
GRILLED SHRIMP +6.5
FRIED QUINOA SHRIMP +6.5 
BEYOND BURGER PATTY +6

APPS

MOZZARELLA BURRATA ROUND SERVED WITH
SLICED TOMATO, BASIL PESTO, A BALSAMIC GLAZE
DRIZZLE AND A GRILLED CIABATTA WEDGE. 13

big pocono nachos

buffalo cauliflower bites

STUPID HOT
SESAME GINGER

soup du jour
SOUPS  AND  SALADS

CUP 4 | BOWL 5

BABY SPINACH, CHOPPED CABBAGE, CARROTS,
EDAMAME BEANS, SLICED ALMONDS, ASIAN CRUNCH
NOODLES, SERVED WITH A SESAME GINGER DRESSING
AND SPRINKLED WITH SESAME SEEDS. 15

asian spinach salad

burrata platter

GRILLED CHICKEN+5
PORTABELLA MUSHROOM +5                                      

SLICED SIRLOIN STEAK,  SERVED OVER A BABY ICEBERG
HEAD WITH HARDBOILED EGG,  BACON, BLEU CHEESE
CRUMBLES, TOMATOES AND SLICED AVOCADO.
DRESSED WITH RANCH.  18.5

steakhouse cobb wedge salad

award-winning wings
TRADITIONAL: 10 PIECE - 16.5  | 20 PIECE -30 

   BREADED BONELESS CHICKEN WINGS: ONE POUND - 15 | TWO POUNDS - 27.5
SERVED WITH CELERY & BLEU CHEESE

GARLIC BUFFALO (MILD)
MANGO HABANERO

TANGY BARBECUE
HOUSE BLEND DRY RUB

TRADITIONAL BUFFALO
HONEY GARLIC

WARM TORTILLA CHIPS, SMOTHERED WITH OUR
WARM JALAPEÑO QUESO CHEESE SAUCE,
LETTUCE, TOMATOES, ONIONS, BLACK OLIVES,
PICKLED JALAPEÑOS,  SOUR CREAM & SALSA. 12.5
ADD FIREHOUSE CHILI  OR GRILLED CHICKEN +5
ADD GUACAMOLE + 2.5

FRIED DUMPLINGS STUFFED WITH CHICKEN AND
LEMONGRASS, TOSSED WITH A SESAME GINGER
SAUCE AND TOPPED WITH SESAME SEEDS. 10

BATTERED CAULIFLOWER FLORETS, FRIED AND
TOSSED IN GARLIC BUFFALO SAUCE AND TOPPED
WITH BLEU CHEESE CRUMBLES. 11

baked brie flatbread
FLATBREAD TOPPED WITH BRIE CHEESE,  SLICED
APPLES,  PROSCUITTO AND A HONEY DRIZZLE. 14

boom boom shrimp

loaded pierogies
LOCALLY MADE POTATO AND CHEDDAR STUFFED
PIEROGIES, FRIED AND TOPPED WITH ONIONS,
CHEDDAR CHEESE,  BACON AND SOUR CREAM.  10

QUINOA BATTERED SHRIMP, DRIZZLED WITH OUR
BOOM BOOM SAUCE. 12 

chicken and lemongrass dumplings

phoenix pretzel dip
A PAIR OF DELICIOUS BAKED PRETZELS,
SERVED WITH A DUO OF WARM 
 QUESO CHEESE AND  SWEET HONEY
MUSTARD DIPPING SAUCES. 11.5

antler brown beer cheese soup
MADE WITH BARLEY CREEK ANTLER BROWN ALE!
CUP 4 | BOWL 5

classic caesar 
CHOPPED ROMAINE LETTUCE,  SHAVED PARMESAN,
ROMANO, AND ASIAGO CHEESE TOSSED IN A CASEAR
DRESSING, TOPPED WITH CROUTONS. 12

french onion soup
CROCK OF HOUSEMADE ONION BEEF BROTH, WITH
TOASTED BAGUETTE AND PROVOLONE. 6

SALAD
UPGRADES

southwest chicken taco salad
CHOPPED ROMAINE LETTUCE TOPPED WITH
SHREDDED SOUTHWEST CHICKEN, SLICED AVOCADO, 
 DICED ONIONS AND TOMATOES, CHEDDAR JACK
CHEESE, CRISPY TORTILLA STRIPS AND A BLACK BEAN
AND SWEET CORN BLEND. SERVED WITH A CILANTRO
LIME DRESSING.   16

cali chop
SHREDDED LETTUCE, GRILLED CHICKEN, KALAMATA
OLIVES, TOMATOES, MOZZARELLA CHEESE, AND BASIL,
TOSSED IN A RED WINE VINAIGRETTE. 15.5  

barley brussels
BRUSSEL SPROUT HALVES SAUTÉED  AND TOSSED
WITH CHOPPED GARLIC, PROSCUITTO AND
HONEY. 13

firehouse chili
CROCK OF SLOW SIMMERED BEEF CHILI, TOPPED WITH 
 CHEDDAR JACK  CHEESE AND DICED ONIONS. 11.5

Crane's wicked chip dip
A LAYERED BAKED DISH OF CREAM CHEESE, FIREHOUSE
CHILI, CHEDDAR JACK CHEESE AND DICED TOMATOES. 
 SERVED WITH TORTILLA CHIPS FOR DIPPING. 14



BREAKFAST ISserved
SATURDAY & SUNDAY

8:01AM-11AM

the  brewer's*
TRADITIONAL AMERICAN CHEESEBURGER WITH LETTUCE AND
TOMATO. SERVED ON A BRIOCHE ROLL. 14.5

barley burger bites*
THREE 2-OUNCE BEEF SLIDERS, TOPPED WITH AMERICAN
CHEESE, LETTUCE AND SLICED PICKLES. SERVED ON SLIDER
BUNS. 13.5

bacon guac burger*

the beyond
A PLANT-BASED PATTY MADE OF PEA PROTEINS AND
SEASONINGS THAT TASTES LIKE BEEF. SERVED ON AN
UDI'S KAISER ROLL WITH LETTUCE AND TOMATO. 15

C R E E K
F A M O U S
B U R G E R S

SANDWICHES & WRAPS

STEAK &
CHEESE

short rib melt
TENDER BRAISED SHORT RIB, HAVARTI  CHEESE AND
PICKLED ONIONS, PRESSED ON A CIABATTA ROLL. 17

mahi mahi

MOVE OVER MEMPHIS, NORTH CAROLINA, KANSAS CITY AND
TEXAS! OUR TENDER PULLED PORK TOPPED WITH CHEDDAR
CHEESE , TANGY BBQ SAUCE, AND CRISPY ONION STRAWS ON
A BRIOCHE ROLL WILL MAKE YOU SAY YEE-HAW!  13.5

HOT ROAST BEEF COOKED IN A BEEF AU JUS, TOPPED
WITH SAUTÉED ONIONS & MUSHROOMS, AND MELTED
SWISS ON A WARM TOASTED FOCACCIA. SERVED WITH
BEEF AU JUS FOR DIPPING. 15

california turkey burger*
SEASONED TUKEY BURGER PATTY, TOPPED WITH SLICED
AVOCADO, LETTUCE AND TOMATO WITH A SIDE OF GARLIC
AIOLI.  SERVED ON A BRIOCHE ROLL. 15.5

the piggy*
TENDER PULLED PORK, SLICED BACON STRIPS, CRIPSY ONION
STRAWS,  TANGY BBQ SAUCE AND CHEDDAR CHEESE PILED
HIGH ON GRILLED HALF POUND BURGER. SERVED ON A
BRIOCHE ROLL. 17

THICK-CUT BACON, GUACAMOLE, CHEDDAR CHEESE,
LETTUCE, TOMATO AND OUR BOOM SAUCE, LAYERED
ON A GRILLED HALF-POUND BURGER. 16.5

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

MAKE ANY BURGER A
"MOUNTAIN"

ADD ANOTHER PATTY +5

ALL BEEF BURGERS ARE HALF-POUND
CERTIFIED ANGUS BEEF AND INCLUDE A
SIDE OF FRENCH FRIES AND A PICKLE.
GLUTEN-FREE ROLLS AVAILABLE +2.5

ALL SANDWICHES INCLUDE CHIPS & A PICKLE. GLUTEN-FREE ROLLS AVAILABLE +2.5

BLACKENED MAHI MAHI FILLET PAIRED WITH
COLESLAW AND SLICED PICKLE CHIPS.  SERVED
ON A FOCACCIA ROLL. 16

veggie hummus wrap 
GARLIC HUMMUS, SLICED CUCUMBER, ROAST
RED PEPPERS, SPINACH AND MARINATED
PORTABELLA MUSHROOM SNUGGLED IN A
SUNDRIED TOMATO WRAP. 15

turkey avocado blt wrap
HOUSE-SMOKED TURKEY BREAST, HICKORY SMOKED
BACON, LEMON GARLIC AIOLI SPREAD, LETTUCE,
TOMATO AND AVOCADO, SNUGGLED IN A SUNDRIED
TOMATO TORTILLA. 15

chicken salad croissant 
CHICKEN SALAD MADE WITH HOUSE BLEND SPICES,
DRIED CRANBERRIES, WALNUTS AND  CELERY, PILED
HIGH ON A CROISSANT WITH FRESH BABY SPINACH. 14

brisket sandwich
BARLEY CREEK SMOKED BRISKET TOPPED WITH TANGY
BBQ SAUCE AND HOUSEMADE COLESLAW SERVED ON A
BRIOCHE ROLL. 17

fried chicken pretzel sandwich
JUICY SOUTHERN-FRIED CHICKEN SERVED ON A PRETZEL
BUN WITH MELTED SWISS CHEESE, PICKLES, LETTUCE
AND A SWEET HONEY MUSTARD. 14.5

gyro the great
BEEF AND LAMB NESTLED INSIDE A WARM PITA
AND TOPPED WITH LETTUCE AND PICO DE GALLO.
FINISHED WITH A CUCUMBER DILL SAUCE. 14

THINLY-SLICED SEASONED STEAK WITH
SAUTÉED ONIONS & BANANA PEPPERS.
TOPPED WITH SAUCE AND AMERICAN
CHEESE, SERVED ON A SUB ROLL. 14.5

french dip

hangover cure*
FRIED EGG, THICK-CUT BACON AND AMERICAN CHEESE PILED
ATOP A GRILLED HALF-POUND BURGER ON A BRIOCHE BUN.  16

chicken bacon ranch
A CLASSIC COMBINATION OF CRISPY BACON,
CHEDDAR CHEESE, AND RANCH DRESSING ON A
GRILLED CHICKEN BREAST.  SERVED ON A BROICHE
BUN WITH LETTUCE AND TOMATO. 14.5



chicken & waffles

SIDES

new york strip steak*
12OZ NEW YORK STRIP STEAK SEASONED, COOKED TO YOUR
LIKING AND TOPPED WITH AN HERB BUTTER. COMES WITH
CHOICE OF SIDE. 36

flat iron steak

mahi mahi fillet
PAN-SEARED MAHI MAHI FILLET, TOPPED WITH
A VERA CRUZ SAUCE. SERVED WITH CHOICE OF
SIDE. 23

FRENCH FRIES.  4.5
SWEET POTATO FRIES.  5
MASHED POTATOES.  4.5 
COLESLAW.  4.5 
CORNBREAD.  3
MACARONI & CHEESE.  5.5
CORN & BLACK BEAN SALAD. 4.5
STEAMED BROCCOLI. 4.5 
CILANTRO LIME RICE.  4.5 

a la carte side 

8OZ GRILLED FLAT IRON STEAK, TOPPED WITH SAUTÉED
MUSHROOMS AND ONIONS, SERVED WITH MASHED
POTATOES.  26

Pubfare Creek Classics
red pepper burrata penne

1/2 pound smoked beef brisket - 23

1/2 pound pulled pork - 14

OUR PLATTERS ARE SMOKED IN OUR OWN MEADOW CREEK SMOKER,
AND BRUSHED WITH OUR VERY OWN SPICE RUB.  EACH PLATTER
COMES WITH A SIDE OF MAC AND CHEESE, COLESLAW AND
CORNBREAD.  (NO SUBSTITUTIONS - THANK YOU)

ALL ENTREES INCLUDE A CHOICE OF HOUSE SALAD, 
SOUP DU JOUR OR BEER CHEESE SOUP. UPGRADE TO FRENCH ONION +$2

BELGIAN-STYLE WAFFLE TOPPED WITH TWO
SOUTHERN-STYLE BATTERED AND BREADED
CHICKEN BREASTS. SERVED WITH MAPLE SYRUP. 17

PENNE TOSSED IN OUR ROASTED RED PEPPER PESTO SAUCE 
 WITH SUNDRIED TOMATOES, BABY SPINACH AND A
MOZZARELLA BURRATA ROUND . 21
ADD CHICKEN +5 | ADD SHRIMP +6.5

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

VEGAN

VEGETARIAN

Menu KeyMenu Key

MENU ITEMS NOTED ARE NATURALLY GLUTEN FREE. IF YOU HAVE
AN ALLERGY PLEASE NOTIFY YOUR SERVER.  

SOME ITEMS MAY USE A SHARED COOKING SURFACE. 

GLUTEN FREE FRIENDLY

BARLEY CREEK
SIGNATURE ITEM

smokehouse mac&cheese
OUR CLASSIC VERMONT STYLE WHITE CHEDDAR MAC
& CHEESE TOPPED WITH BEEF BRISKET, BBQ SAUCE
AND CRIPSY ONION TANGLERS.  22

mac daddy mac&cheese
A VERMONT STYLE, WHITE CHEDDAR MAC & CHEESE,
TOPPED WITH PARMESAN AND HERB-SEASONED
BREAD CRUMBS. BAKED TO PERFECTION. 17

jerk chicken thighs

Pubfare Creek Classics

CHICKEN THIGHS RUBBED WITH HOUSEMADE
JERK SEASONING. SEARED AND TOPPED WITH A
TROPICAL FRUIT SALSA.  SERVED OVER A BED OF
CILANTRO LIME RICE.  18

smokehouse combo - 32
1/2 POUND  SMOKED BRISKET AND 1/2 POUND PULLED PORK 

BA R L E Y ' S
BARBECUE
SMOKE HOUSE 

fish&chips
A TRADITIONAL BRITISH CLASSIC. THE FINEST
HADDOCK, FRIED GOLDEN BROWN AND SERVED
WITH FRENCH FRIES AND OUR ORIGINAL TARTAR
SAUCE.  FULL SIZE 22 | HALF SIZE 16

british pub style shepherd's pie
A WARM-YOU-UP FAVORITE. GROUND BEEF AND ONIONS
SIMMERED IN OUR ANTLER BROWN ALE AND SHERRY GRAVY,
LOADED WITH PEAS AND CORN AND COVERED WITH WARM
MASHED POTATOES. 19

rice bowl
A WARM BOWL OF VEGETABLE BROTH, RICE,
EDAMAME BEANS, BOK CHOY, CARROTS AND
BOILED EGG. 21 ADD CHICKEN +5 | ADD SHRIMP +6.5

taco platter
BUILD YOUR OWN TACO PLATE! 3 SOFT TACO SHELLS,
SEASONED SHRIMP, SLICED BEEF, CILANTRO LIME
RICE, CORN AND BLACK BEAN SALAD AND ALL THE
TACO FIXINGS. INCLUDED: LETTUCE, TOMATO,
CHEDDAR JACK CHEESE,  SALSA & SOUR CREAM.  21


