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SMALL PLATES

Ideal as starters
Recommended 3 per person as a meal.

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

Salt ‘n’ Pepper Halloumi (v) 7.5
Fried halloumi, peppers, onions, chilies.

Katsu Prawns 8.5
Breaded king prawns, katsu curry sauce, spring onion.

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

Calamari Marinara 8.5
Panko calamari, marinara sauce, parmesan.

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

Bruschetta (ve) 7.5
Toasted ciabatta, tomato, red onion, basil, balsamic glaze. (gfa)

House Fried Nachos (v) 8
Fried tortilla, guacamole, nacho cheese, salsa, sour cream.

Pearl Barley Arancini (va) 8.5
Mushroom and blue cheese arancini, truffle mayo, crispy bacon.

All the above are included in our 3 for £20 deal.
A LA CARTE

Tempura Monkfish 10.5
Crushed peas, confit chorizo, lemon gel.

Confit Belly Pork 10
Soy and honey cavolo nero, gochujang mayo, fresh chillies.

BBQ Short Rib 11.5
Barti Ddu BBQ glaze, cauliflower and smoked cheddar puree, crispy fried pickles.

King Prawns and Chorizo 11
Garlic king prawns and smoky chorizo, creamy sauce, homemade bread. (gfa)

Veggie Wing & Rib Combo 9
Buffalo cauliflower wings, corn ribs, ranch dressing.

Vegetarian (v) / Vegan (ve) / Gluten Free (gf) / Gluten Free available (gfa)
Please inform your server of any allergies or intolerances. Allergen information is available upon request.
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GRILLS

All served with grilled tomato, beer
battered onion rings and a choice of 2
sides.

8oz Sirloin 28

100z Ribeye 30

10 oz Pork Tomahawk 23
Vegan Sausages (v) 18

CLASSICS

Beef OR Chicken Burger 18

Homemade 70z beef patty OR house fried
chicken breast, with Barley burger sauce,
gem lettuce, red onion, and tomato in a
brioche bun. Served with rustic fries and
coleslaw.

Add cheese — +] , Add bacon —+1.5

Upgrade to our signature topping of BBQ brisket,
P9 bogoﬁgonduchee?epﬂr 3.50 !

Barley Hunters 19.5

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

House Curry

House curry, served with garlic rice, and
poppadom. (gfa)

Chicken 18

Prawn 18

Vegetable (vea) 17

Add fries — +2

Homemade Beef Shin Lasagne 20
Served with garlic bread, rustic fries and
salad garnish.

Wild Mushroom Tagliatelle (v) 17

Wild mushrooms, spinach and fruffle in
creamy garlic sauce, served with garlic
bread.

Vegetarian (v) / Vegan (ve) / Gluten Free (gf) / Gluten Free available (gfa)

e

Choose your 2 sides:
Fries
Buttered New Potatoes
Creamy Mashed Potato
Caesar Salad
Garlic Parmesan Fries
Lobster Mac & Cheese

Sauteed Greens
Garlic Mushroom Gratin

Add choice of sauce £2.50
Peppercorn / Blue Cheese / Honey Mustard /
Barti Ddu BBQ

SEAFOOD

Fish and Chips 19.5
Beer battered fillet of cod, rustic fries,
crushed peas, homemade tartare sauce.

Fresh Fillet of Bass 24.5
Crushed new potatoes, cockle and
laverbread sauce, crispy capers. (gf)

Smoked Salmon & Samphire Tagliatelle 23
Creamy tomato sauce, parmesan, herby
breadcrumb.

SIDES

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 7.5
Cod bites 8
Pork Sausage 8

Vegan Sausage 7

40z Steak (served well done) 12

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

Mac & Cheese (v) 8

Served with garlic bread.

Don'tforgel o

Follow
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@ The Barley Gastrobar
@thebarleynarberth

Please inform your server of any allergies or intolerances. Allergen information is available upon request.
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