
Starters & Snacks
REUBEN ROLLS .......................................................................................$7.75
Chef Howard's house-made corned beef, kraut and swiss egg rolls with 
Scotty sauce.  They really are that good!

HAGGIS EGG ROLLS ...........................................................................$7.75
Scottish sirloin haggis wrapped in a crispy wonton served with a wee 
dipper of curry mustard. The ONLY way to eat Haggis!  

SCOTCH EGG...........................................................................................$8.00
A UK classic with a twist.  Soft-boiled egg wrapped in southern pork 
sausage dusted in breadcrumbs and fried crispy with a wee dipper of 
curry mustard.

TOAD IN THE HOLE ............................................................................$9.00
Puff pastry wrapped sausage and carmelized onion meatballs served 
with gravy dipper.

IRISH NACHOS........................................................................................$12.00
A shareable portion of fries LOADED with SPICY beer-cheese sauce, 
beer-candied bacon, sour cream, and green onions.    

ST. PATRICKS DAY NACHOS ...........................................................$13.50
A shareable portion of fries LOADED with our house corned beef  and-
with Special Sauce!

SIDES & Sauces

Fries $3.75
Mac & Cheese $6
Coleslaw $3.50
Mashed Potatoes $3.50
Peas & Carrots $3.50
Mushy Peas $3.50
Green Beans $3.50

POPCORN CHICKEN $6
Chicken and your pick of sauce.
Ranch or BBQ. Served with fries.

GRILLED CHEESE $6
Texas Toast and American cheese.

Served with fries.

IRISH APPLE CAKE 
Moist cake, mildly spiced, baked 
apples and perfectly delicious!
Pair with a seasonal bourbon!

$7.75

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

Pimento Cheese (spicy) $6.50
Gravy  $2
Curry Mustard  $.75
Scotty Sauce $.75
Maple Bourbon BBQ $.75
Ranch Dressing $.75
Blue Cheese Dressing $.75
Jalapeño Tartar  $.75
Spicy Beer Cheese Sauce  $2

COKE, DIET COKE, SPRITE.................$2.75
LEMONADE, ICED TEA.........................$2.75
JUICE: ORANGE, CRAN, GRAPEFRUIT,
            PINEAPPLE ...............................$3.25

sT. PATRICK’S DAY

aNNIVERSARY WEEKEND

Limited SPECIALTY MENU 
MARCH 17TH - 19TH ONLY

SUNDAY MARCH 19TH
4PM UNTIL SOLD OUT 

PRIME RIB DINNER $28
 Prime Rib (12oz medium rare)

Au Jus & Creamy Horseradish
Creamy Mashed Potatoes &  
Crispy Fried Brussel Sprouts 

w/ bacon, garlic and balsamic reduction

Pair your dinner with a Guinness Extra Stout!

ST. PATRICK’S ULTIMATE REUBEN $15.75
House Corned Beef, kraut, Swiss cheese, Special Sauce served on marbled 

rye served with fries.
Pair with Sierra Nevada Pale Ale

SCOTSMAN 1 YEAR ANNIVERSARY BURGER  $15.25
 Brisket/Short Rib Blend, Aged Cheddar, Bacon Jam,

 Crispy Fried Onions, Special Sauce on a soft potato roll.
Served w/ fries.

Pair with Bells Two Hearted IPA 
Go veggie: sub impossible patty +$2.00 

COCK-A-LEEKIE SOUP $8.50
Scottish classic slow braised chicken, leeks, veggies, barley soup!

Served with garlic herbed buttered toast
Pair with Allagash White

SCOTTISH SHEPHERDS PIE  $15.75
Ground lamb, beef, peas & carrots in our house special savory sauce, 

topped with creamy mashed potatoes and cheddar. 
Pair with Innovation Black Balsam Porter.  

VEGAN COTTAGE PIE  $15.75
 Made with 'Impossible beef' and veggies in a savory sauce, topped 

with creamy mashed potato.  No animal products. (almond/oat milk). 
Pair with Weihenstephaner Korbinian

UK STYLE FISH & CHIPS $15|PROPER $20|LARGE $24
Crispy beer-battered cold water Atlantic cod and fries along with 

mushy peas, slaw and jalapeño tartar. 
Great with Old Speckled Hen English Pale. 

BANGERS & MASH  $15.75
Pork sausage, creamy mashed potatoes, crispy fried onions, 

gravy with peas & carrots.
Pair with Smithwick’s Irish Red.

ST. PATRICK’S 
CORNED BEEF, CABBAGE & COLCANNON $16

 House Corned Beef with braised cabbage and carrots & creamy Irish 
colcannon.

Pair with Harp Irish Lager.

ROASTED LEMON-PEPPER SALMON $16.75
Lemon-pepper seasoned atlantic salmon (5oz) served medium-well 

(no temp requests) with  herb rice and garlicky french-style green beans.
Pair with Allagash White

UK 'PUB-STYLE' CURRY - VEGGIE $12 |CHICKEN $14.50  
(gluten friendly served w/basmati rice)  

Cooked veggies bathed in our UK 'pub-style' yellow curry. 
Pair with Foothills Jade IPA
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