
choose from 8oz burger patty, grilled 
chicken breast or all vegetable Impossible 
patty (+$4)

GUNSELMAN’S STEAKHOUSE 7928 Main St, Olmsted Falls, OH 44138

ASK ABOUT OUR
BURGER SPECIAL

8.6.26

IRISH DINNERS
IRISH KEVIN’S SHEPHERD’S PIE	 20
ground lamb simmered with vegetables and parsnips 
in a rich gravy, all tucked under a blanket of mashed 
potatoes, baked ‘til done, served with bread

BANGERS & MASH	 17
traditional Irish sausages served over mashed 
potatoes, smothered in rich onion gravy, served 
with bread

THE PUB SALAD	 15
spring lettuce mix + tomato + egg + bacon 
+ bleu cheese + cucumber served with Derby dressing

REUBEN SANDWICH	 17
house recipe corned beef + sauerkraut + Swiss 
cheese on marbled rye bread with 1000 island

MEATLOAF	 17
served with mashed potatoes and gravy

ACHILL ISLAND LOBSTER ROLL	 28
claw & knuckle meat + scallions + Old Bay 
seasoning + light mayo to bind ingredients 
and served with a side of clarified garlic butter 

SNACKAGE
PRETZEL & BEER CHEESE 	 13
Gunselman’s Kölsch Beer & cheddar 
cheese dip + Big Bavarian pretzel

CHARCUTERIE BOARD 	 21
BURRATA 	 19
creamy burrata with artichoke, roasted red
pepper and olive oil. Served with prosciutto or
smoked salmon pastrami

REUBEN ROLL 	 13
5 ounces of corned beef + Swiss + sauerkraut 
in an egg roll wrapper served with 1000 island

4 LOADED POTATO SKINS 	 14
crispy potato skins topped with bacon, cheddar, 
colby jack, scallions, and a dollop of sour cream.

SHRIMP COCKTAIL 	 21
The biggest Gulf Shrimp we could find! Served 
with housemade cocktail sauce.

TUNA TATAKI 	 17
Sushi-grade tuna that is seared with bi-colored 
sesame and served with spicy kimchi, ginger, 
wasabi and soy sauce

FLATBREAD PIZZA
MARGHERITA	 13
roasted tomato + garlic + basil + parmesan 
+ olive oil + balsamic drizzle on top

REUBEN	 15
corned beef + sauerkraut + 1000 island dressing

PEPPERONI 	 12
JUST CHEESE 	 11

WRAPS/SALADS
(any wrap can be a salad)
served with kettle chips & dip

CHICKEN CAESAR WRAP	 15
DELUXE CAPRESE 	 15
burrata in caprese + tomatoes + fragrant basil 
+ balsamic glaze + artichoke +  olive oil

BLT’n’A 	 15
bacon + lettuce + tomato + avocado
(add grilled chicken +5)

BUFFALO CHICKEN WRAP	 15

BURGERS/CHICKEN
served with kettle chips & dip

MUSHROOM SWISS 	 16
8oz (brisket/chuck/short rib) burger 
+ Swiss + sauteed mushrooms

THE LIL G 	 16
8oz (brisket/chuck/short rib) burger 
+ Gunny burger sauce + lettuce + tomato 
+ onion + American cheese

THE DUBLINER  	 17
8oz (brisket/chuck/short rib) burger + Gunny 
BBQ sauce + Irish white cheddar cheese 
+ bacon + side of crispy fried onions

PLAIN JANE 	 15
8oz (brisket/chuck/short rib) burger served 
plain with lettuce/tomato/onion or you can 
add American/Swiss/cheddar cheese

These items are cooked to order and may be served raw or 
undercooked. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase the risk of food 
borne illness.



Nestled deep within the glacial valley of Glrndalough in County Wicklow, Irela11d, sits St. Kevin’s Kitchen, a 
rernarkably preserned early Christian church dating back to the 12th crntu1y. Despite its name, it was never 
actually a kitchen; rather, this sturdy stone structure with its uniquely steep roof and miniatu.re round tower 
earned the moniker because the tower resembled a kitchen chinmey to onlookers of old. Today, this ancient 
building stands as a significant historical landmark within the breathtaking landscape, a testament to Ireland’s 
early m0nastic heritage rather than a place for preparing meals.
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Liquor List

BEER
Great Lakes Brewing Co. - Midwest IPA 	 6
Columbus Bodhi IPA	 9 
Weihenstephaner Hefe-Weizen 	 6 
Stella Artois Pale Lager 	 6
Corona Extra 	 5
Corona Light 	 5
Peroni Pale Lager 	 5
Suncruiser Hard Tea 	 7
High Noon Seltzer (2 flavors)	 7
White Claw (2 flavors)	 7
Strong Bow Cider	 9 
Hamburg Cider 	 6
Miller Lite 	 4
BUD Light 	 4
Budweiser 	 4
Michelob Ultra 	 4
Coor Light 	 4
Miller High Life 	 3
Atheltic IPA (NON-ALC) 	 5
Guinness NA (NON-ALC) 	 6
Corona (NON-ALC)	 5

WHITE WINE (ask server for bottle price)

Zeppelin, Riesling, Germany	 12
Agento Pinot Grigio, Organic, Mendoza Region 	 9 
Garzon Sauvignon Blanc, Uruguay	 14
Caymus, Conundrum White Blend, California 	 14
Chalk Hill, Chardonnay, California 	 12
Castello Del Poggio, Moscato, Italy 	 8 
Stoller Rose Pinot Noir Rose, Willamette Valley	12
Raimat, Albarino, Catalonia, Spain 	 12 
Langhe Arneis, Piedmont Italy 	 15
Avissi Prosecco, Veneto, Italy 	 12
Yalumba, Chardonnay, Austrailia 	 10
Juame Serra Brut Christalino, Spain	 12

RED WINE (ask server for bottle price)

Chemistry, Pinot Noir, Oregon 	 13
La Solitude Cotes Du Rhone Rhone, France 	 12
Raeburn Pinot Noir, Somoma County, CA.	 13
Finca Las Divas Cabernet Franc, Argentina	 12 
Bousquet Malbec: Tupungato Valley, Argentina 	11 
Franciscan Cabernet Sauvignon, California 	 12
Pessimist, Red Blend, Paso Robles, California 	 13
Robert Hall, Merlot, California 	 11
Terre Siciliane Syrah Shiraz Varital, Sicily, Italy	 12 
Grace Il Volano Super Tuscan Blend, Italy 	 13
Garzon Tannat, Uruguay	 14

COCKTAILS 
Gunpowder Gimlet 	 14
Drumshambo Gunpowder Gin + Lime Juice 
+ Simple Syrup

Powers To The People 	 11
Powers Irish Whiskey + Spicy Simple Syrup 
+ Ohio Maple Syrup + Orange Juice + Hazelnut

Plum Creek Lass 	 10
Tito’s Handmade Vodka + Plum Shrub + Iced Tea

The Irish Rogue 	 15
Tullamore D.E.W. Irish Whiskey + Aperol Apertivo 
+ Cynar Artichoke Liqueur

Nuala’s Last Word	 18
Drumshambo Gunpowder Citrus Gin + Green 
Chartreuse + Luxardo Maraschino Liqueur + Fresh Lime 

O’Jito	 13
Bacardi Pineapple + Lime Juice + Housemade 
Coconut/Mint Syrup + Housemade Ginger Beer

Cafe O’Guinness 	 14
Paddy’s Irish Whiskey + Shanky’s Whip Liqueur 
+ Cold Brew Espresso + Topped W/Guiness

DRAFT 
GUINNESS DRAUGHT 	 7 
Stout I Guinness LTD. I Ireland I ABV: 4.2%

SEASONAL GREAT LAKES 	
DORTMUNDER 	 6
Export Lager I Great Lakes Brewing I CLE I ABV: 5.8% 
ROTATING HANDLE 	
Ask Your Server For Details 

BLUE MOON 	 6
Witbier I Blue Moon Brewing Co. I CO I ABV: 5.4% 
LITE 	 4
Light Lager I Miller Brewing Co. I WI I ABV: 4.17% 
GUNSELMAN’S IPA 	 6
American IPA I Fat Heads Brewing Co. I CLE I ABV: 7.5% 
GUNSELMAN’S KOLSCH 	 6
Kolsch I Fat Heads Brewing Co.  I CLE I ABV: 5.3% 

MOCKTAIL
GINGER & BLUEBERRY MARY ANNE 	 9
Ginger Beer + Blueberry Syrup + Coconut 
+ Lime Juice + Soda
SMART TART 	 9
Lime + Simple Syrup + Grenadine + Grapefruit + Soda 
HEAVEN & HELL 	 10 
Spicy Simple Syrup + Sage Simple Syrup 
+ Iced Tea + Basil


