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Feeding the Cowboy in all of us...

www. BarrelGri l l .com

Join us online:

A  Ta l e  o f  a  M o d e r n  S a l o o n
Bourbon, wine and whiskey. Barrels are known for producing great things. Yet, without the �nest ingredients and a talented crew, a 
barrel is merely a vessel. At Barrel Grill & Modern Saloon, we depend on fresh, local products to feed your hunger and a warm 
casual atmosphere to feed your heart. Like �nely worn blue jeans, Barrel Grill is woven into the fabric of the neighborhood. Families 
share piping hot meals, while friends share favorite stories over hand-crafted beer. We hope you will share our passion for “tradition 
with a �air for �nesse.” We are sure you’ll agree, Barrel Grill & Modern Saloon feeds the “Cowboy in All of Us.”

draft beer 
Bud Light 

Coors Light 
Michelob Ultra 

Barrel Grill Brew

$4 
Blue Moon

Stella Artois
Deep Canyon Amber
San Tan Hefeweizen

San Tan Hop Shock (IPA)
Dos XX’s Lager
Dale’s Pale Ale

Batch 19 
(Pre-Prohibition Lager)

Leinenkugel’s
Four Peaks Kiltlifter

Angry Orchard Hard Cider

$5

bottled beer 
Budweiser 
Bud Light

Coors Original
Coors Light

Michelob Ultra
Miller Lite 

PBR  
(16oz. cans)

O’Douls  
(non-alcoholic) 

$4
Corona

Sam Adams Boston Lager
Sam Adams Seasonal

Rodeo Cold
Heineken

Nitro Milk Stout 

 $5
Guinness 

(16 0z. cans)

$6

Whiskey Peach
Knob Creek whiskey and 
peach puree. For the classy 
cowboy. $10

Barrel Bloody Mary
Perfect blend of vodka, 
tomato juice and spices. 
Garnished with celery, olives, 
lime and a salt rim. $10
For our Canadian friends... 
We do Caesars!

Thoroughbred Margarita
All top shelf, featuring Milagro 
Silver tequila, agave nectar and 
fresh lime juice with a Grand 
Marnier �oat. $11

Barrel Mojito
Our own twist of a mojito, 
served with rock candy. $10

Prickly Pear Margarita
Gold tequila and prickly 
pear juice make this an 
Arizona favorite. $8

Saloon Tea
Muddled lemon and sugar in 
a Mason jar. Topped o� with 
Eddy Sweet Tea and 
iced tea. $10

specialty cocktails

signature Moonshine cocktails
Country Kamikaze
Cowboy up with some Moonshine and 
Triple Sec, garnished with a lime. $7

White Lightning
For those who can take a punch. 
Straight Moonshine and Red Bull. $9

The Dolly Parton
Sure to be legendary, just like its namesake. 
Made with Apple Pie Moonshine. $10

The Reba
A true classic … as �ery as the lady it’s named for! 
Strawberry Moonshine blended with strawberry 
purée and a splash of Cinnamon Whiskey. $10 

 “It’s a Dry Heat” Cherry Limeade
Rehydrate with Cherry Moonshine and 
fresh lime juice, the Barrel Way! $10

The City Slicker
A cowgirl Cosmo with Cranberry Moonshine, fresh 
lime juice, Triple Sec and cranberry juice, with a 
Moonshine-soaked cranberry �oat. $10

Blueberry Country Lemonade
Sweet/tart lemonade kicked up with 
Blueberry Moonshine and 
Moonshine-soaked blueberries. $10

The Southern Belle
A Blackberry Moonshine Margarita. Blending 
the best of the south and the west. $10

The Savannah Sunset
A smooth and refreshing blend of 
Peach Moonshine and peach purée. $10

wine
Chardonnay
Lucky Star $6 / $20 
Silver Buckle / $29

Riesling
14 Hands $7 / $22

Champagne Brut
Mionetto 187 Prosecco $7

Sauvignon Blanc
Thorny Rose $7 / $22

Pinot Grigio
Twisted $6 / $19

White Blend
The Whip $10 / $33

White Sangria
with fresh fruit $7

Cabernet Sauvignon
Hayes Ranch $6 / $21 
Purple Cowboy / $29 
The Show / $33

Red Blend
Masked Rider 
Gunsmoke Red $7 / $22

Red Sangria
with fresh fruit $7

Pinot Noir
Lucky Star $6 / $20

Merlot
Purple Cowboy $8 / $26

Malbec
Tarquino $6 / $20

beverages
Coke • Diet Coke 

Sprite • Root Beer 
Mr. Pibb 

 Bottled Water  
Iced Tea • Tropical Tea  

Lemonade

$2.50Caramel Swirl Brownie Ala Mode
Rich chocolate brownie with 
a caramel swirl and scoop of 
vanilla ice cream. $7

Chocolate Chip Cookie Skillet
Baked in-house chocolate chip 
cookie with a scoop of 
vanilla ice cream. $7

Fruit Cobbler Skillet Ala Mode
( Ask your server for today’s �avor )

Warm fruit cobbler topped with 
a scoop of vanilla ice cream. $7 

While most people think of cooking hearty dinners in skillets, we’ve turned our favorite dessert recipes into 
rustic treats, leaving your taste buds wishing for ‘one more bite’.

iron skillet desserts


