
broken barrel
our menu is 98% homemade. our meats are smoked in-house, our pickled items are prepared in-house, 
and all of our sauces are hand-crafted. don't forget to make pour decisions.

executive chef bryant anderson

brokenbarrelbar
brokenbarrelbar . com

cheese curds 11 

local wisconsin white cheddar, 

homemade beer batter, served with chili aioli

whipped hummus board 14

lemon-garlic hummus, salted ricotta, toasted naan, 

seeded crackers, fresh & roasted vegetables

carolina country fries 13

sweet potato waffle fries, smoked brisket, 

carolina bbq, pimento cheese, caramelized onions, 

pickled onions, crumbled doritos, chives, lime-crema

crispy chicken tenders 14

4 tenders, choice of wing sauce, ranch or bleu cheese�

northside nachos 14

tajin spiced chips, cheddar cheese blend, 

black beans & corn, pickled onions & jalapenos, 

scallions, radish, chive-lime crema, chipotle salsa

Add smoked or crispy chicken $4 

ADD skirt steak or  brisket $5

mediterranean board 16

4 grilled chicken skewers, red pepper hummus 

and pickled cauliflower, cherry tomato-cucumber 

salad, greek olives, crumbled feta, sauce, 

ajvar dip, toasted pita

crispy cauli bites 12

smoked cauliflower, garlic buffalo,

bleu cheese crumbles, buttermilk ranch, 

chives, crispy broccoli dust

quesadilla 11

cheddar blend, scallion, 

pickled onions, salsa, sour cream

Add smoked or crispy chicken $4

add skirt steak or brisket $5

pickle ranch clubbies 13

(3) crispy chicken breast, bacon, dill pickle ranch, 

cheddar, pickle, hawaiian bun

big baked pretzel 14

warm pretzel, butter, salt, honey mustard, ranch

truffle parmesan fries 11

waffle fries, homemade truffle aioli, 

fresh herbs, parmesan cheese, sea salt

shareables

salads

premium sides

dessertsplates

handheldswings

double barrel burger 16

twin smash patties, cheddar & muenster, dirty sauce, 

pickles, bacon, caramelized onions, butter lettuce, 

sesame bun *contains sesame seeds*

grilled pesto chicken 16

marinated chicken breast, burrata cheese, Pesto mayo, 

butter lettuce, tomato, red onion, toasted brioche bun 

steakhouse brisket stack 17

house smoked brisket, melted muenster, pickled cabbage, 

giardiniera aioli, Carolina bbq, chives, buttered hoagie 

nashville hot honey chicken 17

crispy breast, habanero hot honey, ranch, pickles, 

pickled onions, butter lettuce, pimento cheese, 

brioche bun

grilled garden wrap 15

grilled zucchini & mushrooms, avocado, pickled onion, 

tomato, arugula, feta, ajvar spread, flour tortilla

santa fe wrap 16

romaine, smoked chicken, avocado, tomato, scallions, 

black beans & corn, jack cheese, crispy tortilla strips, 

chipotle ranch, flour tortilla

spicy steak tacos 13

(2) skirt steak, red chipotle sauce, cilantro, 

pickled onion, corn tortillas, chips & salsa

texan chicken tacos 12

(2) smoked chicken, cheddar, pickled onion, sour cream, 

taco sauce, cilantro, corn tortillas, chips & salsa

WINGS
8 jumbo wings 
oak smoked, fried crispy 16
two sauces, ranch or bleu cheese, 

carrots & celery

With waffle or shoestring fries

sweet potato waffle fries +$2

grilled broccoli or Mac Cheese +$4

dry rub
bourbon bbq
tangy thai
chili-maple
buffalo
garlic buffalo
chicago style
smokey chipotle
honey habanero
sex panther xl

*contains sesame*

ask your server

chef's special sauce

z z

try 'em grilled! +3Healthiest
Option

trough of wings 60
30 jumbo pcs, fried or grilled, 

two sauces, ranch or bleu cheese

grilled +$10

southwest 12

romaine, avocado, cherry tomatoes, black beans & corn,

scallions, jack cheese, crispy tortilla, chipotle ranch

chef's chopped 16

romaine, smoked chicken, bacon, boiled egg, bleu cheese,

scallions, cucumber, cherry tomatoes, avocado, 

chickpeas, sherry vinaigrette

tuscan winter greens 13

fresh mixed greens, bleu crumbles, apple, 

pickled cranberry, toasted walnuts,

Shallot-Honey Vinaigrette

truffle caesar 12

romaine, parmesan, croutons, 

caesar dressing, truffle dust

smoked chicken  •  crispy chicken  •  grilled salmon

Crispy Cauliflower +$4  •  grilled chicken +$5 

brisket +$5  •  skirt steak +$6

dressings served on the side

buttermilk ranch • chipotle ranch • caesar • bleu cheese

Shallot-Honey Vinaigrette  •  sherry vinaigrette

white balsamic vinaigrette

mac & cheese
award-winning

crispy chicken • smoked chicken
bacon • caramelized onions
pickled jalapeno & fresno peppers
buffalo cauliflower

skirt steak +5 •  brisket +5

 16
choose two toppings

clean living plate 20

choice of twin marinated chicken breast,

served with grilled broccoli and a petite salad 

with avocado, cucumber & cherry tomatoes

grilled salmon 22

charred broccoli, herb fries, olive tapenade,

grilled lemon

mac & cheese 7

grilled broccoli 7

lemon & white balsamic vinaigrette

waffle fries 6

sweet potato 
waffle fries 6

shoestring fries 6

Add trio of 

sauces for $2

brown butter cookie skillet 10

fresh from the oven with vanilla ice cream,

chocolate and caramel drizzle, whipped cream

barrel's loaded
ice cream sundae 16

three vanilla ice cream scoops, chopped reese's 

peanut butter cups, crumbled oreos, chocolate and 

caramel drizzle, sprinkles, whipped cream, cherries

*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness. A 20% fee will automatically be charged to your credit card if you fail to close out your tab before leaving broken 

barrel. Gratuity will be added to parties of 6 or more.If you love everything, tell your friends. If you don't, tell us. 4 split payments 

maximum per table/check. A 3% pre-tax restaurant supply chain surcharge is automatically added to all tabs. 

all tables may be subject to a 3hr time limit.

brokenbarrelbarbrokenbarrelbarch i



pbr 5

miller lite 6 

miller high life 6

coors light 6

bud light 6

budweiser 6

michelob ultra 7

corona 7

pacifico 7

stiegl grapefruit radler 8

312 8 

stella artois 9 

revolution anti hero 8 

half acre pony pils 8 

alagash white 9 

maplewood son of juice 10 

tallboys

sierra nevada hopsplash n/a 6

corona n/a 5 

michelob ultra 0.0 n/a 6

heineken 6

two brothers prairie path 7

3 floyds gumballhead 8 

goose island sofie 8 

goose island hazy hug 7

spiteful bleacher bum 7

lagunitas lil sumpin 8

bells lager of the lakes 7 

revolution cold time 7

left hand 
peanut butter milk stout 8 

bottles & cans crafted cocktails

white wine red wine rose & bubbles

n/a bevs

domestic 28

pbr, coors lite, budweiser, miller light, 

miller high life, bud light

premium 32

michelob ultra, stella artois, 

corona, corona premier

craft 36

stiegl radler, half acre, revolution, goose island

make it a trough
choice of 5 tallboys

seltzers, ciders & such
can/trough

mamitas tequila seltzer 10/10

pineapple, tequila sunrise

high noon 9/42

watermelon, pineapple, peach

white claw 7/33

black cherry, mango

eris pedestrian 7/33

angry orchard (16oz.) 8/38

blakes triple jam 7/33 

berry cider 

stella cidre 7/33 

twisted tea (16oz.) 8/33

sun cruiser 
iced tea + vodka 9/33

regular, iced tea + lemonade/38

mom water suzan 8/33

happy thursday (16oz.) 9/33

strawberry

hawt berry marg 13

Tequila Anza Blanco, triple sec, blackberry puree,

fresh lime juice, jalapenos and blackberries N/A 

version of this Marg is available, Just ask!

gringo flamingo 14

titos vodka, raspberry puree, 

fresh lemon juice, champagne float

southport & wrightwood 13 

(your neighborhood old fashioned) Old Forester 

bourbon, christian bros, bood orange bitters

purple rain g&t 15

empress gin, elderflower liqueur, fresh lemon 

juice, blueberry puree, simple

smokey the pear paloma 14

Tequila Anza Blanco, Spiced Pear Liqueur, Mezcal, 

Fresh Lime Juice, Grapefruit Juice,  Apple Juice 

and Agave Nectar

taste of tulum 14

Jalapeno infused Mezcal, Pineapple Juice, 

Fresh Lime Juice, Bitters

pom-pom spritz 14

Aperol, Pomegranate Puree, Champagne Float

jack cider smash 13

Jack Daniels Tennessee Whiskey, Journeyman 

Apple Cider Liqueur, Spiced Pear Liqueur, 

Apple Juice, Ginger Beer Float

autumn orchard sangria 13

White wine, Apple Cider Liqueur, 

Amaretto, Fresh Juices

southern sweetea 14

old forester bourbon, hibiscus simple,

lemon juice, raspberry puree, iced tea

green machine 15

Empress Lemon Gin, Elderflower Liqueur, 

Fresh Pressed Cucumber Juice, 

Fresh Lime Juice

cuban sidecar 13

Diplomatico Planas Rum, Coconut Puree, 

Fresh Lime Juice, Mint Simple Syrup

Upgrade your cocktails

BB pouch for $5
or a chalice for $7

hawt berry marg 12

Ritual Zero Proof Tequila Alternative,

Zero Proof Triple Sec, Fresh Lime Juice,

Blackberry Puree

sober as a cucumber 8

fresh cucumber and lime juices, soda, simple

paloma fizz 7

fresh lime and grapefruit juices, soda, simple

strawberry splash 6 

lemonade and strawberry puree

hess 11/42 

chardonnay, california

proverb 10/38 

sauvignon blanc, california

natura 12/48

sauvignon, blanc, chile

proverb 10/38 

pinot grigio, california

santa maria 12/46

pinot grigio, california

proverb 10/38 

cabernet, california

louis martini 12/48

cabernet, california

proverb 10/38

pinot noir, california

natura 12/48

pinot noir, chile

piatelli reserve 11/42

malbec, argentina

la marca 
prosecco rose 11/42 

"the beach" 
by whispering angel 12/48 

rose, province

proverb 10/38

rose, california

chandon brut /60

rose, california

daily specials

let's party!
whether you’re hosting or catering 
an event, planning a wedding or 
bachelor / bachelorette party, 
organizing a charity event, 
or simply celebrating with friends - 
let broken barrel host your next 
private event!

just scan the qr code and let us get the party started!

happy hour
Mon-Fri 3-6pm

$5 well drinks

$5 house wines

$5 house margaritas

$6 Goose Island 

brews

$5 miller lite

stadium cups

kids eat free!!

$6 chicken tacos

$8 cheese quesadilla

$10 nachos

monday      
$6 LOCAL..ish DRAFTS

$10 Tito�s martinis

tuesday
team trivia at 7pm

$3 CHEF'S 

CHOICE TACOS

$5 Modelo drafts

$5 HOUSE MARGS 

$10 NACHOS

$10 Herradura 

Margs 
& Shots

wednesday 
1/2 price WINGS

1/2 price 

bottles of wine

$8 Old Forester 
COCKTAILS

thursday 
$15 barrel BURGER 

+ beer (domestic 

tallboy)

$15 domestic 

pitchers

$5 WHITE CLAWS

$6 blue moon

open for lunch
at noon fridays

friday  
$30 Goose Island 

5-Beer Troughs

$6 Goose Island

Drafts

saturday & sunday
brunch menu

10AM-3pm

$25 Bottomless 

Mimosas 

(with food 

purchase)

$10 Tito's 

Bloody Marys

Industry Sundays 

3pm to close

'




