


B A R K L E Y ' S
Barbecue

Freshly baked rolls V Smoked garlic butter. ............................ $11

Southern fried popcorn prawns Chipotle mayo. ........................... $18

Grilled corn (2) GF.V. ................................................. $9
Chipotle mayo. Parmesan. Tajin. Coriander. Lime.

Mac ‘n’ cheese V. Macaroni. Grilled mozzarella. ........................ $12

Wings GF ............................................................... $18
Choice of Buffalo, Louisiana or lemon pepper dry rub. Ranch.

Fried chicken .......................................................... $20
Louisiana. Slaw. Pickled red onions. Pickles.

Smoked chicken tacos (2) Chimichurri. Salsa. Aioli. .................... $17

T O  S H A R E

Sliced brisket 250g *GF ........ $22
Chicken thigh 190g *GF ......... $16

Pulled pork 200g *GF ........... $20
Cheese Kransky 180g *GF ........ $16
Burnt ends 200g ................ $18  

Our platter meats include 18-hour brisket, 18-hour pulled pork, smoked chicken thigh,
and smoked cheese Kransky.

O L E  H I C K O R Y  B A R B E C U E

Served with Barkley’s BBQ sauce, pickled red onion and pickles

Barkley's salad V ................... $8
Potato salad V ...................... $9
Coleslaw V .......................... $8
Cheese sauce V ...................... $6
Mash and brisket gravy GF ........... $9
Fries GF ............................ $11
Brisket Gravy GF .................... $5
Barkley’s BBQ, ranch
and blue cheese ..................... $3

S I D E S  &  S A U C E S Rusty's Pick  $60pp
Perfect to share - Minimum of 2 people

To start
Grilled corn. Popcorn prawns.

 
Main course

18-hr brisket. 18-hr pulled pork.
Smoked chicken thigh.

Served with house BBQ, pickled 
red onion and pickles

Brisket Tray (Serves 1 person) *GF ..................................... $35
Fries. Slaw. Corn cob. Pickles. Barkley’s BBQ sauce.

Barkley’s Platter (Serves 1 person) *GF ................................ $55
All platter meats. Slaw. Fries. Pickles. Pickled red onions.
Barkley’s BBQ sauce.

Ultimate BBQ Platter (Serves 4 people) *GF ............................. $120
All platter meats. Slaw. Fries. Mash and Gravy. Pickles. Pickled
red onions. Barkley’s BBQ sauce.

Vegan BBQ platter VE ................................................... $36
Smoked pumpkin. Smoked cauliflower. Corn ribs. Chimichurri. Pickled
red onions. Pickles. Chipotle mayo. Fries. Slaw.

I N D I V I D U A L  B A R B E C U E  M E A T S

Smoked prime steak 250G GF.......$32 
Medium-rare sliced sirloin. Chimichurri.

Sides
Slaw. Fries.
Potato salad.

Dessert
Pecan pie
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V. VEGETARIAN 
VE. VEGAN 

GF. GLUTEN FREE
V*. CAN BE MADE VEGETARIAN UPON REQUEST
VE*. CAN BE MADE VEGAN UPON REQUEST

GF*. CAN BE MADE GLUTEN FREE UPON REQUEST

Brisket Nachos ........................................................... $25 
18-hr brisket. Kidney beans. Tomato & onion salsa. Cheese sauce. 
Sour cream. Avocado. 

Barkley’s Salad .......................................................... $19
Cabbage. Rocket. Tomato & onion salsa. Corn. Pepitas. Honey mustard dressing.
Add grilled chicken $5 or smoked chicken $7

S O M E T H I N G  E L S E

Cheeseburger Fries..................................................$14
Grilled chicken Fries GF............................................$14
Cheese kransky Fries GF.............................................$14
Mac ‘n’ cheese V....................................................$12

Apple pie bites (For 2 to 3) .........................$25 
Butterscotch sauce. Vanilla ice cream.

Pecan pie ............................................$14
Salted caramel ice cream.

Death by chocolate sundae ...........................$16
Chocolate & vanilla ice cream. Brownie. Oreo. 
Choc fudge sauce. Wafers. Whipped cream.

Dessert
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SThe Rusty *GF ................................................... $25
Beef patty. American cheese. Bacon. Onion. Pickles. Burger sauce.

Piggy Stardust *GF .............................................. $25
18-hr pulled pork. Slaw. Pickles. Red onion. Louisiana.

Buffalo Bill .................................................... $26
Fried chicken. American cheese. Slaw. Chives. Pickles. Ranch. Buffalo.

Barkley's *GF ................................................... $26
18-hr brisket. Slaw. Pickles. Onion. Barkleys BBQ sauce. 

St. Louis VE .................................................... $28
Buds© burger patty. Vegan cheese. Lettuce. Onion. Pickles. Tomato. 
Vegan burger sauce.

All burgers are served with fries. +5 gluten free bun.

L O A D E D  F R I E S
Cowboy ................................................................... $20
Smoked chicken thigh. Cheese sauce. Pickles. Barkley’s BBQ Sauce. 

Poutine .................................................................. $16
Brisket gravy. Cheese curds.



Cocktail
Jugs $35

BERRY BLISS
Vodka. Strawberry syrup. Rekorderlig strawberry & lime.
Lime.

WEDDING CRASHER
Rum. Almond syrup. Zesty triple sec. Ginger beer.
Passionfruit. Lime.

GOOD VIBRATIONS
Tequila. Pineapple syrup. Corona. Mint. Lemon.

SALTED CARAMEL ESPRESSO MARTINI
Vodka. Coffee. Coffee liquer. Salted caramel syrup.

PASSIONFRUIT AMARETTO SOUR
Amaretto. Rum. Passionfruit. Lemon. Cherry.

COCONUT & CHILLI TOMMYS MARGARITA
Tequila. Chilli liqueur. Coconut syrup. Lime. Chilli.

STRAWBERRY MOJITO
Rum. Strawberry puree. Mint. Lime. Strawberry.

ROSÉ APEROL SPRITZ
Aperol. Sparkling rosé. Soda. Peach.

ALOE VERA & CUCUMBER GIMLET
Gin. Limonchello. Lemon. Aloe Vera. Cucumber. 

Mocktails and classic cocktails available on request

Our cocktails use homemade syrups. 

C O C K T A I L S  A L L  $ 1 6

REESE'S PEANUT BUTTER
Reese's Peanut Butter Chocolate

ice cream. Creaming soda.
Whipped cream. Chocolate

sprinkles. Chocolate sauce.
Kinder Bueno. Skittles.

BEN & JERRY'S CHOCOLATE
CHIP COOKIE DOUGH

Ben & Jerry's Chocolate Chip
Cookie Dough ice cream. Ginger
beer. Whipped cream. Kinder

Surprise. Nerds.

B A R K L E Y ' S  S I G N A T U R E  S P I D E R S  $ 1 5

WEIS MANGO & VANILLA
Weis Mango & Vanilla ice cream.

Fanta. Whipped cream.
Caramel sauce. Hundreds

and thousands. Sour worms.

Classic Spiders $10
Your choice of soft drink.

Ice cream. 

SOME COCKTAILS CONTAIN EGG WHITES AND MAY CONTAIN TRACES OF NUTS.

B E E R  P A D D L E S
TRY A SELECTION OF 4 BEERS FOR $25 Scan to explore

our Tap Beers



SPARKLING
WOODBROOK FARM BRUT CUVEE  9  42
South Australia

AURELIA PROSSECCO 12  51
South Eastern Australia

JOSEF CHROMY NV SPARKLING   74
Tasmania

WHITE WINE
BEACH HUT SEMILLION SAUVIGNON BLANC 9 14 42
Western Australia

PIKOURA SAUVIGNON BLANC 10 15 45
Marlborough, New Zealand

PHILIP SHAW “THE GARDENER” PINOT GRIS 12 17 51
Central Ranges, New South Wales

SANTI PINOT GRIGIO 13 18 54
DOC Valdadige, Italy

ROBERT OATLEY RIESLING 13 18 54
Great Southern, Western Australia

FRAMINGHAM F-SERIES SAUVIGNON BLANC   62
Marlborough, New Zealand

ALTE CHARDONNAY 12 17 51
Orange, New South Wales

AD HOC CHARDONNAY   59
Pemberton, Western Australia

RED WINE
Light Bodied
ABBOTS & DELAUNAY PINOT NOIR 12 17 51
Pays d'Oc, France

JOSEF CHROMY PINOT NOIR   79
Tasmania

Medium Bodied 
BEST'S BIN 1 SHIRAZ   64
Great Western, Victoria

BAREFOOT MERLOT 9 14 42
South Eastern Australia 

ARGENTO MALBEC 12 17 51
Mendoza, Argentina

ZIEGLER GSM 13 18 54
Barossa, South Australia

Full Bodied
CORRYTON BURGE SHIRAZ 13 18 54
Barossa, South Australia

PEDESTAL CABERNET SAUVIGNON 11 16 48
Margaret River, Western Australia

Chilled 
GEMTREE LUNA TEMPRANA TEMPRANILLO 13 18 54
McLaren Vale, South Australia 

ROSÉ
WISE SEA URCHIN SHIRAZ ROSÉ 9 14 42
Margaret River, Western Australia

MARQUIS DE PENNAUTIER 12 17 51
Languedoc-Rousillon, France

FIORE PINK MOSCATO 10 15 45
Mudgee, New South Wales

150ml 250ml 750ml
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