here’s to breakfast!
specialty benedicts*		

omelet you eat eggs*

THE CLASSIC BENEDICT two toasted English

SOUTHWEST OMELET chorizo sausage, onions,

SOUTHERN BENEDICT two toasted English muffins

NICE TO MEAT YOU OMELET for the carnivores.

BENEDICT FLORENTINE two toasted English muffins

VERY VEGGIE OMELET sautéed spinach, peppers,

muffins topped with Canadian bacon, poached eggs, and
hollandaise sauce.
topped with our own house-smoked meatloaf, poached
eggs, and a barbecue hollandaise sauce.
topped with sautéed spinach, poached eggs, avocado,
sliced tomato, and hollandaise sauce.

THE WHICH CAME FIRST BENEDICT two toasted
English muffins topped with poached eggs and fried
chicken, then smothered in sausage gravy.
All Bennies are served with your choice of Barley
potatoes or fresh seasonal fruit.

from the griddle

BUTTERMILK PANCAKES fluffy buttermilk
pancakes. regular stack | short stack
Chocolate Chip - regular stack | short stack

FRENCH TOAST traditional style thick sliced

cinnamon French toast topped with powdered sugar.
regular stack | short stack

mushrooms, jalapeños, cilantro, cheddar, and Monterey
Jack, topped with tortilla strips, salsa, sour cream.
Bacon, country sausage, Canadian bacon, and cheddar
cheese.
onions, mushrooms, and tomatoes.

MEATLOAF OMELET house smoked meatloaf,
cheddar cheese and sautéed onion.

WAIST WATCHER OMELET egg white, avocado,
spinach, tomato and feta cheese.

All omelets are made with three farm fresh eggs
and served with a side of Barley potatoes and toast.
Substitute egg whites for +1.5.

BELGIAN WAFFLE crispy on the outside, heavenly
on the inside, and deeply dimpled, these fresh waffles
will make you smile. Served with maple syrup.
Add mixed berries or vanilla ice ceam
Substitute premium pure maple syrup

CUSTOMIZED GRIDDLE CREATIONS
Step 1: Choose your griddle item
Step 2: Choose a style
Step 3: Enjoy!
French Toast | Belgain Waffle | Buttermilk Pancakes
BANANAS FOSTER

fresh sliced bananas in a brown
sugar and dark rum sauce, topped with whipped cream.

CHOCOLATE PEANUT BUTTER CUP covered

BLUEBERRY & CREAM

APPLE STREUSEL fresh sliced Granny Smith apples,

homemade blueberry sauce
with a citrus twist, topped with whipped cream and
lemon zest.

crepe diem
BREAKFAST CREPE*

sausage, Canadian bacon,
scrambled eggs, and cheddar in a sweet crepe, drizzled with
premium pure maple syrup.

SWEET FRUIT CREPE seasonal berries and Nutella,
sweet glaze drizzle and dusted with powdered sugar.

GREEK CREPE sautéed spinach, onion, tomato, and feta
cheese.

with chocolate syrup, peanut butter sauce, whipped
cream and Reese’s Peanut Butter cup.

cooked with cinnamon and sugar, topped with candied
walnuts.

FARM FRESH INGREDIENTS

We’re proud to offer fresh, quality ingredients
from PA farms. Our eggs are PA farm fresh from
grass-fed, pasture-raised, antibiotic-free hens.
Our bacon is PA farm-raised, hickory smoked and
handcut. Our premium syrup is PA pure, grade A
dark maple.
*Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
foodborne illness.

breakfast favorites and killer sandwiches*
TRIP’S BIG BREAKFAST

Trip has a love affair with breakfast. When we go
out, he usually says, give me the whole left side of
the menu. He’s just kidding, but not really. If you
love big breakfasts, this one’s for you. Two fluffy
buttermilk pancakes, two eggs any style, plus your
choice of bacon, sausage or scrapple.

STEAK AND EGGS two eggs any style, homefries,

BREAKFAST BURRITO scrambled eggs, peppers,

onions, tomato, black beans, and avocado tucked inside
a burrito, garnished with salsa and sour cream. Plan on
a fork and knife for this one. | Add sausage

SMOKED TURKEY PANINI House-smoked

carved turkey breast, sliced apples, brie cheese and
caramelized onions served on a ciabatta roll.

CHICKEN AND WAFFLES* Featuring our own

and a side of toast. Go ahead and live it up.
8 ounce sirloin | 12 ounce NY Strip

sweet Belgian waffle, topped with southern-fried
boneless chicken breast and smothered with a pure
maple gravy.

EGGS YOUR WAY two farm fresh eggs any style,

GRILLED CHEESE SUPREME cheddar and

with Barley potatoes and toast. | add bacon or
sausage

EGGS AND HASH two eggs any style with corned
beef potato hash served with toast.

BOBBY’S HANGOVER HELPER too much fun

last night? Give this a try: two eggs any style, served
with Barley potatoes and your choice of meat, plus two
biscuits smothered in house-made sausage gravy. Let
the healing begin!

American cheese panini with sliced tomato, bacon and
a sprinkle of oregano, served on a ciabatta roll with
potato chips.
All breakfast sandwiches include Barley potatoes
and are served on choice of English muffin; Brioche
roll; croissant; or white, multigrain or rye bread.
Gluten-free roll available

the good morning

SMOKED MEATLOAF AND EGG SANDWICH

AVOCADO TOAST two slices toast, topped with

BARLEY’S BREAKFAST SANDWICH fried egg

OATMEAL old-fashioned hot oatmeal served with

two eggs any style, with our house-smoked meatloaf
and muenster cheese.
any style, American cheese, and choice of bacon,
Canadian bacon, or sliced sausage links.

smashed avocado and tomato, sprinkled with fresh
cilantro and sesame seeds. | top with two eggs
brown sugar, craisins, and chopped walnuts.

on the side 				drinks
Hickory Smoked Bacon
Country Sausage Links
Canadian Bacon
Scrapple
Biscuits and Sausage Gravy
Turkey Sausage Patty
Corned Beef Hash
Smoked Meatloaf
Seasonal Fresh Fruit
Homefries
English Muffin
Croissant
Monkey Bread
Toast | Gluten-free

Coffee
Assorted Hot Tea
Hot Chocolate
Freshly Squeezed OJ
6 oz glass
12 oz glass
32 oz carafe

Whole Milk
Chocolate Milk
Almond Milk
Juices
Grapefruit,
Apple, Grape
Pineapple

SPECIALTY DRINKS, SMOOTHIES &
COCKTAILS
Make sure you check out our great menu of freshly
made smoothies!
It’s called the Morning Toast for a reason...the bar
is open Monday - Saturday. Check out our menu of
special coffees, Mimosas, Bloody Marys, and other
breakfast cocktails.

(570) 629-9399
www.barleycreek.com

www.barleycreek.com

