? Y"ﬁ

o , \
( {
‘fi M ‘!61.5 @‘\\l

THE BARLEY

GASTROBAR

ESTD-2025 s
% P

Ry, 4
Wy,

SMALL PLATES

Ideal as starters
Recommended 3 per person as a meal.

Pearl Barley Arancini 8
Mushroom and blue cheese, truffle mayo, crispy bacon. (va)

Garlic Parmesan Chicken 8.5
Fried chicken strips, garlic aioli, parmesan.

Salt ‘n’ Pepper Halloumi (v) 7
Fried halloumi, peppers, onions, chilies. (gfa)

Katsu Prawns 8
Breaded king prawns, katsu curry squce, spring onion.

Braised Chorizo 8
Cider and apple braised chorizo and onions, homemade bread. (gfa)

BBQ Brisket Bonbons 8.5
Shredded BBQ brisket bonbons, mustard mayonnaise, smoked paprika.

Brie & Cranberry Tear and Share (v) 7
Garlic ciabatta loaf, brie, cranberry compote.

Calamari Marinara 7.5
Panko calamari, marinara sauce, parmesan.

Garlic Mushrooms (v) 8
Toasted ciabatta, parmesan, herby breadcrumb, balsamic glaze. (gfa)

Bruschetta (ve) 7
Toasted ciabatta, tomato, red onion, basil, balsamic glaze. (gfa)

House Fried Nachos (v) 7.5
Fried tortilla, nacho cheese, guacamole, salsa, sour cream.

Feta & Butternut Squash Salad (v) 7.5
Feta, roasted butternut squash, candied walnut. (gf)

Mini Pie and Mash 8
Homemade pie, mash, seasonal greens, jus.

Vegetarian (v) / Vegan (ve) /| Vegan available (vea) / Gluten Free (gf) / Gluten Free available (gfa)
Please inform your server of any allergies or intolerances. Allergen information can be provided upon request.
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GRILLS AND BURGERS

8oz Sirloin 27

Grilled 8oz sirloin, cooked to your liking.
Served with rustic fries, onion rings, grilled
fomarto, crushed peas.

Add choice of sauce 2.5
Peppercorn / Bordelaise / Blue Cheese / Honey Mustard

Beef Burger 18

Homemade 7oz beef patty, with Barley
burger sauce, gem lettuce, red onion, and
fomato in a brioche bun. Served with rustic
fries, coleslaw and onion rings.

Add cheese — +] , Add bacon - +1.5

Upgrade to our signature topping of bbq brisket, bacon and
cheese - + 3.5

Chicken Burger 18

House fried chicken breast, with Barley
burger sauce, gem lettuce, red onion, and
fomato in a brioche bun. Served with rustic
fries, coleslaw and onion rings.

Add cheese — +] , Add bacon - +1.5

Upgrade to our signature topping of halloumi, chorizo jam and

aioli - +3.5

Barley Hunters 19

Grilled chicken breast, topped with BBQ
shredded brisket, bacon and cheese.
Served with rustic fries, salad garnish and
coleslaw. (gf)

Rustic fries 5 / Garlic Bread 5.5 / Cheesy Garlic
Bread 6.5 / Buttered new potatoes 4 / Onion rings 5 /
Bread and Olives 6 / Mixed side salad 5 / Bacon
Cheese Fries 8 / Garlic Parmesan Fries 8

CHILDREN MENU

Chicken Nuggets 7

Cod Bites 7

Sausage 7

4oz Steak (served well done) 11.5

All of the above served with fries, and a choice of
peas OR beans.

Homemade Margherita Pizza £7

SEAFOOD

Fish and Chips 19
Beer battered fillet of cod, rustic fries,
crushed peas, homemade tartare sauce.

Lobster Pearl Barley Risotto 23
Lobster meat, spring onion, fomato,
parmesan tuille.

A LA CARTE

Grilled Pork Chop 18

Bone-in pork chop, chive mash and
seasonal greens. Served with a choice of
Peppercorn, Honey Mustard, Bordelaise or
Blue Cheese sauce. (gf)

House Curry

House curry, served with garlic rice, mango
chutney, naan and poppadom. (gfa)
Chicken 17.5

Prawn 18

Vegetable (ve) 17

Confit Duck Leg 22
Confit leg of duck, creamed mashed
potato, braised red cabbage, black cherry

Jjus. (gfa)

Sausage & Mash 16

Local butcher’s pork sausages, creamy
mash, crushed pea and caramelised onion
gravy.

Vegetarian sausages and gravy available

\%

HOMEMADE BEEF SHIN
LASAGNE i

Served with garlic bread, rustic fries and salad garnish. 19

Don't forgel lo

Us NOW

(EW The Barley Gastrobar
@thebarleynarberth

Vegetarian (v) / Vegan (ve) /| Vegan available (vea) / Gluten Free (gf) / Gluten Free available (gfa)
Please inform your server of any allergies or intolerances. Allergen information can be provided upon request.



