
DRAUGHT

Urban South  'Pa rad ise  Park '  Lager  — 8

Loca l  Hazy IPA — 8

Loca l  Seasona l  — 8

CANS/BUCKETS OF 5

Coors  Banquet  — 6 / 24

Mode lo  — 6 / 24

Orion— 6/ 24 

Miche lob  U lt ra  — 6 / 24

Mi l l e r  H igh  L ife  — 6 / 24

High  Noon Se ltzer  — 7 / 28

Ab ita  Amber  — 7 / 28

Loca l  IPA — 7 / 28

GOLDEN HOUR 5PM — 8PM DAILY

$6 — Draught  Beer

$7 — Wine

$8 — We l l  Dr inks

ROOF TOP
AT THE 

BARNET T



EATS
11AM-7PM FRIDAY-SUNDAY

Plates

Cr u d i te s  —  11 

seasona l  vegetab les ,  h ummus ,  p ick l e  of  t he  day

S a la d—  14

but te r  l e t tuce ,  ca r rot,  b reakfast  rad ish

sorghum v ina ig ret te

Fa r ro  Bo w l—  14

ch i l l ed  fa r ro ,  g rapefru it,  sca l l ion ,  a lmond ,  soft  egg 

WRAPS

Ch i c ke n  Ca e s a r—  16

gr i l l ed ch icken breast,  roma ine ,  parmesan ,  meyer lemon

I ta l ia n  —  18

ca labrese, mortade l la , provolone, iceberg, ca labrian a io l i

Ste a k  —  18

pet ite  f i l e t,  go rgonzo la  crumb les ,  sh redded cabbage , 

ho rserad ish  a io l i

SANDWICHES

B LTA  —  17

th ick  cut  bacon ,  avocado ,  he i r l oom tomato

bas i l ,  ca la b r ian  a io l i

G r i l l e d  Ch i c ke n   —  17

sundr ied  tomato pesto ,  p rovo lone ,  iceberg

Ro o fto p  B u rge r  —  17

chedda r  cheese ,  p ick l ed  l e t tuce

ye l l ow musta rd ,  sesame bun

COCKTAILS — 15 

Bo o m e ra ng

bou rbon ,  t ree  j u ice  map le ,  o range  b it te rs

Pi n e a p p l e  S l i ng

vodka ,  g reen  ch i l i ,  p ineapp le

FO MO

vodka ,  cranber ry ,  g reen  ch i l i ,  p ineapp le

 La  Ni ña  Ma rga r i ta

tequ i la ,  l ime ,  agave ,  orange b itters

B l o o dy  Ma ry

vodka ,  smokey tomato m ix

WINES —  9/36

Spark l ing

Wh ite

Rosé

Red

(CHILLED) 

ZERO PROOF DRINKS
Housemade Mockta i l  — 10 

RedBu l l  — 6

Coca Co la ,  D iet  Coke ,  Spr ite  — 4


