
A CELEBRATION
OF IRISH FOOD, 
DRINK & CULTURE

MARCH 12-18

THE TRINITY 7 GF
Bailey’s Irish Cream spiked 
chocolate mousse, Jameson 
whipped cream & 
Guinness chocolate sauce

DUBLIN TIRAMISU 8
Irish coffee soaked pound 
cake, sweet mascarpone 
& Guinness chocolate sauce

FLOURLESS
CHOCOLATE 
TORTE 7 GF
Dense chocolate wedge, 
minted whipped cream

HAND CUT CHIPS 7 V
Malt vinegar mayo

CHIPS & CURRY 9 V
Hand cut chips, 
McDonnells Irish curry 
sauce

POTATO CAKES 11 V
Pan-seared cheddar, 
scallion & mashed potato, 
savory sour cream, 
balsamic reduction

SAUSAGE ROLLS 13
Irish sausages wrapped in 
golden baked puff pastry, 
Guinness mustard sauce

POTATO LEEK SOUP 5
Cup of creamy potato 
soup, crispy potato 
croutons, frizzled leeks

PUB POUTINE 15
Hand cut chips, corned 
beef brisket, cheese curds, 
green onion, McDonnells 
Irish curry sauce

WINGS 14
Your choice of mild, 
Guinness BBQ or Jameson 
Whiskey honey glaze

DEVILED 
SCOTCH EGG 12
Fried sausage wrapped 
egg, creamy egg mousse

Rí Rá SALAD 15 GF
Baby spinach, grilled salmon, 
goat cheese, Irish rasher, 
pickled red onions, creamy 
lemon-thyme dressing

CAESAR SALAD 11
Chopped romaine, Caesar 
dressing, shaved parmesan, 
croutons
Add grilled chicken +5

GALWAY CHICKEN 
SANDWICH 15
Grilled chicken, Irish rasher, 
melted cheddar, Irish curry 
mayo, lettuce, tomato & 
choice of side

THE BURGER * 15
Choice of cheddar, Swiss or blue 
cheese crumbles, lettuce, tomato, 
red onion & choice of side

PUBLICAN’S REUBEN  16
Corned beef brisket, grilled 
rye, house pickled cabbage, 
Swiss cheese, Marie Rose 
sauce & choice of side

HOOLEY KEBAB 12
Warm pita, sliced gyro beef, 
lettuce, tomato, red onion, 
Sriracha mayo, tzatziki sauce 
& choice of side

IRISH MAC & CHEESE 17
Cavatapi pasta, Irish cheddar 
sauce, sauteed mushrooms, 
crispy parmesan bread crumb 
topping

TO SHARE PUB GRUB

IRISH CLASSICS

ALL-DAY IRISH BREAKFAST * 17
A proper fry-up of two eggs, Irish sausages & 
rashers, black & white pudding, grilled tomato, 
sautéed mushrooms, toast

FISH & CHIPS 21
Lager-battered Icelandic haddock, hand cut chips, 
tartar sauce, lemon wedge

SHRIMP & CHIPS (SCAMPI) * 18
Crispy breaded shrimp, hand cut chips & 
curry aioli dip

WHISKEY GLAZED SALMON 24 GF
Seared Atlantic salmon, colcannon cake, sautéed baby 
spinach, Jameson Whiskey glaze

SHEPHERD’S PIE 18
Simmered ground lamb, leeks, onion, peas, carrots, 
mashed potato crust, Irish brown bread

BEEF & GUINNESS STEW 17
Beef, carrots, celery & onions, Guinness stock, mashed 
potatoes, Irish brown bread

MCDONNELL’S IRISH CURRY 19
Chicken, yellow & red bell peppers, red onion, 
McDonnell’s Irish curry sauce over rice, hand cut chips 
or 1/2 & 1/2

CHICKEN BOXTY 17
Chicken, mushroom & leeks wrapped in a potato & 
scallion crepe, mashed potatoes, roasted carrots, 
Irish parsley sauce

EMIGRANT’S CORNED BEEF 17
Beer braised corned beef, sautéed cabbage, mashed 
potatoes, Irish parsley sauce

SAUSAGES & MASH 15
Grilled Irish sausages, grilled tomato, garden peas, 
mashed potatoes, Guinness & onion gravy

COLCANNON OR CHAMP 6
MASHED POTATOES  5
HAND CUT CHIPS 6
SWEET POTATO FRITES 5

AFTERS SIDES
CIDER GLAZED 
CARROTS & PARSNIPS 6
MIXED LEAVES 5
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    * Please note the FDA advises that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
         your risk of contracting a foodborne illness, especially if you have certain medical conditions.

    V Vegetarian      GF Gluten free


