
Mac and Four Cheese                                     $11
elbow pasta, sharp yellow cheddar, white
cheddar, gruyere, fontina, bread crumb topping
add bacon, chicken or truffle +$3

Irish Nachos                                                       $12
Potatoes, corned beef, bacon, sharp yellow & white
cheddar, gruyere, fontina cheese and house made
pico de gallo

Hand-Cut Fries                                                  $7

Four Cheese Bacon Fries                               $11

fries, white cheddar, brown onion gravy
Poutine                                     $11

sharp yellow, white cheddar, gruyère, fontina

Truffle Parmesan Fries 
 $11

Chicken Wings                                                 $12
bbq or spicy, carrots, celery

$12

served with hand-cut fries or side salad
add avocado +2

veggie patty sub available on all burgers

$10 Kids menu - Ask Server
Age 12 and under

Philly Cheesesteak                                          $16             Salmon Burger                                                 $16
lean beef, onion, bell pepper, provolone cheese,                         salmon patty, butter lettuce, tomato, onion, 
fresh local bakery roll                                  american cheese, house-made thousand island 
                                  and tartar, local bakery bun

Tempeh (v)     $15
deep-fried tempeh, swiss cheese, russian dressing, sauerkraut, sourdough

wine corkage - $15, split fee $3 (includes extra sides), 18% gratuity added to parties of 6+ 

American Cheese Burger                              $14             Reuben                                                               $16
1/2 lb fresh angus, american cheese, thousand
island dressing, pickle, onion, tomato, lettuce,
fresh local bakery bun (add bacon +2)

tender/lean corned beef, swiss cheese, russian
dressing, sauerkraut, rye bread

Spicy Melt Burger                                            $16             Chicken Club                                                     $16
1/2 lb fresh angus, crispy bacon, grilled onions,
tomato, roasted jalapeno, cilantro, white cheddar,
sourdough bread                

grilled chicken breast, bacon, avocado, butter 
lettuce, tomato, mayo, ciabatta bun

Dubliner Burger                                                $16             Carolina Pulled Pork Sandwich                  $16
1/2 lb fresh angus, crispy bacon, white cheddar,
grilled onions, butter lettuce, tomato, garlic aioli,
fresh local bakery bun

14hr pulled pork, house slaw, carolina style bbq 
sauce, fresh local bakery bun

STARTERS

Corn Chowder Bread Bowl                            $11            Goat Cheese & Beet Salad                          $14
cream based blend of carrots, potatoes, onion,
celery, corn, topped with bacon

Cobb Salad                                                       $16
romaine hearts, red wine vinaigrette, green onion,
tomato, bacon, chicken, eggs, avocado,
crumbled blue cheese

House Salad                                                       $7
romaine hearts, tomato, red onion, croutons, 
citrus vinaigrette

romaine, herb vinaigrette, red onion, 
red & yellow roasted beets, citrus,
goat cheese, candied walnuts

SANDWICHES AND BURGERS

SOUPS & SALADS

Crispy Calamari
spicy house tomato sauce, lemon

Build Your Own Slider Combo (2 each)    $12
Pulled Pork / BBQ Bacon / Dubliner or
Spicy Melt (+ $.50)/ American (add $.50), hand-cut fries



Shepherd’s Pie                                                $18
braised angus beef in red wine, tomato, carrots,
onions, peas, herbs, mashed potato, parmesan

Chicken Pot Pie                                                 $18
roasted chicken, carrots, potato, peas, cream
based gravy, pastry top, parmesan

$18

wine corkage - $15, split fee $3 (includes extra sides), 18% gratuity added to parties of 6+ 

TRADITIONAL DINNER FAVORITES

DESSERTS - $9
(as these are house made, selection and availability may vary)

HOUSE FAVORITES

Guinness Stew                                                $18

Fish & Chips                                                      $18

slow-cooked angus beef, guinness stout, 
potatoes, veg, ciabatta bun

golden raisins, 
Jameson Irish whiskey sauce

graham cracker crust (ask server about seasonal options)

Oreo crust, coffee ice cream, hot fudge,
chopped peanuts

Lamb Shank                      $27
mashed potatoes, sautéed veggies, gravy,
mint jelly

Short Ribs                                              $25
slow cooked beef ribs, mashed potatoes, sautéed
seasonal veggies, topped with house made pico de
gallo, red wine and Guiness reduction

house battered cod, hand-cut fries, 
house slaw, tarter sauce

Bangers & Mash
grilled pork sausage (no nitrates), mashed 
potato, seasonal veg, onion gravy

Bread Pudding

Creamy Cheesecake

Mud Pie

Corned Beef and Cabbage                          $18
beef brisket, braised cabbage, roasted 
potato, carrots, stone-ground mustard


