
BLACKENED CHICKEN CAESAR     18
Blackened chicken, romaine, croutons, parmesan, caesar.

SPINACH & ARTICHOKE DIP                       15
Made fresh in-house, never frozen.

PULLED PORK SAND                        15
Cherry smoked pork shoulder, red onions, pickles, original BBQ.

CHICKEN SAND                                 14
Grilled chicken, provolone, bacon, lettuce, tomato, red onion, 
honey mustard.

REUBEN SAND                                  16
Smoked corned beef, sauerkraut, swiss, rye bread, 
thousand island.

DRUNKEN FISH SAND                       14
Beer battered cod, cheese, lettuce, onions, pickles.

BRISKET SAND                                 15
Smoked brisket, provolone, onion, pickles, original and 
white BBQ. 

Y-TOWN CHICKEN SAND                 16
Grilled chicken, Italian greens, hot pepper, provolone.

TURKEY PRETZEL MELT                  14
Smoked turkey, bacon, mixed cheese, lettuce, tomato, pretzel 
bun, honey mustard.

PRETZEL BIRD SAND                       14
Breaded chicken breast, bacon, provolone, lettuce, tomato, 
pretzel bun, honey mustard. 

SPICY BIRD SAND                            15
Breaded chicken breast, hot sauce, caramelized onions, swiss
cheese, rye bread.

BBQ NACHOS                              14
Fresh pork, house cheese sauce, BBQ, tortilla 
chips, “Dyngle Style” peppers.

ITALIAN GREENS         15
Voted best in the Valley.

Shareable Appetizers

Handhelds

Sides

Burgers
THE MAC BURGER                          15
Three cheese blend mac n' cheese, fresh jalapenos, bacon, 
pretzel bun.

Y-TOWN BURGER                          16
Italian greens, hot pepper, provolone.

CHEESEBURGER       13 / DOUBLE +6
American cheese, lettuce, tomato, red onion, pickles.

  
BARRY BURGER                             14
Provolone, bacon, lettuce, tomato, onion, honey mustard.

GARDEN                              10
Field greens, cheese, eggs, olives, 
tomatoes, cucumbers, carrots, onions. 

BLT                                      16
Grilled chicken, bacon, tomatoes, 
croutons, garlic ranch.

BBQ CHICKEN                     16
Diced BBQ chicken, eggs, tomatoes, 
carrots, bacon.

THE WEDGEWOOD                         13
Mixed greens, bleu cheese crumbles, bacon, roasted red peppers, 
creamy bleu cheese, tangy french, balsamic reduction.

NEW MEXICO                                  16
Panko chicken, mixed greens, bacon, green onion, tomatoes, roasted 
corn, tortilla strips, shredded cheese, hot garlic ranch.

MEMPHIS COBB                             16
BBQ pulled pork, mixed greens, roasted corn, bacon, egg, 
tomatoes, onion, crumbled cornbread, garlic ranch.

Salads

HOT PEPPERS IN OIL                    9
Marinated peppers, oil, ciabatta bread. 

DYNGLE CHIPS                  8
Hot chips, chive dip.

Y-TOWN SAMPLER               17
Italian greens, hot peppers in oil, 

garlic sausage, ciabatta bread.

BRUSSELS         12
Crispy fried brussels, bacon, 

raspberry BBQ.

SMOKED WINGS          ½ Doz 8  / Dozen 15
House smoked jumbo wings.

QUESADILLAS — $14

Seasoned Fries, Mac N’ Cheese, 
Cheesy Potatoes, Coleslaw, 

BBQ Baked Beans, Cornbread

Chicken, two cheeses, tomatoes, 
scallions, bacon, sour cream, salsa.

Grilled chicken / 6
Shrimp / 6

Panko chicken / 7
Salmon / 10
Steak / 12

Loaded Baked Potato Soup
White Bean Chicken Chili
Cup 5 / Bowl 6

Garlic Ranch, Italian, Honey 
Mustard, Thousand Island, 
White Balsamic, Caesar +.50, 
Creamy Ranch, French, 
Creamy Bleu Cheese +.50

Pulled pork, two cheeses, 
scallions, BBQ.

Pork
Brisket, provolone, scallions, jalapeno 

creme, original and white BBQ.

Brisket Chicken



KANSAS CITY SPARE RIBS            18/32
Dry rubbed, slow-smoked, grilled, original BBQ.

BABY BACK RIBS                           18/32
Pork ribs, grilled, original BBQ.

1/2 & 1/2                                               34
Sample both of our award-winning ribs on one plate.

CHICKEN & RIBS                                  23
Boneless BBQ chicken breast, half slab of baby back ribs.

MEMPHIS PULLED PORK                      19
Smoked, hand-pulled pork shoulder, original and 
Carolina BBQ.

BARRY'S BRISKET                               24
Smoked for over 14 hours, original and white BBQ.

CAROLINA CHICKEN                           20
Dry-rubbed and slow-smoked 1/2 chicken, fire-grilled, 
original BBQ.

TURKEY TRAY                                     20
Slow-smoked turkey breast, honey mustard.

KC RIBS & WINGS                                18
Dry-rubbed, slow-smoked spare ribs, smoked honey sriracha 
wings, fries.

BLACKENED CAJUN CHICKEN  20
Blackened chicken, farfalle, cajun cream 
sauce, tomatoes, scallions.

CHICKEN & GREENS                 20
Grilled chicken, seasoned Italian greens, 
farfalle, garlic aglio e olio. 

MAC BOWL                        20
Smoked pork shoulder, mac n' cheese, 
bacon, jalapenos, diced tomatoes, 
original BBQ.

FIOCCHI                                  24
Gorgonzola and pear pasta purses, 
blackened chicken, garlic chicken broth, 
fresh parsley.

WEST SIDE GNOCCHI         24
Asiago stuffed gnocchi, garlic sausage, 
roasted red peppers, italian greens, garlic 
cream sauce.

Pasta

We Are Smokin’

PORTABELLA                                      20
Grilled marinated chicken breasts, marsala wine 
reduction, melted provolone, portabella mushrooms.

CHICKEN KABOBS                     20
Grilled boneless chicken, skillet blackened 
vegetables, basmati rice, salad.

TENDERLOIN PLATTER                     19
Chicken tenderloins, homemade tempura batter, 

honey mustard, original BBQ.

Chicken

SRIRACHA HONEY                               20
Grilled marinated chicken breasts, scallions, 

fresh lime, sriracha honey glaze.

TEXAS BBQ                                         18
Grilled marinated chicken breasts, original BBQ.

PICK TWO$22

Pick Three$28

$32

CAROLINA CHICKEN 
WINGS

TURKEY
PULLED PORK
BABY BACKS

KC RIBS
BEEF BRISKET

SHRIMP
GARLIC SAUSAGE

All Sides
SOUP / 5
SALAD / 6 
MAC N' CHEESE / 4
CHEESY POTATOES / 4
SEASONED FRIES / 4
BASMATI RICE / 4
VEGETABLE MEDLEY / 4
SKILLET VEGETABLES / 4

BBQ BAKED BEANS / 4
COLESLAW / 4

BAKED POTATO / 4
ITALIAN GREENS / 6

BRUSSELS / 6
REDSKIN MASHED / 4 

CORNBREAD / 4

Sampler
Choose Any 3 Freshly Made $4 Sides for $10

Meat the BBQs ORIGINAL, HOT, CAROLINA, RASPBERRY, MUSTARD, WHITE

Served with Soup or Salad

ANGUS RESERVE PRIME SIRLOIN  24
8 oz. Center-cut sirloin, fire-grilled.

FILET MIGNON                              36
8 oz. Thick-cut filet, hand trimmed.

RIBEYE                                          42
16 oz. Bone-in ribeye, fire-grilled.

STEAK KABOBS                           24
Prime sirloin grilled, skillet blackened 
vegetables, basmati rice, salad.

SIRLOIN & SCAMPI                        29
8 oz. Sirloin, 4 jumbo shrimp, smoked 
garlic butter.

BARRY'S STEAK BITES             24
Grilled USDA prime sirloin tips, gorgonzola 
cream sauce, smashed redskins, salad.

Steak

Baby Back Ribs / 8
Smoked Shrimp / 6

Gorgonzola Cream Sauce / 4
Smoked Garlic Butter / 3

NORWEGIAN SALMON               24
Wild-caught salmon, grilled or blackened.

HONEY SRIRACHA SHRIMP        23
Grilled jumbo shrimp skewers, scallions, 
fresh lime, sriracha honey glaze, basmati 
rice, salad.

BLACKENED GROUPER              26
Pan-fried Florida grouper, Italian greens, 
salad.

SHRIMP KABOBS                     23
Grilled jumbo smoked shrimp, skillet 
blackened vegetables, basmati rice, salad.

RASPBERRY SALMON                25
Grilled salmon, brussels, bacon, 
raspberry BBQ.

PREMIUM ALASKAN COD          22
Your Choice: 
Yuengling battered, broiled, fried.

Seafood



Sweet

St. james blackberry 
wine, raspberry vodka, 

daiquiri mix, soda, 
fresh berries             8

T
R

IP
L
E
 B

E
R

R
Y

House
Chardonnay 6
Pinot Noir 6
Cabernet 6

White
Fleur De Mer Rose 10/34 
Mirassou Moscato 7/24

Ruffino Pinot Grigio  7/24
Kim Crawford Sauvignon Blanc 10/34

Prosecco 9

Red
St. James Blackberry 6/22

Prati Cabernet 11/38

BANANA PUDDING          5/8
Southern-style homemade banana 
pudding. 

SMOKED BOURBON PECAN 
CHEESECAKE  9
Smoky pecan, smooth bourbon graham 
cracker crust.

KEY LIME CHEESECAKE       9
Rich key lime, graham cracker crust.

CHOCOLATE PEANUT 
BUTTER PIE   9
Creamy peanut butter, Oreo cookie 
crust.

SEASONAL SELECTION         9
Ask your server about our current 
offering.

Freshly squeezed 
lime, homemade 

margarita mix             7
strawberry, peach, 

raspberry +1

D
Y

N
G

L
E
-

R
IT

A

Limoncello, vanilla 
vodka, prosecco         12      

L
ET

T
E
R

S
 T

O
J
U

L
IE

T

Handcrafted Cocktails
Empress gin, 
lavender syrup, 
cream of coconut, 
fresh sour          10

B
E
C

K
Y

 W
IT

H
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E
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Bacardi dragon berry 
rum, fresh sour, 
strawberry puree, 
mint                    10

T
H

E
 S

H
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N
IT

Raspberry vodka, 
triple sec, lemonade, 

grenadine              7

R
A

S
P

B
E
R

R
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L
E
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Tequila, fresh 
watermelon juice, 
basil   8

T
H

E
 M

E
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N
C

R
U
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Blueberry vodka, 
muddled cucumbers, 
peach puree, 
cranberry            9

C
O

O
L
 A

F

Gunpowder proof rum, 
pineapple, orange juice, 

cream of coconut, 
nutmeg     12P

U
S

S
E
R

'S
PA

IN
K
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L
E
R

Malibu, light rum, 
fruit juices              7

D
Y

N
G

L
E
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U
N

C
H

Ask your 
server what we
are freezing 
this week 8

S
E
A
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O

N
A
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S
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Pineapple vodka, 
fresh squeezed 
orange, soda     7



Peach 6.5
Pineapple 6.5

Watermelon 6.5
Black Cherry 6.5

6 for 36

Traditional 6.5
Peach 6.5
Zero 6.5

Strong 6.5

Hard Tea 7
6 for 36

6 16OZ CANS
Domestic Buckets 25

Michelob Ultra 28
Corona 30

HIGH NOONS

SUN CRUISER

Blueberry Lemonade 7
Lemonade 7

THE LUCKY ONE

LONG DRINKS

Beer Cans
16 oz

COORS LIGHT 
MILLER LITE 
SAM ADAMS SUMMER ALE 
LEINENKUGEL’S SUMMER SHANDY 
BLUE MOON 
DOG FISH 60 MINUTE 
GARAGE BEER LIME 
BREW DOG ELVIS JUICE 
DOWNEAST HARD CIDER 
FOUNDERS ALL DAY IPA 
SAM ADAMS CHERRY WHEAT 
TWISTED TEA 

4
4
 6
 6
6
 7
6

 6.5
 6
 6
 6
 6

MILLER LITE 
COORS LIGHT 
MICHELOB ULTRA 
BUDWEISER 
BELL'S TWO HEARTED IPA 
CORONA 
N/A ATHLETIC IPA 
GARAGE BEER
BIRDFISH TOO HIP TO SIP
COORS BANQUET

5
5

 5.5
5
 7
 6
5
5
7
5

On Tap

At the Bar

kick back, grab a
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