
BURGERS
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

PLAIN JANE 				    15

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

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

FLATBREADS
MARGHERITA 				   13

BURRATA 				    17

REUBEN 					    15

PEPPERONI 				    12

roasted tomato + garlic + basil + parmesan 
+ olive oil + balsamic drizzle on top

burrata + pesto + banana peppers 
+ roasted tomatoes + balsamic glaze

corned beef + sauerkraut 
+ 1000 island dressing 

JUST CHEESE 			   11

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

SNACKAGE

BACON TATER KEGS 			   15
heavy duty bacon & cheddar tater tots 

CHARCUTERIE BOARD 			   21

served with kettle chips & dip 
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   

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

CHICKEN CAESAR WRAP 	 15
DELUXE CAPRESE 			  15

BLT’n’A 					     15

fresh mozzarella + tomatoes + fragrant basil 
+ balsamic glaze + artichoke +  olive oil   

bacon + lettuce + tomato + avocado
(add grilled chicken +5)

WRAPS
served with kettle chips & dip

BUFFALO CHICKEN WRAP	 15

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

CRAB DIP					     26
Chesapeake Bay blue crab dip with 
mini naan bread

MEATLOAF					     17
served with mashed potatoes and gravy

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

LOADED POTATO SKINS 		  17
crispy potato skins topped with bacon, 
cheddar, colby jack, scallions, and a dollop 
of sour cream.

IBERICO PORK BELLY &	 		  18
DEVILED EGGS
Maple bourbon BBQ pork belly served on a 
Belgian waffle with house made deviled eggs

CHICKEN SAMMIES
served with kettle chips & dip

PLAIN JANE 				    15
CHICKEN CLUB 			   17
BBQ CHICKEN 			   16
BUFFALO CHICKEN 		  16

STUFFED CABBAGE		   	 17
Stuffed cabbage filled with ground beef, rice,
and vegetables over mashed potatoes
with traditional red sauce

The best things in life are free, like laughter and a 
warm smile. The second best are those that cost a 
little, like a good meal with a good friend.

traditional Irish sausages served over mashed 
potatoes, smothered in rich onion gravy, served 
with bread

BANGERS & MASH 				    17

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

ASK ABOUT OUR DAILY BURGER SPECIAL



BEER
Great Lakes Brewing - Midwest IPA 	 6 
Weihenstephaner Hefe-Weizen 	 6 
Stella Artois Pale Lager 	 6
Sam Adams American Lite 	 6
Corona Extra 	 5
Corona Light 	 5
Peroni Pale Lager 	 5
Blake’s Triple Jam Cider Strongbow Dry Cider 	 7
Suncruiser Hard Tea 	 7
High Noon Seltzer (3 Flavors) 	 7
White Claw (3 Flavors) 	 7 
Hamburg Cider 	 6
Miller Lite 	 4
BUD Light 	 4
Budweiser 	 4
Michelob Ultra 	 4
Coor Light 	 4
Miller Hign Life 	 3
Atheltic IPA (NON-ALC) 	 5
Guinness NA (NON-ALC) 	 6

WHITE WINE
Zeppelin, Riesling, Germany	 12
Agento Pinot Grigio, Organic, Mendoza Region 	 9 
Castlebrae, Sauvignon Blanc, New Zeland 	 13
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 
Protea, Chenin Blanc, South Africa 	 10
Valdo, Prosecco, Vento, Italy 	 10
Yalumba, Chardonnay, Austrailia 	 10

RED WINE
Chemistry, Pinot Noir, Oregon 	 13
La Solitude Cotes Du Rhone Rhone, France 	 12
Heritage Reserve, Pinot Noir, California 	 9
Finca Las Divas Cabernet Franc, Argentina	 12 
Basquet 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 	 16
Cune, Rioja, Spain	 11

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.

COCKTAILS 
CATHERINE O’HARA	 13
Leblon Cachaca + Triple Sec + Organic Lime Sour 
+ Housemade Ginger Beer
GUNPOWDER GIMLET	 14
Drumshambo Gunpowder Gin + Lime Juice 
+ Simple Syrup
PLUM CREEK LASS	 10
Tito’s Vodka + Lemon Juice + Simple Syrup
+ Iced Tea + Few Dashes Plum Bitters
POWERS TO THE PEOPLE	 11
Powers Irish Whiskey + Orange Juice + Maple Syrup
+ Spicy Simple Syrup + Few Dashes Hazelnut
TIP O’ THE TAM	 14
Tullamore D.E.W. Irish Whiskey + Strawberry 
Rhubarb Cordial  + Orange Peel
The IRISH ROGUE	 15
 Bua Stout Finished Irish Whiskey 
+ Aperol Apertivo + Cynar Liqueur
GRACE O’MALLEY (the Irish Pirate)	 12
Sailor Jerry Spiced Rum + Plum Shrub 
+ Lime Juice + Housemade Ginger Beer
 

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 Working Class Brewery I CLE I ABV: 7.5% 
GUNSELMAN’S KOLSCH 	 6
Kolsch I Working Class Brewery 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
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