





Barkley'’s barbecue is a nod to an
old pal of ours who grew up in
Missouri, USA. His signature rubs
and recipes were passed onto us,
and now we're sharing our love of
smoked American barbecue to
Narellan.

The process starts in our
commercial firebox smoker flown
in from America.

Our hero 1ngredients are dry-
rubbed or marinated, and then
cooked “low n’ slow” for up to 18
hours over a blend of wood chips
to maximise flavour and emphasise
depth.
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RUSTY' S PI CK S60PP

TO START
Grilled Corn
Prawn Slider

MAIN COURSE
Sliced Brisket
Pulled Pork
Chicken Thigh

SIDES
Slaw
Bowl of Fries
Potato Salad

DESSERT
Pecan Pie

Serves minimum 6 people.
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2 days notice required.
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B PITMASTER"S PI CK ST5pp

TO START
Tacos: Chicken, Brisket
or Pulled Pork
Mac n'Cheese
Wedge Salad

MAIN COURSE
Sliced Brisket
Pulled Pork
Chicken Thigh
Cheese Kransky

SIDES
Slaw
Bowl of Fries
Wild rice & cauliflower salad

Dessert
Pecan Pie or Chocolate Sundae
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ENQUIRE NOW

A: Shop T307/326 Camden Valley Way, Narellan NSW 2567
P: 0432 252 250
E: info@barkleysbarbecue.com.au

" BARKLEY'S



https://www.google.com/search?client=safari&rls=en&q=the+village+narellan&ie=UTF-8&oe=UTF-8#
https://www.google.com/search?client=safari&rls=en&q=the+village+narellan&ie=UTF-8&oe=UTF-8#
https://www.google.com/search?client=safari&rls=en&q=the+village+narellan&ie=UTF-8&oe=UTF-8#

