
20% gratuity added to parties of 6 or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  your risk of food-borne  illness.
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APPETIZERS

BARCLADILLAS
our version of the quesadilla served with 

pico dé gallo, sour cream, salsa, guacamole 
cheese 7, grilled chicken 9,

pulled pork 9, grilled rib eye 11

FRIED CALAMARI & SWEET PEPPERS
lightly battered calamari & peppers served with

       a spicy marinara & house-made saffron aioli      9

SWEET N’ SPICY DUCK DRUMMETTS
honey-yaki tossed, red pepper dipping sauce 

       served on crispy won tons & pickled ginger   13

SWEET POTATO FRY & BBQ SAMPLER
cream cheese dipping sauce & a flight of 

                  our specialty BBQ sauces                      8

MAYTAG BLEU CHEESE CHIPS
fresh cut Idaho chips, asiago cream sauce, 
apple wood smoked bacon, green onions, 

                        melted bleu cheese                          7

BEER BATTERED BACON
thick cut apple wood smoked bacon, 

lightly battered & fried “yes, you read that right”
               with coffee BBQ dipping sauce                9

BLUE CRAB CAKE
oven roasted crab cake with a roasted 

corn mustard sauce 11

WOOD FIRED MUSSELS
open fire roasted Mediterranean mussels with 

                    a caper lemon butter sauce                 11

SOUPS & SALADS

BROKEN ARROW WILD GAME CHILI 
chef’s 3 bean, 3 meat, antelope/venison/beef, chili

green onions, cheddar cheese, 
sour cream & tortilla strips 

cup 3 / bowl 6

SOUP OF THE DAY
cup 3 / bowl 6

GRILLED APPLE PEAR SALAD 
maytag bleu cheese, fire roasted walnuts, 

dried mission figs, baby field greens, 
balsamic vinaigrette 

sm 5 / lg 9

BARCLAY’S CHOPPED SALAD
grilled chicken, apple wood bacon, avocado, 

tomatoes, cucumber, crispy tortillas, 
sweet red onion-orange vinaigrette dressing 

sm 5 / lg 9

THE FIRE ROASTED SALAD
fire roasted red & yellow peppers, 

roasted walnuts, roasted red onion, brie cheese, 
mesclun greens, croutons, raspberry vinaigrette

sm 5 / lg 9

CAPRESE SALAD
vine ripe tomatoes, fresh mozzarella, fresh basil 

romaine hearts, balsamic vinaigrette 
8

BLACK & BLEU SALAD
blackened chicken & maytag bleu cheese, tomatoes, 

red onion, garlic croutons, garlic ranch dressing  
sm 5 / lg 9

FLAT BREADS

SWEET ITALIAN
sweet sausage & banana pepper rings, basil, olive oil, marinara 9

GRILLED PEAR & BRIE
      melted brie, dijon mustard cream sauce, mint, truffle oil       10

FOREST MUSHROOM
     chunky wild mushroom pesto, parmesan & romano cheeses 10

WOODFIRED ENTREES

BARCLAY’S BBQ BABY BACK RIBS
choose one of our amazing house-made BBQ sauces:

strawberry: California berries & a touch of cinnamon
peach jalapeño: sweet peaches & spicy jalapeño glaze

southwestern: tangy vinegar & mustard with smoked peppers
coffee: meatier BBQ sauce with smoked coffee backgrounds

served with your choice of tater tots, red cabbage 
vinaigrette slaw or hand cut Idaho fries

half rack 10 / full rack 18

PORK OSSO BUCCO
16 oz slow roasted pork shank, peach & jalapeño BBQ sauce

                                        & onion straws                                     16

THE “PORKER” HOUSE
16 oz. bone-in pork chop glazed with bourbon & honey, 

                                BBQ mashed sweet potato                           22

BBQ CHICKEN
a boneless chicken breast served with our Southwestern 

BBQ sauce, mashed sweet potatoes, onion straws 15

SANTE FE CHICKEN & PASTA
grilled boneless chicken breast, linguini, mushrooms, 

jalapenos, onions, roasted red peppers, 
cheddar cheese, onion straws 16

COWBOY RIB EYE CHOP
18 oz bone-in chop, peppercorn crusted with 

        a roasted shallot cabernet butter, onion straws & au jus        26
                

FILET MIGNON
8oz barrel cut, maytag blue cheese topped, sautéed spinach, 

                              sun dried tomato confit, au jus                         27

NEW YORK STRIP
14 oz center cut strip steak, au jus, BBQ mashed sweet potatoes 32

FRESH SEAFOOD

PRETZEL CRUSTED RAINBOW TROUT
sustainable fisheries trout, lemon-caper pan sauce, 

                                 toasted northwoods wild rice                       18

BLACKENED CATFISH
corn-fed farm raised catfish, cilantro-lime vinaigrette, 

                         pico dé gallo & lobster-chipotle grits                   16

PECAN CRUSTED SALMON
Atlantic salmon in a sweet maple-cider vinaigrette with 

a wood grilled pineapple salsa & BBQ mashed sweet potatoes    18

LAKE SUPERIOR WHITEFISH
cilantro-lime-tortilla crusted, two-bean corn salsa, 

                                                                
17

BARCLAY’S SHRIMP PASTA
sautéed shrimp, spicy lobster-tarragon cream sauce 

          
                              over bow tie pasta                                 18

BURGERS & 
SANDWICHES

all sandwiches are served with garden vine ripe 
tomatoes, red onion & hand picked romaine hearts, 
your choice of house red cabbage vinaigrette slaw, 
tater tots or hand cut Idaho fries & an artisan dill 
pickle. Our burgers are 10oz handmade patties of

certified black angus beef

THE BARCLAY BURGER
southwestern style BBQ sauce &  apple wood
                       smoked bacon                       10

2 patties, tartar sauce, onion straws, cole slaw,  
American cheese,  “a real challenge”!       14

THE GOATEE BURGER
sautéed sweet onions,

melted herbed goat cheese 10

AMERICAN LEAGUE BURGER
“backyard style” American cheese, lettuce,

                        tomato, onion                       10

THE GOBBLER
turkey burger, dijon mayo, swiss, sautéed

                           mushrooms                       10

THE PORTER BURGER
cheddar porter cheese,

onion straws 10

BBQ PULLED PORK
low & slow roasted pork, southwestern

                            BBQ sauce                           9

GRILLED CHICKEN BREAST
garlic-herb marinated, banana peppers, 

        grilled red onions, American cheese      9                  

RIB EYE SANDWICH
8oz open fire grilled rib eye, horseradish sauce,
                           french bread                      14

BEER BATTERED WALLEYE
Samuel Adams beer battered, 

            remoulade sauce, french bread         13

BELLO BELLA
marinated & grilled portabella mushroom, 

roasted red pepper, basil, melted fresh 
mozzarella, balsamic vinaigrette, 

                   tomato focaccia bread                11

AMERICAN GROUPER
grilled, lime butter basted, guacamole,

pico dé gallo, french bread        17

MINI SANDWICHES
pulled pork or black angus burger,  

                        4 to mix & match                  9

SIDES

GRILLED ASPARAGUS
      roasted hazelnut-tomato dipping sauce    5

MAC & CHEESE
home style creamy mac & cheese with a

                         parmesan crust                      5

CABERNET SAUTÉED MUSHROOMS
                caramelized sautéed shallots          5

CREAMED SPINACH 
parmesan crusted spinach in a creamy 

                           cheese sauce                    5

POTATOES AU GRATIN
diced potatoes, onions, white cheddar cream
                 sauce, melted cheddar                  5

GAME CHILI TATER TOTS
    topped with our chili & cheddar cheese      5
            or just good old fried tater tots            4

Barclay’s American Grille incorporates Sustainable Foods and Other Eco Friendly Products Whenever Possible
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