
MAIN MENU

*Consuming raw or undercooked meats, poultry, seafood, shell fish or eggs may increase your risk of food borne illness.

V = Vegetarian   VE = Vegan   GF = Gluten Free   **=  May Contains Sesame Seeds/Tree Nuts/Fish/ Peanuts          = CB House Signature    SUPER DUPER SPECIAL!!

Gratuity of 20% on groups of 8+ people

FANCY AF FRIES
Crispy fries, Rad AF Fontina cheese sauce, mustard
drizzle, bacon, tomatoes, onions, scallions  13

Appreciate the hard work of the kitchen team? 
Buy ‘em a round of RAD AF!  10

FRIED CAULIFLOWER**
Fried cauliflower, toasted pecans, aged cheddar,
scallions, served on a bright lemon aioli  12 V / GF
Add On: thick cut bacon +2 

SALADS Make it a main!     Add a chicken breast +5
                                      Add crispy shrimp +6

SIGNATURE HANGER STEAK FRITES
Grilled to order 6oz hanger steak with crispy fries, rich
peppercorn butter, served with a fresh arugula salad
dressed with red onion, Parmesan, balsamic dressing  27

Pairs with THANK YOU Saison

CHICKEN SHAWARMA**
Za’atar grilled chicken breast, Feta cheese, tomato-
cucumber-pickled onion, Greek yogurt sauce, arugula,
naan  18   
Can be made Vegetarian. Ask your server.

Pairs with DayDrinker Mimosa Style IPA

Pairs with XX RAD AF Hazy Double IPA

CHEDDAR BACON BBQ BURGER*
1/2LB  blend of Angus chuck, brisket, short rib, Chingu
coffee rub, thick-cut bacon, smoked onion jam,  
cheddar, arugula, raspberry-rosemary-coffee BBQ
sauce on a soft potato bun**  20

BBQ BEEF GRILLED CHEESE**
Smoked chuck, house BBQ sauce, American cheese,
High Society beer pickles on Grains Galore bread  20

Pairs with CITY PILS Czech Lager 

CB SMASH BURGER*
1/4lb patty of CB proprietary blend of Angus chuck,
brisket, short rib, American cheese, lettuce, tomatoes,
pickles & peppercorn aioli on a soft potato bun**  16

Pairs with 

Add On: house pickled jalapeños +1   thick cut bacon +2
                                                               extra beef patty +3

SHAREABLES

HANDHELDSCITY BARREL BREWERY + KITCHEN comes with FRIES OR SIDE SALAD

WINGS  Served with side of Rad AF Ranch
Half Dozen = Choose one flavor  12                               
Full Dozen = Choose up to 2 flavors  18

SMOKED JALAPEÑO BUFFALO
SWEET THAI CHILI
1740 DRY RUB

FLAVORS

HUMMUS PLATE**
From scratch hummus served with bell peppers,
English cucumbers, carrots, olive tapenade & grilled
naan bread  12 V

SNICKERS AF**
Dark chocolate mousse + honey mallow nougat in a milk
chocolate shell, sprinkled with crushed peanut brittle  9

LEMON CLOUD NINE
Baked meringue infused with Earl Grey tea, topped with
sweet lemon curd, fresh mint + blueberries  9

CB HOUSE SALAD
Spring mix topped with crispy bacon, pickled red onion,
tomatoes, crispy fried shallots, aged Cheddar, radish &
RAD AF buttermilk ranch dressing  13

HELL YEAH CAESAR**
Romaine, Caesar dressing, Parmesan-crouton crumble
& tomatoes  10

1740 HOLMES ST. KCMO
  citybarrelbrewing.com

@citybarrel

SIDES

DESSERTS

1740 SEASONED FRENCH FRIES

CAESAR SIDE SALAD**

SPRING MIX SIDE SALAD

 All sides for 5

 SPINACH ARTICHOKE DIP
Rich + creamy spinach artichoke dip topped with bacon,
shaved Parmesan, served with warm naan for dipping  15

STEAK SALAD
Hanger steak, arugula, tomatoes, honey-Dijon dressing,
aged Cheddar, sunflower seeds,  red onions  20

CRISPY THAI STYLE SHRIMP**
Buttermilk fried shrimp with sweet chili sauce,
Japanese Kewpie mayo, Sambal, served on romaine  
12  GF MAINS

PRETZELS & BEER CHEESE
Farm to Market pretzel sticks (3) served with 
Rad AF beer cheese sauce + tangy honey mustard  13

HIGH SOCIETY FISH N CHIPS
Crispy beer battered Cod, golden fries, creamy tartar
sauce, malt vinegar  19

Pairs with IRISH VACATION Dry Irish Stout

Creamy smoked Gouda cheese sauce made with our
Irish Vacation stout folded in with Rigatoni noodles,
topped with scallions, bacon, and crispy Panko  15

MAC N CHEESE

Pairs with GOOD VIBES IPA


