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BARLEY MAC

BRUNCH

SATURDAYS & SUNDAYS: 10:30 AM - 3 PM

SMALL PLATES

WINGS (GF) 16
BBQ, Dry Rub, buffalo, chipotle honey or thai chili
served with ranch or bleu cheese

COCCOLI 16

doughnut balls, prosciutto, fontina cheese, truffle honey

SALADS

ADD CHICKEN +5 / STEAK* +9 / SALMON +8 / SHRIMP +8

TRADITIONAL CAESAR 13
hearts of romaine & baby greens, croutons,
with Reggiano parmesan.

FIELD GREENS SALAD 12
baby greens, balsamic marinade cherry tomatoes,

cucumbers, red onions, julienne carrots,

jack & cheddar cheese red wine vinaigrette

WALDORF STEAK SALAD 22
grilled filet tips, blue cheese crumb, walnuts, pears,
dried cranberries, field greens & parmesan pepper dressing

SOUTHWEST CHICKEN SALAD 18
avocado, corn, black beans Pico de Gallo, mixed greens,

jack & cheddar buttermilk herb & BBQ sauce

BABY GEM WEDGE 15
boby gem lettuce, roasted tomato, smoked bacon, red onion,
gorgonzo|c1, ranch dressing

BENEDICTS

POACHED EGGS, HOME STYLE POTATOES, HOLLANDAISE

TRADITIONAL 16
LOBSTER 24
FRENCH DIP* 17

OMELETTES

SERVED WITH HOME-STYLE POTATOES AND TEXAS TOAST
PHILLY CHEESESTEAK 20

shaved ribeye, provolone cheese, wild mushrooms, red onions

EGG WHITES & PEPPERS 18

fire roasted peppers, broccolini, mozarella cheese

DRINKS

CHAMPAGNE BOTTLE (750ML) 19
MAGNUM CHAMPAGNE BOTTLE (15L) 29
MIMOSAS 3

fresh orange, sparkling wine
ADD A FLAVOR +1

STRAWBERRY / RASPBERRY / PASSION FRUIT / PEACH /
WATERMELON / MANGO

BLOODY MARY 5

house vodka, house-made bloody mary mix, lime, olive

BLOODY MAC 5
old granddad bourbon, homemade bloody mary mix,
olives, lime

BRUNCH SHANDY 6

hordywood pI”S, hOUSG mode |emonc1de

GRAPEFRUIT BREAKFAST SPRITZ 10

selizer, deep eddy grapefruit vodka, lemon, sugar

CAFE AGAVE ICED COFFEE 10

choice of mocha, espresso, or vanilla cinnamon

SANDWICHES

B.E.L.T. SANDWICH* 16
thick cut bacon, fried egg, baby lettuce, tomato,
black pepper aioli - served breakfast potatoes

FRIED EGG SMASH BURGER* 16
2 patties. melted cheddar, fried egg, bacon jam,

pimiento cheese, lettuce, tomato, %oom boom sauce

on a potato bun - served with fries

COUNTRY FRIED CHICKEN CLUB* 16
fried egg, avocado, bacon, lettuce, tomatoes, aioli
served with fries

BRUNCH SPECIALS
BOURBON BLUEBERRY FRENCH TOAST 16

candied pecans, vermont maple syrup
choice of bacon or pork sausage

BREAKFAST GNOCCHI* 16
pesto, sausage, topped with a fried egg

BREAKFAST PIZZA* 17
white sauce, sausage, bacon, roasted fomato,
fresh basil, poqched egg

NUTELLA JOHNNY CAKES 17
blueberry bourbon compotes, fresh whipped cream

& maple syrup

SOUTHERN CHICKEN SAUSAGE GRAVY* 18

fried chicken thigh, house made biscuits, scramble eggs,
sausage gravy, breakfast potatoes

HUEVOS RANCHEROS* 18
sliced steak, sunny side up eggs, corn tortilla,

black beans, ranchero sauce, queso fresco, guacamole,

sour cream, breakfast potatoes & jalapenos

BISTRO STEAK & EGGS* (GF) 25
grilled bistro steck, 2 eggs, homestyle potatoes
THREE EGG PLATE (GF-WITHOUT TOAST) 16

3 eggs any style, hash browns, toast
choice of bacon or sausage

SHRIMP AND GRITS 26

creamy cheese polenta, garlic poached shrimp,
chorizo, peppers, white wine cream

PANCAKES

HOME FRIES

TWO EGGS ANY STYLE
SAUSAGE

BACON

TOAST

BISCUIT

ENGLISH MUFFIN
GRITS

FRUIT BOWL

DESSERT
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4-LAYER CARROT CAKE 9
CINNAMAC ROLL 8
CREME BRULEE CHEESECAKE 8
GELATO 5-7
KEY LIME PIE 8

8

MOLTEN CHOCOLATE CAKE

*These items may be cooked to temperature. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk or foodborne illness. (GF) = Gluten Free
Allergy Notice: Please be advised our fried foods are cooked in peanut oil. 20% Gratuity added to parties of 5 or more. No Exceptions




