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Reuben Balls
A tangy and delicious combination of corned
beef, cream cheese, onion and sauerkraut,

lightly breaded , fried to perfection

Scotch Egg

A hard-boiled egg, wrapped in sausage coated
in bread crumbs, and deep-fried served with a
side of our spicy cheese sauce

Beer Battered Pickles
Dill spears battered and deep fried, served
with a side of ranch dipping sauce $4.95

Mini Irish Shiders

Two mini burgers made with our Guinness
marinated Angus beef topped with sauteed
onions, pickled relish, mayo and provolone
served on our pretzel bun

Corned Beef Sliders
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Beer Cheese Soup

A creamy blend of five cheeses, Harp Lager and bacon
seasoned to perfection and topped with parmesan

and homemade croutons

Cup.........$ 549 Bowl........$6.49
Tty dipping our arisp Pita wedges for only 2 dollars more

Tomato Basil
Homemade Tomato Basil topped with homemade
croutons

Cup.........$4.95 Bowl.........$5.95

Fresh Soup of the Day
Cup.........$4.95 Bowl.........$5.95

,?.-y

(& Fisherman’s Chowder N2

¢/ )
Creamy potato based chowder, with chunks of fresh
haddock and fresh vegetables topped with parmesan
and homemade croutons

Cup.......... $5.95 Bowl......... $6.95

€» Add the following to any Salad €3>
Blackened/Grilled Salmon, Seared Scallops, or
Fried Haddock $6.99
Grilled Shrimp $5.99

Blackened /Grilled Chicken, Roasted Turkey, or
Smoked Ham $4.99

Bacon and Bleu Salad

resh greens, bleu cheese, tomatoes, bacon, onions
Fresh , bleu cheese, tomatoes, bacon, ,
pecans and croutons

Wedge Salad

An iceberg wedge with bacon, tomato, egg,
red onion, and croutons, drizzled in chunky bleu cheese

dressing $6.75
House Salad

Fresh greens, tomatoes, onions and croutons with your
choice of dressing $4.95

Cobb“er” Salad

Fresh mixed greens topped with house roasted turkey
and smoked ham and bacon, tomato, cucumber, and
shaved carrots $8.95

Seafood Salad
Grilled or blackened shrimp and scallops served over a
bed of mixed greens, tomatoes, red onions and our

homemade croutons

Blackened Salmon Salad
Baby spinach and mixed greens scattered with pecans,

sliced red onions and bleu cheese crumbles topped with
blackened salmon $12.95

$7.95

$12.95

Choice of Dressings: Chunky Bleu Cheese, Hmey Vinaigrett,
Balsamic Vinaygrette, Thousand Island, House Ranch, Tiakan
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Choice of house cut french fries or chips. Sub any fresh side for only $1.79 or soup for $2.99

Create-Your-OWN

Fish Sandwich

A 10 ounce haddock fried crisp in our homemade Guinness
batter served with lettuce, tomato and tartar sauce, served

CUSTOM SANDWICHES

Two sliders with house cured and roasted

corned beef and a touch of our homemade on a hoagie roll $14.95
apple relish and horseradish mayo..........$ 5.95 Choice of bread: Sor version available for 9.95

corn dusted kaiser roll * soft pretel roll * marbled rye bread * texas toast .
Corned Beef Rolls Fish Taco

Corned beef and creamy mustard sauce
rolled in a boxty, topped with our homemade
cabbage slaw

Beer Battered Mushrooms
Our fresh Guinness batter dipped mushrooms
with horseradish cream dipping sauce....$ 5.95

Irish Chips

Fresh cut slices of our spuds, piled high with
aged cheddar cheese, bleu cheese and bacon
served with a side of ranch

Fresh Baked Potato Skins
Filled with our aged cheddar and roasted
bacon and a sour cream dipping sauce...$ 6.95

Fish Bites
North Atlantic haddock with our fresh beer
batter in a bite size strip served with homemade

Stuffed Mushrooms and Peppers
House-made sausage stuffing baked in fresh
mushrooms & peppers with a side of roasted

pepper mayo
Chicken Tenders

Fresh strips of free-range chicken, hand battered
and fried crisp, served with honey mustard
dipping sauce

Spinach & Artichoke Dip

A creamy blend of sauteed spinach
and chopped artichokes served with crisp pita

Red Pepper Hummus

A traditional hummus accented with roasted
red peppers, feta cheese and oil, served with
fresh vegetables

Add our crisp Pita, wedges for only 2 dollars more

Guinness BBQ Wings

Wings flavored in our house Guinness BBQ,
sauce, served with bleu cheese dipping sauce
and celery

Choice of toppings: pick any two for $1.80 or four for $3

roasted rasher * bacon® american * cheddar cheese * provolone cheese * swiss cheese

* bleu cheese crumbles * caramelized omons * sauteed mushrooms * homemade
coleslaw * fried egg + onion ring (2)

Choice of sauces: side for $.70
Guinness BBQ sauce * zesty ranch * horseradish mayo * roasted red pepper mayo
“apple relish * pickle relish

@ Lish Burgers

All our burgers are fresh ground 12 pound Guinness
marinated Angus burgers, cooked to order, served with
lettuce, tomato and onion. $8.95

@ Roasted Turkey
Start with our in house roasted turkey served with lettuce,
tomato and onion $7.95

€@ Grilled Chicken Sandwich

Fresh Open Range Chicken grilled to perfection served with| |52

$7.95

lettuce, tomato and onion

Start with strips of fried haddock wrapped in a grilled pita
topped with fresh slaw, lettuce, tomatoes and onions
drizzled with our homemade tartar sauce................. $9.95

Paddy Melt
A 1/2 pound Guinness marinated burger topped with
sauteed onions, 1000 island dressing and Swiss cheese

served on grilled rye bread $10.45

RLT
A take on the classic BLT but with Irish Rashers instead
served on either marbled rye or texas toast...............

L

Additional Options for your RLT

Grilled \Blackened Salmon...................... 6.99
Grilled \Blackened Chicken..................... 4.99
House Roasted Turkey...........cccecerrvernnnnns 4.99
House Cured Corned Beef....................... 5.99
Smoked Ham 4.99

Mini Irish Shider

Three sliders prepared with our Guinness marinated Angus

beef, topped with sautéed onions, pickle relish, mayo and
provolone served with your choice of side just like the big
brother $8.45

Classic Cheese Steak

Steak, mushrooms, and caramelized onions with
horseradish mayo loaded with provolone, served
on a soft pretzel roll

Corned Beef Sandwich
Tender, warm corned beef, horseradish mayo and apple
relish, served on a soft pretzel roll .............ccourvuree. $9.95

Chicken Cheese Philly
Grilled free-range chicken, topped with sautéed onions
and mushrooms, with provolone melted to perfection,

smothered in roasted red pepper mayo, served on a soft
pretzel roll $11.95

Reuben
Thinly sliced, warm, tender corned beef, sauerkraut and

Swiss cheese, topped with 1000 island dressing, served on
grilled rye bread $11.95

$10.95

\Ne Fresh Roas
QGE > All Meats in House < ; i
Turkey * Corned Beef

We are proud of our house brined and
cooked corned beef, you will taste the
difference how our chef hand cuts
and prepares the brisket
Available in these corned beef dishes; shders, reuben,
topping a RLT, and our platter.

* Haddock Fillets
The story behind our Haddock fillets;
caught in the North atlantic cold waters
deeper than their sister the cod.

Fresh line caught and will be the
white flakey fillet that all of New England

enjoys.

Our fillets on average are smaller than the
north atlantic cods and we think with a
sweeter and richer flavor.

All orders prepared fresh to order;
Guinness beer battered, grilled or
blackened for you to enjoy.
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Lunch Specials { ¥ Corned Beef and Cabbage k|
Weekdays from 11am - 2pm Y2 sandwich

: : Corned beef, buttered cabbage and our creamy mustard sauce, served with house vegetables .............. $13.95
with any side or soup only $9.95 Wrap it in a boxty $14.95
Featurmng: i
Chefiifus tei%(’ (éorn? Eesef, dcmcierﬁg}[l‘eese Bangers and Mash Shrimp and Scallops
1y, 1euben, 1151 dandwich, Irish pork sausage, served on top of colcannon with onion  Broiled together in a white wine cream sauce over a bed of
: : avy and peas indudes choice of e side $13.95  rice pilaf indudes choice of e 5idessrrnssrrnisssnnesssnssssanssssnssssssssns $17.95
Soup and Side Salad Special gravy and p of p of
$7.95 Homemade Shepherd’s Pie Atlantic Salmon
o . . Py A traditional favorite with ground Angus beef and Char-grilled salmon filet, served on a bed of rice pilaf,
@?ﬁ Dally Spec1a1s %&é diced vegetables in a rich beef sauce topped house vegetables and a white wine cream sauce
Monday AYCE Shnmp and Fries with colcannon incudes dhoice of ne side $14.95 includes choice Of ONE Silessusssvssssvssssssssssssssassssssssssssssssssssnssssassnsasens $18.95
*excludimg Nationwide Event Days*
: ’ Chicken Tenders - -
Tuesday 1/2 Price Wings with a Fresh strips of house battered free range chicken, fried crisp, O O (7ne Clogs) .
Selection of 5 different Sauces dwith b 1 dioo; dourh Hand battered haddock, served with our
“excluding Natimwide Event Days* :‘:ilz;e with honey mustar Pping satice anc our 0;;; 45 house fl‘iCS, tartar sauce and homemade
° N || LTICD cececeececnacnscrcnncecacescacossacncoscncoscasoscesscessacessesessecessesscesnne B 1€slaw $1 4.9 5
Wednesday Homemade Meatloaf : €
o Grilled Steak
SZZiSeZVIth a side of mashed Fresh 8 oz choice hand cut, grilled to order, with sautéed Half & Half (half order) $9.95
p mushrooms, broiled blue cheese tomatoes,
Thurs day Chef’s Creation includes choice of Tw0 SIES uvvvvsersssssssssrisssssnsssinsssssssssnsssssssssssssssssans $18.95 Shrim .
p and Chips
. Roasted Turkey Breast Jumbo shrimp, hand battered and fried, served with our
Friday Locally ?WCCd Seafood House roasted and carved served with a light roasted gravy  house fries and homemade cabbage slaw ........ceveevns $15.95
We work with locally owned . . .
0 2 9 includes choice of 10 SUES vevuvnerersvssrsenessersussnsensersesssssessnssssssesenes $12.95
Fish Markets to bring in a Scallops
fresh product every Friday. Corned Beef Platter Sautéed scallops, served on a bed of rice pilaf, house
“Prices based on Current Market Price* Build your platter with two fresh sides around our house vegetables and white wine cream sauce
Saturday Premier League Futbol cured and prepared brisket includes dhoice of two sides ........... $13.95  includes choice of 01 5ileessrrrvnsnssssssnsssssssssssnsssssssssnsssssssssenssssssssenns $17.95
Brlzr?(c)}l;s 8(:)?I>)(§grflltt§a2n;m Gr%lled Chicker} Breast . Seafooc'i Pasta . , .
Build your entree around our 2 pieces of our open range Fettuccine pasta tossed with sauteéed shrimp, scallops,
Sunday Premier League Fiitbol chicken grilled and seasoned to perfection mushrooms and garlic in white wine sauce,
Doors open at 8am ICludes CROICE Of FUO SUES .ottt $14.95  includes choice of 0 5ideururssessssesssssssssmmmsssssssssssssssssssssmsssssssssssssns $17.95
Brunch from 8:30 to 2pm Chicken Alfredo Pasta and Vegetables Stdes
Self“ Draughts only 3;5 0 Homemade fresh alfredo sauce, pasta and vegetables witha | *House Salad * Onion Rings
excluding Nationwide Event Days grille d S.C asone d chicken breast set atop * Coleslaw : ;;::}S:e‘jl(;z:’;zfz
Hdpm Hour Monday T) }m)ug}l Ff‘lddy 4[77” . 8])7” 1Clucles CROICE Of ONE S ..o $14.95 :gi;dgl;’:a;;nm - + Rice Pilof
§‘§‘Z ‘Z 6;1““5]1‘45’; etlz;; $ * Hand Cut Potato Chips * Colcannon
VU off all Draugnls + Steamed Vegetable Medley * Pasta w/ herbed butter
$5.00 Select Martmi’s
“excluding Nationwide Event Days* ‘ AFTERS ‘
Desserts Teas Drinks
Chocolate-Orange Guinness Cake A variety of organic teas. Perfect for anytime of the year, Irish Coffee
A decadent chocolate butter cake infused with Guinness Irish ~ these teas are sure to awaken not only your palate, but ~ Buckeye Blend coffee, Jameson’s Irish Whiskey and brown
Stout and orange zest, smothered with chocolate fudge icing and your Senses. sugar, topped with freshly whipped cream.
garnished with candied orange peels Caffene-free Toas: Grasshopper Latte
Bailey’s Irish Cream Cheesecake Meyer Lemon Buckeye Blend coffee, Three Olives Chocolate Vodka,
A rich and creamy cheescake marbled with Bailey’s Irish Cream Pure Mint Creme de Menthe liqueur, Creme de Cocoa
q
and semi-sweet chocolate in a homemade brown sugar and Black Currant and fresh whipped cream.
ah k t . .
grean e .er o _ Caffeinated Teas: Oatmeal Cookie
Double Fudge Irish Brownie asmine Green Tea, Buckeye Blend coffee, Goldschlager, Bailey’s Irish Cream
Yy g Y
Topped with vanilla ice cream Organic Green Tea and Butterscotch Liqueur.
.Do.uble Padd}.f Ice Cr.eam Scoops Eaﬁhé;ey Hot Toddy
Vanilla ice cream drizzled with chocolate syrup Breakfast Tea Choose anyone of our teas add a shot of Irish whiskey and
Sweet Orange Spiced sweeten it up with some honey.

“Drinking 15 the only way to find out whether
or not your neck leaks”
-an olde Irish prover

Constuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne ilness.



