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Guinness & Garric MusseLs & CLaMms
Sweet hard shell clams & savoury mussels steamed with
fresh garlic, herbs & Guinness Stout. 10.

Add prawns... 4.

BavLLycastLe BLeu Cras Cakes
Handcrafted succulent fresh crab, green onions,

red peppers & hint of bleu cheese. Served atop
field greens & a creamy red pepper-aioli drizzle. 9.

Smokep SaLmoN & Cras Rourapes
Thinly sliced lox wrapped around deliciously fresh
Tullamore Dew prepared crab & herbs atop field
greens, cucumber & a walnut vinaigrette. 9.

Bancer & PrawN Skewers

Deep water prawns & Irish bangers brushed
with herbs & chilis, fire grilled & served atop
a mound of champ. 8.

HumMmus Pratter ¢

Served with feta cheese wedges, red onion,
cucumber, tomato, capers & grilled pita.

It isn‘t Irish, but we know you'll love it anyway! 8.

Ha’Penny Porato Caxkes < *
Handmade 'n crusty grilled potato cakes served with
a side of sour cream and our own peach chutney 8.

Whiskey ‘N THe DeviL WINGs \

A full pound! Gently deep fried & tossed in your
choice of sauce; spicey Tullamore Dew Buffalo or
tangy Bushmill’s BBQ. Served with carrot & celery
sticks & Bleu cheese dressing. 9.
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Featurep Starters

“THe SNuG”

SPINGCH ARTICHOKE DIP $8-
Piping hot crock of spinach & artichoke dip
served with crostini, tortilla chips, or grilled pita.

St. KiLLian CHeese Bites

Made from scratch ‘n loved at “The Terrible”
crispy fried Smithwick’s beer battered
Camembert cheese wedges served with our
homemade Cumberland sauce.

Beauty’s Bruscuerra . -
Classically fresh mozzarella, basil, tomatoes &
olive oil atop crostinis & side of balsamic vinegar.

Lucky’s ParmesaN ZuccHini \ - "
Zucchini sliced thinly & long dipped in
Smithwick'’s beer batter fried to delicious
perfection. Dusted with parmesan & served up
with our homemade lemon-aioli dipping sauce.

IrisH Nacnos

Irish bacon, mozzarella, cheddar, jalapeno,

onion & tomato served atop potato shingles \

with sour cream & freshly made salsa..

Sub tortillas chips... 9. Add chicken breast... 4.
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“ServeD wiTH YOur cHoice oF House-Cut Fries, Homemape SaLt & ViNnecar
Porato Crisps, Homemape CoLesLaw, orR Homemape Porato sarLap.

THe DusBLiNerR Burcer Tae Bancer Burger f
1/2 Ib. all natural burger stuffed with Dubliner cheese ~ Authentic all natural Irish bangers, Swiss cheese
& topped with mayo, lettuce, tomato & red onionona & grilled onions delightfully placed between
freshly baked bun. 10. Add Rashers Irish Bacon... 2. a freshly baked toasted baguette brushed with
a whole grain mustard horseradish sauce. 10.

THe BeLrast Burger f
1/2 Ib. all natural burger stuffed with aged Camembert THe ReuBeN [
& topped with mayo, lettuce, tomato & red onion ona [ “SooN 1o Be Famous”
) freshly baked bun. 10. Add Rashers Irish Bacon... 2. ST VYigelol <o Rt Mate NI -l Rsr bl
i Tue “Pappy” MeLT shaved corned beef, fresh saurkraut, J
%172 Ib. all natural patty with Swiss cheese smothered melted Swiss cheese & our own )

with grilled onions. Served between freshly baked rye special reuben sauce on freshly
bread with our homemade “reuben” sauce. 10. baked ‘n grilled Marble Rye. 10.

DrunkenN BLarNey BirD

Naturally raised chicken breast glazed with whiskey P F 5
BBQ sauce & topped with rashers Irish bacon & Swiss uB Grus Favorites |

cheese. Served on a freshly baked burger bun. 10.

“WinNer, WinNNer! CHeesey DinNer!”

: .
SarLMoN SHeNaNacans Burcer a Beauty’s GriLLep CHeese

}  Wild Alaskan Sockeye Salmon & Swiss cheese adding Dubliner, Feta & fresh basil grilled between

| lettuce, tomato & red onion between a freshly baked |eshly baked sourdough. Served with tomato,
' baguette with our house lemon-aioli sauce. 10. red'onlon slices & winner dipper house sauces.
Quirky, yet a beauty... 9.

GranDp GarpeN Burcer L, :
Garden Burger & Swiss with a taste of our “reuben” a TerriBLe’s GriLLeD Turkey

sauce. All the usual fixings on a freshly baked bun. 9. |Roasted turkey, Swiss cheese, whole grain
mustard & dabs of homemade peach chutney
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Tuna MaLarxy MeLT grilled between freshly baked sourdough. 1
White albacore tuna artfully blended with celery, 'Not so terrible...., just peachy! 10. y
pickle & onion topped with sliced tomato. Presented _
open-faced on English muffins smothered with House oF ParLiamenT
Dubliner Cheese. Yummy! 9. *DoorsTer i

; ‘ Tender roast beef, grilled peppers & onions,
Hoovican House Hot Dip HP steak sauce ‘n melted Swiss cheese on a

Tender roast beef OR turkey breast, melted Swiss & freshly baked toasted baguette. 10.
_ whole grain horseradish mustard on a freshly baked
| baguette. Served with our own Guinness gravy dip. 10. |*Doorstep (N.) a SGNDWICH MaDe THICKLY

ie. a MUG OF Rosie (Tea) aND a DOORSTEP.

P _— - . $1.50:split plate charge for shared entrees.
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A TerriBLe Beauty’s
House Savrap
.' MixeD GReeNs, HUMMIUS, ONION,
CUCUMBER & TOMATO TOPPED WITH
SUNFLOWER S€eDS, MANDARIN ORAINGES
& siDe OF POPPYSeeD VINAIGRETTE.
ENTRee€ SerRVED WITH PITA WEDGES.

Starter 4. EnTree 7.

Caesar Sarap
CLassicaLLy PREPARED.
ENTRee serveD WITH GARLIC BReAD.
Starter 4. EnTree 7.
App CHickeN Breast, PRawns,

Featurep Saraps
K $11.
| BLrLackenep SaLmoN SaLap
| WiLp ALaskaN Sockeye SaLMON
\ LIGHTLY BLACKENED (TOP
FRESH BLACK BedN & CORN SaLsd
OVER SPINGCH GREENS. FINISHED WITH a
CREAMY LeMON DRrizzLe & PiTa
W
THe PLoucaMman’s PLaTTer
DuBLINEeR CHEDDAR, ROAST BeeF &
TURKEY ALONGSIDE MIiXeD GREENS

s e—

WITH TOMATOES, CUCUMBERS, ONION,
| CAarrOTS, & POPPYSeeD VINAIGRETTE.
\' ServeD WITH PeACH CHUTNEY (ND
HOMéeMdDe SODd BReAD.
W
Curriep CHickeN SarLap

DeLicious CURRIED CHICKEN BREAST
W GRILLED aND SLiCeD UPON ROMAINE,

& FeTa cHeese. FINISHED WITH d CReaMY
LEMON-CURRY DRIZZLe & PITA weDGes.

|
E Lox, or BLackenep SaLmon 4.

CELEeRY, APPLE, GOLDEN RAISINS, WALNUTS,

Servep WiTH YOuRr cHoice o House-cut Fries, A,
Homemape Sart & Vinecar Porato CRrisps,
Homemape CovLesLaw orR Homemape Poraro Savap. ©

The CeLtic CreaMm CHeese ‘N Lox
Irish smoked salmon, cream cheese, red onion & capers
served open-faced on crostinis. 8.

Tre GaeLic

Slow cooked all natural shaved corned beef, swiss cheese, tangy
coleslaw & whole grain mustard on freshly baked marbled rye. 9.

THe IRiSH

White albacore tuna artfully blended with celery, pickle & onion ‘!
adding swiss cheese & tomato on freshly baked whole wheat. 8.

THe IMMIGRANT OR HIS BROTHER

Turkey or roast beef with Swiss cheese, mayo, whole grain
mustard ‘n all the fixings served on freshly baked Sourdough. 9.

Very VeceTarian

Cucumbers, tomatoes, red onion, mixed greens, red and green |
peppers, Swiss & Feta with mayo & whole grain mustard Iayered‘(i
between freshly baked whole wheat goodness! 7. o

VoLuprtuous Vecan
Same as above. + Hummus -cheeses ‘'n mayo. 7.

* St. James Guinness Stew *

Prime tender chunks of all natural beef, golden potatoes,
carrots & onions; slow simmered & seasoned to perfection.
Served with our homemade Irish soda bread.

Cur 4. BowL 6.

*1 Sour O’ pa Day *
Cup 3. BowL 5.

o

*erese things 1 warmly wish fOR you-
omeone to love, some WOoRrK to do,
LA BIt 0’ sun, a BIt 0’ Cheer, ’-'
& a GUARAIAN ANGEL aAlways NEAR.
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¢ Tiprerary SHePHeRrRD's Pie Donacuapee HarBour

Straight from our kitchen! Specially seasoned CoprisH ‘N CHIPs

slow cooked all natural beef adding sweet Hot ' fresh 'n beer battered with

carrots, onions & herbs. Topped with champ & Smithwick's Irish Ale and served alongside
p sprinkled with Dubliner cheese. 13, * house cut fries, homemade coleslaw &

lemon-dill aioli, or tartar. 9. *

County CorK Add prawns... 4.

Cornep Beer ‘N CasBace

. Slow cooked all natural corned beef and tender DRrRuNkeN SaiLor
steamed cabbage dressed with whole grain SarLmon ‘N CHiPs
dijon butter sauce & served with champ. 14, * Wild Alaskan Sockeye beer battered with
3 ] ) Smithwick’s Irish Ale & served alongside
Bancor’s BanGers ‘N Masu house cut fries, homemade coleslaw &
g Grilled traditional all natural Irish sausages lemon-dill aioli, or tartar. 10. *
: served with champ & house vegetable. 13. * Add prawns...
!} Limerick CarameLrizep County DowN SMITHWICK’S
¢ Peacun Pork CHops Prawns ‘N CHiPs
;' Center cut loin all natural pork chop pan seared & Succulent prawns beer battered with
glazed with peach chutney, served with irish potato Smithwick’s Irish Ale & served alongside

cakes, side of sour cream & house vegetable. 14. * house cut fries, homemade coleslaw &
. ] lemon-dill aioli, or tartar. 10. *

County CLare Ciper Braisep

CHickenN & CaBBace

Naturally raised supremes of chicken braised with

ANTRIM Seawarp Harvest
Prawns, clams, mussels, cod & smoked
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; : ; salmon tossed with penne in a garlic-dill
: Irish Cider & aroma‘uc? atop cabbage & champ. 14. *\ light cream sauce. 15, *‘
. SuannNonN GaeLric Steak Gavway Bav Garoen Dac }
100z aIII natural ribeye Isteak_ tenderl& marinated in i lchole Haarte sirdradtamatoss. badl
Irish Wh|slkey, topped v\_nth grilled onions & peppers. Sl5Hitio, SRaat ohions & pine nuts tofssed :
Served with champ & side dose of HP sauce. 18. with peﬁne nasta, freshfomatoes,
SoutHsipe IrisH New YORK STRiP parmesan, garlic&alive.ofl. " 12. ﬂ'
¢ 1Q oz. all .natural New York strip peppercorn seared Deats By Mac ‘ny CHeese
4 with an Irish stone‘ground mustard whiskey sauce. Dubliner, meunster, mozzarella, parmesan
g ;hamp 0 vegelanE R * & touch of bleu melted cheeses tossed with
3 4 Add grilled prawns... 4. pasta & garlic cream. Topped with golden
111 Lways REmEMBER TO FORGET crunchy goodness! Tempting, yet not
Y Afthe'trousles that passed away. re_commended for daily intake. 9.
;€ )h». . Aqld rasher bacon, banger sausage or
¢ UBUT NEVER FORGET TO REMEMBER grilled chicken... 4.

_the BLESSINGS That come €ach day. CONSUMING RAW OR UNDERCOOKED

A\ Please note, that for parties of eight or more persons, Medats, POULTRY, SHELLFISH, SEAFOOD OR
)/ an 18% gratuity will be added to the check. €GGS MY INCRedse YOUR RiSK OF
e §1 50 split plate charge_gLshared entrees. FOOD-BORNE ILLNESS.
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