
ST. PATRICK'S DAY
MENU

TO START

SEAFOOD CHOWDER CUP 8 BOWL 16
HADDOCK, CLAMS, SHRIMP, LOBSTER, POTATOES,
HERBS, CREAM

POTATO LEEK SOUP CUP 5 BOWL 10
LOCAL POTATOES, LEEKS, TOUCH OF CREAM, FRIED
SHALLOTS  GF

CHICKEN BITES 15
BUTTERMILK SOAKED, GLUTEN FREE BREADING,
WHITE MEAT CHICKEN, CELERY STICKS, CARROTS,
HOUSE MADE RANCH OR BLEU CHEESE DRESSING  GF
TOSSED IN MILD, GUINNESS BBQ, JAMESON GINGER
GLAZE, CAROLINA BBQ OR SWEET CHILI

WINGS  16
HOUSE SPICED WINGS, TOSSED IN MILD, GUINNESS
BBQ, JAMESON GINGER GLAZE, CAROLINA BBQ OR
SWEET CHILI. SERVED WITH CELERY, CARROTS AND
HOUSE MADE RANCH OR BLEU CHEESE DRESSING GF

POTATO CAKES 12
MASHED POTATO, CHEDDAR & SCALLION, GLUTEN
FREE BREAD CRUMBS, SRIRACHA SOUR CREAM,
CRISPY BACON  GF

SAUSAGE ROLLS  13
LOCAL IRISH SAUSAGES, PUFF PASTRY, EVERYTHING
SPICE, CURRY KETCHUP

REUBEN EGG ROLLS  15
CORNED BEEF, CABBAGE, LOCAL SWISS CHEESE,
WONTON WRAPPERS, MARIE ROSE SAUCE

LIGHTER FARE

PUB BURGER 18
SMASHED PRIME BEEF BURGER, COOKED THROUGH,
AMERICAN CHEESE, LETTUCE, TOMATO, RED ONION,
PICKLES, BUTTER TOASTED BRIOCHE BUN GFA

LAMB BURGER 19
HOUSE SPICED LAMB & SUN DRIED TOMATO PATTY,
COOKED THROUGH, LOCAL FETA, ARUGULA, RED
ONION, SRIRACHA MAYO, TOASTED BUN GFA

QUINOA & CAULIFLOWER BURGER 17
HOUSE MADE QUINOA & CAULIFLOWER PATTY,
PICKLED RED ONIONS, BABY KALE SRIRACHA MAYO,
BUTTER TOASTED BRIOCHE BUN GFA

GREEK CHICKEN SALAD 16
GRILLED CHICKEN, ROMAINE, ROASTED PEPPERS, RED
ONION, GREEK OLIVES, CHERRY TOMATOES, LOCAL
FETA, PEPPERONCINIS, CUCUMBERS, ANCHOVY &
BLACK PEPPER CROUTONS, BALSAMIC VINAIGRETTE
GF

CLASSIC CAESAR SALAD 13
ROMAINE, SHAVED PARMESAN, ANCHOVY & BLACK
PEPPER CROUTONS, HOUSE DRESSING

BIGGER STUFF
SHEPHERD’S PIE  21
SIMMERED GROUND LAMB, CRIMINI MUSHROOMS,
CARROTS, ONIONS, PEAS, HARP GRAVY, MASHED
POTATO TOP, HOMEMADE SODA BREAD

BEEF & GUINNESS PIE  21
TENDER BRAISED SHORT RIB, CARROTS, ONIONS,
MUSHROOMS, POTATOES, PEAS, GUINNESS BEEF
GRAVY, FLAKEY BUTTER PASTRY CRUST,
HOMEMADE SODA BREAD

IRISH CHICKEN CURRY  21
SAUTEED CHICKEN BREAST, PEPPERS, ONIONS,
POTATOES, CARROTS, HOUSE RECIPE CURRY
SAUCE, STEAMED BASMATI RICE  GF

MUSHROOM & GOAT CHEESE BOXTY 18 
IRISH POTATO CREPE, HERBED MUSHROOMS,
ONIONS, GOAT CHEESE, PARSLEY SAUCE, MASHED
POTATOES, MINTED PEAS  

FISH & CHIPS  25
GLUTEN FREE BEER BATTER, FRESH HADDOCK,
HAND CUT FRIES, TARTAR SAUCE, LEMON WEDGE 
 GF

CORNED BEEF & CABBAGE  24
BEER BRAISED BRISKET, SAUTEED CABBAGE,
MASHED POTATOES, GUINNESS MUSHROOM GRAVY

IRISH BREAKFAST 20
IRISH BANGER SAUSAGE, IRISH RASHERS, BLACK
PUDDING, SAUTEED MUSHROOMS, BBQ BEANS,
GRILLED TOMATO, TOAST, TRI-COLOR POTATOES,
TWO SUNNY EGGS

SIDES 7
HAND CUT CHIPS  GF
LOCAL POTATOES, SEA SALT, BLACK PEPPER, HERBS
SMALL CAESAR SALAD  GF
ROMAINE, PARMESAN, HOUSE DRESSING
MASHED POTATOES  GF
LOCAL POTATOES, BUTTER, CREAM
BACON CHAMP  GF
MASHED POTATOES, SCALLIONS, BLACK PEPPER
BACON, PARSLEY
GARLIC GREEN BEANS  GF


