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MAC & CHEESE

S ALA D S (Extra Dressing $1 each)

PEPPERONI ROLL - AWARD WINNING!! $5/$9
Ground pepperoni rolled in an airy dough and shaped like
a donut, then deep fried and served with house-made
ranch dressing

CRAB DIP $14
Served with toasted baguette slices. Extra toasted
baguette slices $2

DRUNKEN CRAB BALLS $13
House-made crab cake rolled and beer battered then flash
fried and served with Marie Rose dressing

IRISH NACHOS $9 / $12
Cl‘iSﬁS tO{)ped with pulled pork, shredded cheese, sweet
relish, coleslaw and BBQ sauce

CELTIC KNOTS $4/ $10
(3) Pretzel braids, baked with smoked salt and Kosher
salt, served with house-made beer cheese

PUB POUTINE $9
Pub chips smothered with Guinness gravy and topped
with cheese curds

BOOM BOOM SHRIMP $10
Deep fried shrimp tossed with sweet and tangy sauce

CHICKEN TENDERS $9
Breaded all-white-meat chicken tenders, served with your
choice of sauce

MOUNTAIN MELT $12
Pub chips topped with shredded chicken, cheddar jack
cheese, tomato, jalapeno and sour cream

PUB CHIP HOUSE $8

Pub chips topped with melted cheddar jack cheese, bacon
and green onion

WINGS

TRADITIONAL OR BONELESS
SIX Wings $9 TWELVE Wings $15

BFG Devils Cut SIGNATURE SAUCE
Baked, fried and grilled with a tangy whiskey glaze

SAUCES: ("no splitting sauces)

Sweet BBQ, Carolina Gold, Carolina Heat, Buffalo,
Old Bay Dry Rub, Garlic Parmesan, Old Bay Buffalo,
Dullahan

PUB TACOS

PULLED PORK TACO $4
Pulled pork, cheddar jack cheese, bacon, maple aioli on
a soft tortilla shell

CHICKEN TACO $4
Shredded chicken, cheddar jack cheese, crisp lettuce,
corn pico, chipotle aioli on a soft tortilla shell

FISH TACO $4

Golden ale battered fish, cheddar jack cheese, coleslaw,
chipotle aioli on a soft tortilla shell

ENTREES

NEW CELTIC FISH & CHIPS $18

Fresh salmon, grilled and glazed with a rosemary
teriyaki sauce served with hashbrown potatoes, tossed
with peppers, onions and cheese and a side of vegetable
medley

JAMESON GLAZED CHICKEN $15

Two Jameson glazed chicken breasts topped with

g}u_iémess caramelized onions, mushrooms and choice of
sides

LEMON GARLIC MAHI MAHI $18
Grilled mahi mahi with a lemon garlic cream sauce
served with mashed potatoes and steamed broccoli

OPEN FLAME GRILLED LAMB CHOPS $21
Two 4 oz. bone-in lamb chops expertly seasoned, served
over Irish champ potatoes and dressed with a tart cherry
apple and rosemary sauce

PUB SIRLOIN $18
10 oz, includes choice of 2 sides

NY STRIP $23
12 oz, includes choice of 2 sides

* Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
foodborne illness.

CLASSIC $11
Macaroni with creamy cheddar gack cheese sauce topped with
cheddar and toasted breadcrumbs

BUFFALO CHICKEN $13

Grilled chicken tossed in buffalo sauce, creamy cheddar jack
cheese sauce, topped with cheddar, blue cheese crumbles and
toasted breadcrumbs

MEAT LOVERS $14

Steak, bangers and bacon with a creamy cheddar jack cheese
sauce topped with cheddar and toasted breadcrumbs

BURGERS

All burgers are served on a brioche bun with a side of
housemade crisps. Substitute pub chips for $2, side house
salad for $3. Choice of cheese: American, Swiss, Cheddar,
Provolone, PepperJack, Mozzarella or Blue Cheese Crumbles.

CLASSIC PUB BURGER $12
Topped with lettuce, tomato, onion and choice of cheese

JAMESON WHISKEY BLUE BURGER $13

Jameson whiskey glazed, with crispy hickory smoked bacon,
Guinness caramelized onions, topped with tangy blue cheese
crumbles, lettuce, tomato, onion

CHIPOTLE PUB BURGER $13
Pepper jack cheese, house made coleslaw, chipotle aioli

THE MORNING AFTER BURGER $13
To_pped with bacon, cheddar, ham, fried egg, lettuce, tomato,
onion

BBQ BURGER $13
Topped with bacon, cheddar cheese, pulled pork, BBQ sauce,
lettuce, tomato, onion

THE DUBLINER $13
Topped with Dubliner cheese, bacon & Guinness caramelized
onions, mushrooms, lettuce, tomato, onion

* Consuming raw or undercooked meat, pouliry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

IRISH MAINS

IRISH BREAKFAST $15

A True Ulster Fry: rashers, bangers, black and white pork
pudding, roasted tomato, two eggs and beans, served with
toast

SHEPHERD’S PIE $14 / $11 (small)
Braised ground beef, carrots, onion, peas and gravy, topped
with mashed potatoes

BANGERS & MASH $14
Classic Irish sausages served over colcannon, with Guinness

gravy

FISH & CHIPS $14 / $4 additional piece of fish
Golden ale-battered fish served with pub chips and your
choice of citrus herb tartar or malt vinegar aioli

BOXTY $17

Choice of Chicken, Salmon, Steak or Vegetarian

Our take on classic Irish potato pancake. A thin crépe
pancake layered with sauteed cabbage, onions, green and red
peppers wrapped and topped with a Parmesan cheese sauce

CORNED BEEF AND CABBAGE PLATTER $14

12 hour slow roasted corned beef brisket with sauteed
buttered cabbage and mashed potatoes

SIDES

COLCANNON $4
Mashed potatoes and buttered
cabbage

CHAMP $4

PUB CHIPS (fries) $4
COLESLAW $4

Mashed potatoes and green onions gAUTEED CABBAGE $4
MASHED POTATOES $4
MAC & CHEESE $6
CRISPS $4

VEGETABLE MEDLEY $4
Sauteed zucchini, squash,
carrot and onion

BRUSSEL BLEND $4
Brussel sprouts,
bacon and onion

STEAMED BROCCOLI $4

SPINACH SALAD $6/$10
Spinach, Trink’s sweet red dressing, sliced eggs, bacon and
mushrooms. Add Chicken $6 Add Salmon $7

HOUSE SALAD $4/$6
Mixed greens, red onions, tomatoes, shredded cheddar jack
and croutons

CRISPY CHICKEN SALAD $12

Mixed greens, tomato, roasted corn, shredded cheddar,
topped with pub chips

Choice of: BBQ, Buffalo or Plain

CHICKEN COBB SALAD $12
(STEAK $13 / STEAK & CHICKEN $15)
Mixed greens, tomato, roasted corn, blue cheese and bacon

STEAK SALAD $14
Grilled steak, mixed greens, bacon, tomatoes and crumbled
blue cheese

DRESSINGS: Trink’s, Marie Rose, Ranch, Blue Cheese,
Honey Mustard, Creamy Balsamic, Oil & Vinegar

SANDWICHES

All sandwiches are served with a side of housemade crisps
Substitute pub chips for $2, side house salad for $3

IRISH REUBEN $11

Choice of corned beef, turkey or vegetarian, topped with
cabbage slaw, Swiss cheese and Marie Rose dressing on
marble rye

CRAB CAKE SANDWICH $13
Beer battered crab cake, remoulade sauce, lettuce, tomato
and onion on brioche roll

PUB CLUB $11
Roasted turkey, bacon, Swiss cheese, honey mustard,
lettuce, tomato and onion on hoagie roll

STEAK SANDWICH $12
Steak, mozzarella cheese, sautéed green peppers, red
peppers, onions and mushrooms on hoagie roll

GUINNESS GRAVY OPEN FACE SANDWICH $13
Slow roasted pulled pork over buttery Texas toast, creamy
mashed potatoes, smothered in Guinness gravy

CORNED BEEF BRISKET MELT $12
Slow roasted corned beef brisket, sharp cheddar cheese,
Guinness caramelized onions, served on buttery Texas toast

BOURBON BBQ PULLED PORK SANDWICH $11
Slow roasted pulled pork with house made bourbon BBQ
sauce topped with shredded cheddar jack cheese & coleslaw

BUFFALO CHICKEN GRILLED CHEESE $12
Shredded buffalo chicken, creamy cheddar jack and melted
blue cheese crumbles on grilled Texas toast

KIDS MENU

CHICKEN TENDERS AND FRIES $6
CHEESEBURGER AND FRIES $6
GRILLED CHEESE AND FRIES $5
MAC N CHEESE $6

FISH AND CHIPS $7

DESSERTS

CHOCOLATE CAR BOMB CAKE $6
WALNUT CRUSTED APPLE PIE $6
FEATURED DESSERT $7

DRINKS

SOFT DRINKS 2.99

Pepsi, Diet Pepsi, Mountain Dew,
Sierra Mist, Ginger Ale, Dr. Pepper,
Lemonade, Sweet Tea, Unsweet Tea,
Hot Tea, Coffee




