Builc your own Burger

First Ficl( a Fattq Add T oppings Chose a Sauce

Y Found BeeF Fattg 10 APP|C wood E)acon 2 Guinncss bBQSaucc
Lettuce, Tomato &
Onion upon request

Tur‘kcg Burgcr 9 Corned Peef 2 Blue Cheese
\/e%ic Burgcr 9 Avocado 2 Jrish Mustard
[ried Eg)s 1 Brown Gravy
Sautéed Mushrooms 1 Shcbccn Saucc
Caramclizccl Onions 1 Horseradish Sauce
Panana FcPPcr Kings 1 Vinegar Aloli
SPinach i Sriracha
APPIC 1 Curry

Avrugula 1 First Sauce Free
(.50 for each additional sauce)

=

Thcn your Brcad

Our Signaturc Celtic Knot Ro“
Marb]c Ryc Brcad
Frctzel Ro"

Thcn C}‘lccsc “
Havarti
Cheddar
Swiss

Mozzarella

Provolone

Crimbly Bole
Feta

All cheeses 1.5 each

A” burgcrs are served with our fresh hand cut fries, a side
salad may be substituted for an additional 3

Dinner// Dinnéir
Servecl 4 pm— o pm
Thc Drun‘ccn CI'I;C‘(CFI — AW gri“ed Rosemar3~ C]arlic Chic‘(cn

Breas’cs served with Mashed potato, Ginger Roasted Carrots and a 5!—10t Glass
of |rish whiskeg Sauce 79

MGP]C Smokcd Salmon — Smoked Salmon ]:ilet Fire Glazed with ]rislﬁ

Whiskeg and Maple Terigaki. Served with \/egctable Boxtg and Crcamg
fﬂorseradish Sauce 2)

Broilccl HaddOCk—~ Broiled [Haddock with your choice of Cajun

seasoning or lemon ~pepper stg!e served with mashed potatoes and fresh

vegetables 159

Gl’iuﬁ& Fork | oin ChoP with Garlic-Kalc chrogi -

Served with a roasted shallot demi ~glacc 18

Fasta With Gri“cd \/cgctablcs — Pasta tossed with seasonal gri”ed
vcgctables ina light scampi sauce 76 (add chicken - shrimp 5 steak &)

Steak & Fl’itCS e A halﬁpound steak, Prepared to your liking, accomPanicd
}35 our fresh hand cut fries and fresh vegetab]c 23

]nc]ian buttcr C"ﬁCl(Cﬂ ~ Yogurt and spiced marinated chicken simmered in

a ve]vety curry sauce with sweet aromatics, served with Pasmati rice and Naan 78

Vegctarian Small Plates// Vcigeatoir

Roastccl Caulhqowcr ~Roasted Cauliflower served
with curried yogurt le /0

E_ggplant and | omato Pie ~Thin Cutlets of

eggplant, lagerecl with tomatoes, roasted fennel and
caPe”ini pasta baked with ricotta and Romano cheeses 73

TCITIPUI"G Asparagus ~tempura asparagus served

with sweet chili sauce and honey wasabi /0

Tl’lc Flcklccl Flattcr ~Assorted Pick]ed vegetablcs jo

Roastcd Carrots ~with creamy horseradish sauce 7

\/cgctarian Shcphcrcl’s Pie ~| entils, tomatoes,
aromatic root vegetable) simmered with red wine and fresh

herbs, topped with a crispu parmesan potato crust 72

TRY OUR TRADITIONAL IRISH FRY!

T he burgcr Board //
An bord borgairc

’“’A“ our burgers are half Pouné burgers served with LT O on our signaturc Cc]’tic knot

ro]] an({ are accompanicd 1'33 our FFCS}L han& cut FriCS

(Substitute the fries for a side salad for an additional %)

The Big Jrish - A halﬁpoun& burgcr char~gri”ccl to
your ]il(ing ) topped with our house blended ]rislﬁ cheese,

sautéed musl’mrooms, lewood bacon, onion crisps, ]cttuce,
71 R

tomato, onion and our Shebeen sauce 7149

Buffalo Bill Burgcr~ A hahc—Pouncl !:)urger char-
gri”ed to your iil(ing and topped with blue cheese

crumbles, APPiewood bacon, [Trank’s hot sauce,
onion crisps & our house Shebeen sauce 72.9

The Bangcr Burgcr /AN hal]c~pound burgcr char-
gri”ed to your ]iking, tOPPCA with cheddar cheese and
Swiss cheese, caramelized onions, |rish sausage

(bangers) and fried egg /4.9

Thc Rcubcn Burgcr~ LAY hal{;Pounc} burger char-
gri”cd to your liking toPPed with corned bce{ Swiss

cheese sauerkraut and our Marie Kose dressing 149

T he Beef on Weck Burgcr~A T wist on a Puffalo
Favorite! A ha]ﬁpound, char~gri“ed to your liLing

toPPed with our homemade horseradish sauce and

served on our signature Celtic Knot Weck Roll 72,9

T raditional Main Course//
Frl’omh Chlﬁrsa
Fisl’l ancl Cl’liPs ~ ]:resh haddock in a (uinness beer

batter, accomPanied }33 our fresh hand cut gries, coleslaw

and house-made remoulade or tartar sauce %%

Eangcrs and Masl'l -~ Qur|rish sausage, char~gri”ed

and served with mashed Pota’coes, shaved cabbage and
spinach, finished with onion gravy /5

E_migrant’s Corned Beef & Cabbage — Sliced

corned beef brisket served with carrots, cabbage and
boiled red potatoes 6

Shcphcrcl’s Pie — Seasoned ground lamb with
assorted root vegetables topped with mashed potatoes
and baked to perfection /5.5

Guinness Stew — Chunks of beef simmered in a
house-made (Guinness stout gravy with seasonal
vegetables 75

Boxty Potato Dinner- | raditional Jrish potato
pancakes served with applesauce, caramelized onions and

créme fraiche Served with fresh \/egetablc /2.5

Join us for Sunday
Brunch
Served every Sunday

10 am -2 pm
Our Bloody Mary Bar is served
every Saturday and Sunday until
3 pm!



