
P R E T Z E L S  &  B E E R  C H E E S E $10

6 Potato Skins with Monterey Jack Cheese and Bacon
Bits

8-10 Bite Size Pretzels with Beer Cheese and Whole
Grain Mustard

M O Z Z A R E L L A  W E D G E S $11
4 House-breaded Mozzarella Wedges with Marinara
Sauce

T R I P L E  C R O W N  L O A D E D  N A C H O S  O R  F R I E S $11
Your Choice of: Tortil la Chips or Fries and Beef, Pork
or Chicken | Topped with: Queso, Jalapenos, Black
Olives, Lettuce, and Diced Tomatoes with Salsa

T R I F E C T A  C O M B O $15
3 Mozzarella Wedges, 3 Pretzel Bites, 3 Potato Skins

C O P P E R  S L I D E R S $15.50
Two Beef Patties with Cheddar or Monterey Jack Cheese,
Lettuce, Tomato and Topped with an IPA Garlic Aioli

B B Q  C h i c k e n  Q U E S A D I L L A $13.50
Grilled BBQ Chicken, Bacon Bits, Beer Cheese, Monterey
Jack Cheese, and Grilled Onions, served with Salsa &
Sour Cream 

C H E F  D ’ s  S I G N A T U R E  W I N G S $14
9 Hot Wings with Your Choice: Buffalo, Dry Rub, BBQ, or
Bourbon Glaze

O N I O N  R I N G S  ( 8 ) $8

P O T A T O  S K I N S $10

A P P E T I Z E R S

H I G H  S T A K E S  B L T $9
6 Strips of Bacon, Lettuce, Tomato, with an IPA Garlic
Aioli served on Grilled Texas Toast

P U L L E D  P O R K  S A N D W I C H $10
Slow Cooked Pork Butt seasoned with Chef D’s House
Blend Rub

G R I L L E D  C H I C K E N  S A N D W I C H $10
6 oz. Chicken Breast, served with Lettuce, Tomato and
Onion, topped with an IPA Aioli

P R I M E  R I B  O N  B A G U E T T E $18
8 oz. of Slow Cooked Premium Prime Rib, served with
House-Made Au Jus

B R I S K E T  G R I L L E D  C H E E S E $18
Served with BBQ Sauce and Grilled Onions

B A R R E L  B U R G E R  P L A T T E R $13
Our Signature Burger with Lettuce, Tomato, Jalapenos,
Tangy Mustard, House Pimento Cheese and served with
Fries

s a n d w i c h e s

K Y  G R I L L E D  P I M E N T O  C H E E S E  S A N D W I C H $8
Our Signature Blend of Cheeses made to Perfection

All Sandwiches Come with a Side of Fries

S O U P  O F  T H E  D A Y $6

C A E S A R  S A L A D $7

c h i c k e n  C A E S A R  S A L A D $11

S O U P s  &  S A L A D S

H O U S E  S A L A D  ( H A L F / F U L L ) $7/11
Dressings: Blue Cheese, Caesar, Creamy Italian, Honey
Mustard, Ranch, Vinaigrette

Barrel 53
5532 ATHENS BOONESBORO ROAD • LEXINGTON, KY 40509 • (859) 475-0950

WWW.HOTELLEXKY.COM/BARREL-53
SUN - THU: 11A TO 10P | FRI-SAT: 11A TO 12A

RESERVATIONS AVAILABE ON OPENTABLE.COM

1 4 "  P I Z Z A
b u i l d  i t  y o u r  w a y $12.50
Includes Pizza Sauce, Cheese, and 1 Topping of Your
Choice: 
Meats: Pepperoni, Sausage, Ham, Hamburger, Bacon
Veggies: Bell Peppers, Onion, Mushroom, Black Olives,
Jalapenos, and Banana Peppers
Additional Toppings 75¢/each

b b q  c h i c k e n $15
Grilled BBQ Chicken, Onions, Bacon, Cheese and BBQ
Sauce

All pizzas are hand tossed

N I C E  T O  M E A T  Y O U $15
Pizza Sauce, Cheese, Ham, Hamburger, Pepperoni,
Sausage, Bacon

G A R D E N  V A R I E T Y $15
Pizza Sauce, Cheese, Bell Pepper, Black Olives, Onions,
Mushrooms

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,
s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f

f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n
m e d i c a l  c o n d i t i o n s .  

https://www.google.com/search?sca_esv=b703f1cd0674f892&q=BARREL+53&source=lnms&fbs=ABzOT_CWdhQLP1FcmU5B0fn3xuWpA-dk4wpBWOGsoR7DG5zJBvRU_c8CYw0YyGBU6UN-VqoqPYaI3HSL1XTvQrW6xFSp69dAPcYYfUzJJNRmaHlz_34otXsGnydkDR4F5cY752VNRxIg7wGV5G23kXcYUg9EIwxpEIwZNCeZbsT_ZSIwsp8yMY8EXEvPixpQdUHpE-Dl59B4nnrtCoj5gfIJv3KebLfw1sJ3dmFnuzFR_Cw6lMs-dlQ&sa=X&ved=2ahUKEwjs6cu0q56NAxXZlYkEHRgpLyMQ0pQJegQIFBAB&biw=1920&bih=919&dpr=1


F R I E D  C A T F I S H  P L A T T E R $15.50
Breaded and Fried Catfish, served with Tartar Sauce

6  o z .  S I R L O I N  S T E A K $18

C H I C K E N / S T E A K  A L F R E D O * $18/20
Fettucine cooked to perfection and tossed in a rich,
creamy Alfredo sauce made with butter, Parmesan
cheese, and cream, topped with your choice of Chicken
or Steak

H A L F / F U L L  R A C K  O F  R I B S $18/28
Slow Roasted Pork Ribs with your choice of 2 sides

G R I L L E D  S A L M O N $23
Topped with Creamy Dill Sauce

*Does not come with a side

S I D E S
A L L  S I D E S $4
French Fries, Cole Slaw, Asparagus, Seasonal
Vegetable Medley, Brussels Sprouts, Baked Sweet
Potato, Baked Potato, Broccoli, Mashed Potatoes

d e s s e r t s
K E N T U C K Y  F U D G E  B R O W N I E $7
House-made Sweet Chocolate Fudge Brownie with Ice
Cream, Caramel Sauce and Candy Pieces

B A R R E L  R O L L $9
House-Made Cinnamon Roll with Fried Apples, Vanilla Ice
Cream and drizzled in Caramel Sauce

s u n d a Y  b r u n c h
Served 11:00am to 2:00pm, Only on Sundays

e n t r e e s

B U F F A L O  C H I C K E N  W R A P $12
Grilled or Fried Chicken on a Wrap with Buffalo Sauce,
Ranch Dressing, Monterey Jack Cheese, Lettuce, Tomato
and Bacon Bits

Most Entrees Come with Your Choice of Side 

c h i c k e n  t e n d e r  P L A T T E R $13
Grilled ~Or~ Crispy, served with your choice of Honey
Mustard or BBQ

K E N T U C K Y  H O T  B R O W N * $15.50
Sliced Ham, Turkey, Mornay Sauce, Bacon and Sliced
Tomato

D R I N K S
S O F T  D R I N K S $2.25
Coca-Cola, Coke Zero, Diet Coke, Lemonade, Mello Yello,
Root Beer, Sprite

I C E D  T E A $2.25
Sweetened or Unsweetened

c o f f e e $2.25
Regular or Decaf

k i d s

c h i c k e n  t e n d e r s $4

All Kids Entrees Come with Fries

c h e e s e b u r g e r $4

m a c  n  c h e e s e $4

g r i l l e d  c h e e s e $4

h o t  d o g $4

A v o c a d o  t o a s t  w i t h  p o a c h e d  e g g $11
Toasted Wheatberry, Avocado, Mixed Green, Tomato, Red
Onion, and Lemon Balsamic Glaze

b i s c u i t s  &  g r a v y  w i t h  E g g s  y o u r  w a y $11
Buttermilk Biscuit and Sausage Gravy, topped with a
slice of tomato and served with 2 Eggs Your Way and
Breakfast Spuds 

p a n c a k e s  &  s m o k e d  s a u s a g e $13
2 Large Pancakes and Smoked Sausage, served with a
Fruit Cup

c h i c k e n  &  w a f f l e s $15
Savory Fried Chicken served on 2 Sweet Waffles, served
with House-made Chipotle Syrup

s m o k e d  c o l l a r d s  &  s h r i m p $15
Creole Shrimp, served with collard greens on a bed of
cheese grits

s t e a k  &  e g g s $17
6 oz. Sirloin and 2 Eggs Your Way, served with Breakfast
Spuds 

b u i l d  y o u r  o w n  o m e l e t $17
Meat: Pulled Pork, Chicken, Ham, Bacon, Smoked
Sausage

Veggies:  Tomatoes, Mushrooms, Mixed Peppers, Onion,
Jalapenos

f r u i t  &  y o g u r t  p a r f a i t $7


