
www.sullysmedina.com



Basket o' Chips  |  $5
Our potato chips served with
homemade French onion dip

Guinness Cheese Dip  |  $10
Infused with the rich flavor of Guinness.

Served alongside our crispy Boxty
Potatoes that perfectly complement

the dip's warm, gooey texture

S T A R T E R S  S T A R T E R S  

Loaded Pulled Pork Waffle Fries  |  $14
Crisp waffle fries smothered in

Guinness Cheese Dip, pulled pork, &
drizzled with Guinness BBQ

Pretzel Bites |  $10
12 pretzel bites perfect for sharing!
Served with Guinness Cheese Dip

Reuben Egg Rolls  |  $13
Indulge in three hand-rolled egg rolls

filled with savory shredded corned
beef, tangy sauerkraut, & melted

Swiss cheese. Served with a side of
creamy 1000 Island dressing

Crab Cakes  |  $16
Two homemade cakes are made with
a combination of both claw meat &
imitation crab. Served on top of our
Boxty Potato cakes & drizzled with

horseradish sauce
Whiskey + Honey Mussels  |  $18

One pound of Chilean Mussels
steamed in a whiskey, butter, & honey
broth with a splash of heavy cream

Add garlic bread +2.00 Crispy Cauliflower  |  $12
Crispy battered cauliflower served with
ranch dressing... or try it tossed in one

of our wing sauces (add .50) 

St. Pat's Boxty  |  $16
Crispy boxty potatoes, corned beef,

sauerkraut, & Swiss cheese. Served with
horseradish dip

Sweet corn nuggets  |  $12
Battered and deep-fried sweet corn.

Served with horseradish dip Sully's Wings  

Sauces: Hot, Hot Garlic Parm, Mild, 
Garlic-Parm, Guinness BBQ, Bourbon,

Honey Garlic Rub, Cajun Rub

6 wings    |  $10       12 wings  |  $18

reuben flatbread  |  $12
Warm pita, corned beef, 

melted swiss, sauerkraut and 1000
dressing

Angry Mussels  |  $21
One pound of Chilean Mussels with a

butter & cream sauce with bacon,
tomatoes, onions, & jalapenos

Add garlic bread +2.00   

S A L A D SS A L A D S
All salads are served on a bed of Greenhouse Spring Mix

Chef Salad  |  $16
Ham, turkey, cucumber, egg, Swiss &
Cheddar cheese, & diced tomatoes

Dublin Cobb  |  $16
Corned beef, bacon, egg, Swiss

cheese, sweet corn, black olives, &
diced tomatoes

Buffalo Chicken Salad  |  $16
Buffalo chicken fingers, cheddar,

celery & diced tomatoes

Galway Salmon Salad  |  $17
Chopped wild-caught Atlantic salmon

fillet, red onion, celery, & capers,
drizzled with fresh lemon juice & olive oil

Cheesesteak Salad  |  $16
Tender beef with sauteed

peppers & onions & cheddar
cheese

Harvest chicken salad  |  $16
 Balsamic chicken breast with

cheddar cheese, dried
cranberries & candied walnuts

S O U P SS O U P S
Potato & Leek 
Tomato bisque
Chili

Cup of Irish Beef Stew  |  $7
Crock of Guinness Onion Soup  |  $6

Cup  |  $6
Bowl  |  $14

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

S I D E SS I D E S

House Sides  |  $4

Coleslaw
Garlic Mashed Potatoes
Cabbage & Onions

French Fries
Broccoli

Applesauce

Premium Sides  |  $6

Side Salad
Onion Rings

Boxty
Loaded Broccoli

Waffle Fries
Mac & Cheese

Cabbage & Noodles

Dressing Choices
Ranch, Chunky Bleu Cheese, 1000

Island, Balsamic Vinaigrette, Raspberry
Vinaigrette, Greek Vinaigrette,

Poppyseed, Honey Mustard, Light
Italian, Caesar

B E V E R A G E SB E V E R A G E S
Craft 42 Cola, Diet Coke,

7up, Dr. Pepper, Pink
Lemonade, Cranberry

Juice, Fresh-Brewed Iced
Tea, Raspberry Iced Tea,
Soda Water, Tonic, Root
Beer, Gingerale, Coffee,

Decaf Coffee, Hot Tea, Hot
Chocolate, Whole Milk



Add cheese, grilled mushrooms, grilled onions +.50 each 
Add bacon +1.00 
Cheeses: American, Swiss, Provolone, Cheddar, Pepperjack
Substitute a fried chicken breast or a veggie burger for no additional
charge.  Substitute a Salmon Burger +2.00

Gluten-free buns available upon request +3.00

Corned Beef Sandwich  |  $15
Thinly sliced, tender & lean corned beef

Add Swiss cheese +.50

Pulled Pork Sandwich   I    $16
Pulled pork on a brioche bun topped
with coleslaw, onion rings, cheddar, &

drizzled with Guinness BBQ Sauce

SANDW I CH E SSANDW I CH E S
Served with Sully's homemade chips & a pickle on

marble rye unless otherwise noted

Sully's Meatloaf Sandwich  |  $16
Grilled house meatloaf smothered with
Guinness bbq sauce, Swiss cheese, &

topped with two onion rings

Turkey Rachel  |  $15
Thinly shaved, oven-roasted, turkey,

Swiss cheese, & coleslaw 

Sully's Cheesesteak  |  $16
Delectable hoagie roll filled with
seasoned steak, sautéed mixed
peppers & onions, & topped with

melted provolone cheese
Rosie's Chicken Cordon Bleu  |  $16

Fried chicken breast with ham, Swiss, &
honey mustard dressing,
 served on a brioche bun

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

Turkey Reuben  |  $15
Turkey breast, Swiss cheese,

sauerkraut, & 1000 Island

WRAPSWRAPS
Served with Sully's homemade chips & a pickle. Your

choice of flour or spinach tortilla

Sully's Club Wrap  |  $14
Ham, turkey, & bacon rolled up with

lettuce, tomato, & mayo

Leprechaun Wrap  |  $14
Mixed bell peppers, onions, &

mushrooms sautéed in balsamic
dressing with lettuce & diced tomatoes

in a spinach tortilla

Steak Wrap  |  $16
Our famous cheese steak sandwich
spiced up & made into a wrap with

pepper jack cheese, jalapenos, mixed
bell peppers, & onions

Chicken Bacon Ranch Wrap  |  $15
Grilled chicken, bacon, lettuce,
parmesan, & ranch dressing

Buffalo Chicken Wrap  |  $15
Crispy chicken fingers tossed in

buffalo sauce with cheddar, celery,
diced tomatoes, & lettuce

County Clare Chicken Wrap  |  $16
Sautéed chicken, onion & mushrooms
cooked in balsamic dressing, served

with Swiss cheese & lettuce

BURG ER SBURG ER S
7oz fresh, never frozen, Angus beef. Served with Sully's homemade

chips & a pickle on a brioche bun unless otherwise noted

Sully's Double Stacked  |  $21
Two of our patties cooked-to-order,
topped with lettuce, tomato, & onion

Sully's Burger  |  $15
Topped with lettuce, tomato, & onion

Bacony Goodness  |  $17
Topped with loads of bacon &

Guinness cheese dip

Brunch Burger  |  $17
Candied bacon, fried egg, cheddar, &

sriracha mayo

BBQ Lovers  |  $17
Smothered in Guinness BBQ sauce,

cheddar, & topped with two onion rings

Angry Leprechaun  |  $17
Bacon, candied jalapenos, pepper jack,

& sriracha mayo

Sully's Melt burger  |  $17
Burger meets grilled cheese: American

& Provolone cheese, served on
parmesan-crusted Texas toast

side subsititutions

Coleslaw, Garlic Mashed Potatoes, Cabbage
& Onions, French Fries, Broccoli, Applesauce

+2.00
Side Salad, Onion Rings, Boxty, Loaded
Broccoli, Waffle Fries, Mac & Cheese,

Cabbage & Noodles, Cup of Soup (Potato,
Tomato, Chili)

+3.00

Bacon Mac Grilled Cheese   I    $15
Parmesan crusted texas toast,

American cheese, crumbled bacon,
mac and cheese

Salmon burger    I    $16
A wild-caught Alaskan salmon patty

on a brioche bun, drizzled with bourbon
sauce & topped with crisp lettuce

Reuben Sandwich  |  $17
Corned beef, Swiss cheese, sauerkraut, 1000

island dressing
Try it as a New Yorker with coleslaw instead

of sauerkraut!

Gyro   I    $14
Gyro seasoned beef and lamb on a

warm pita with tzatziki, diced tomatoes,
lettuce & sliced red onion



Ireland's Public Houses have a rich tradition of hospitality, serving as welcoming

hubs where folks gather to revel in conversation, delectable fare, libations,

and the sweet strains of music. These cherished establishments have, over time,

become the beating heart of their communities—a place where life is celebrated.

In Medina, we've skillfully transported this enchanting Irish essence to our very

own establishment. We've taken an aged machine shop & transformed it into a

haven imbued with the timeless charm & warmth found in Ireland's beloved pubs.

Our walls are adorned with aged plaster, our ceiling adorned with rustic tin, &

our woodwork hand-finished in oak. We've adorned the space with period light

fixtures & memorabilia sourced directly from the heart of Erin. In the heart of

downtown Medina, we've woven a touch of Ireland's magic.

At Sully's, we take immense pride in being one of Ohio's most authentic Irish pubs.

If you only frequent Irish pubs once a year, it might seem they all offer the same

experience. However, should you become a regular visitor at Sully's, you'll

swiftly discover that the magic resides in the meticulous details. Whether it's

the sublime taste of a flawlessly poured Guinness, the culinary delights that

pay homage to our Irish heritage while embracing American flavors, the daily

camaraderie with our dedicated staff, or the enchanting melodies of live music

performed on Friday and Saturday nights—here, the revelry extends far beyond

March 17.

In the heart of Sully's, you'll find the embodiment of "craic," that uniquely Irish

brand of merriment. At Sully's, the "craic" is not just an idea; it's a living,

breathing entity—one that ensures the merriment never ceases. Come &

experience the mighty "craic" that thrives at Sully's.

Thank you for choosing Sully’s!

About Sully’s

‘Tis Our Luck To Know Ya’!



                        Battered Haddock  |  $24
One large (10-12oz) Wild-Caught Atlantic

Haddock Fillet coated in Sully’s own Guinness
Batter. Served with French Fries & Coleslaw

Parmesan Crusted Chicken Breast  |  $18
A ranch-marinated chicken breast topped

with parmesan-panko bread crumbs that are
toasted to perfection. Served with steamed

broccoli & garlic mashed potatoes

EN TR E E SEN TR E E S

Irish Beef Stew  |  $17
Tender pieces of beef, slow-cooked with
carrots, celery, potatoes, rutabaga, sweet

corn, baby peas, & onions, in our homemade
beef gravy, finished with the essence of

Guinness. Served with a side salad
Sully's Specialty Meatloaf Dinner  |  $20

Two slices of our famous meatloaf smothered in brown gravy.
Served with garlic mashed potatoes & steamed broccoli

 Glazed Grilled Salmon  |  $24
Indulge in a 6 oz Wild-Caught Atlantic
Salmon Fillet, coated with a hard cider,
apricot preserves, & wildflower honey

glaze. Accompanied by a side of steamed
broccoli & garlic mashed potatoes

Corned Beef & Cabbage  |  $22
Thinly sliced, lean corned beef served with

our garlic mashed potatoes & sautéed
cabbage & onions

Sully-Style Shepherd's Pie  |  $18
We take our famous Irish beef stew & top if off with
garlic mashed potatoes. Served with a side salad

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

BEV ERAG E SB EV ERAG E S
Craft 42 Cola, Diet Coke, 7up, Dr. Pepper, Pink Lemonade,
Cranberry Juice, Fresh-Brewed Iced Tea, Raspberry Iced

Tea, Soda Water, Tonic, Root Beer, Gingerale, Coffee,
Decaf Coffee, Hot Tea, Hot Chocolate, Whole Milk

Chili mac  |  $20
Mac and cheese topped with our homemade

chili, Guinness Cheese Dip, fried corn nuggets &
fried jalapeno slices.  Served with garlic bread

**Note: We take food allergies and dietary restrictions very seriously and do our
absolute best to avoid cross-contamination. However, please be aware that all

food is prepared in a shared kitchen where major allergens such as Milk, Egg, Fish,
Crustacean Shellfish, Tree Nuts, Peanuts, Wheat, Soy, and Sesame are also

handled. Despite our best efforts, we cannot guarantee that any item is
completely free of allergens. If you have a severe allergy, please inform our staff

so we can take extra precautions.**

Bangers and Mash  |  $18
Two Founder’s Brewing Beer Brats

served with garlic mashed potatoes &
brown gravy

Pot Roast Dinner  |  $22
Slow roasted, tender Pot Roast

smothered in gravy & served with
Garlic Mashed Potatoes and Broccoli



D E S S E R T SD E S S E R T S C O C K T A I L SC O C K T A I L S

S P E C I A L T Y  C O F F E E SS P E C I A L T Y  C O F F E E S

D R A F T  B E E R SD R A F T  B E E R S

W I N E SW I N E S

B O T T L E S  A N D  C A N SB O T T L E S  A N D  C A N S

Crème Brulee  |  $8
Vani l la custard, caramelized sugar

Bailey's Cheesecake  |  $9
Bai ley 's-infused cheesecake,
chocolate ganache, oreo crust

Tullamore Dew Bread Pudding  |  $8
Rich f lavors of bread, whiskey,  and a
creamy custard, served warm with a

Tul lamore Dew Caramel Sauce &
topped with whipped cream

Peanut Butter Brownie |  $9
A harmonious blend of r ich,  intense

chocolate & the nutty ,  salty
sweetness of peanut butter .   Served

warm, topped with chocolate
ganache & whipped cream 

Leprechaun Martini  |  $12
Malibu coconut rum, melon
l iqueur ,  & pineapple juice

chocolate espresso Martini  |  $12
Bai ley ’s Chocolate L iqueur ,  Kahlua,

espresso syrup, cream
Blarney Kiss  |  $10

Tul lamore Dew Ir ish Whiskey,
peach Schnapps, ginger ale,  &
orange juice with a splash of

grenadine for a drink del iciously
satisfying 

Blueberry Lemonade  |  $10
A fruity cocktai l  with blueberry
vodka, 7UP, & pink lemonade

Raspberry Spritzer  |  $10
Medina's own Voudoux Vodka, black
raspberry l iqueur ,  f in ished with 7UP 

Irish Mule  |  $10
Tul lamore Dew Ir ish Whiskey,  l ime

juice,  freshly muddled l ime &
ginger beer are combined for an

Ir ish twist on a popular dr ink

The Original Irish Coffee  |  $10
Tul lamore Dew Ir ish Whiskey,

sugar,  & coffee are mixed and
topped off with hand-shaken

whipped cream
Sully's House Specialty  |  $12

Tul lamore Dew Honey Ir ish Whiskey
& coffee served in a green sugar-
rimmed coffee mug. Al l  topped off
with whipped cream & a drizz le of

both Bai ley 's I r ish Cream and
Kahlua 

Irish Cream Coffee  |  $10
Bai ley 's I r ish Cream, Kahlua, & coffee.

topped off with whipped cream

All drafts are served in 20-ounce Imperial Pints

Guinness Stout  |  4.2% ABV  |  $8
Smithwick's Ale  |  4.5% ABV  |  $8

Harp Lager  |  4.2% ABV  |  $8
Sully's Irish Red  |  7.3% ABV  |  $7

Stella Artois (16.9 oz)  |  5% ABV  |  $7

Black & Tan  |  $8
Made with Guinness and Smithwick 's for an
al l-Ir ish version

Half & Half  |  $8
Guinness and Harp
Black Velvet  |  $8
Guinness and Magners
Snakebite  |  $8
Harp and Magners

Sully's Sin  |  $8
Sul ly 's I r ish Red and Magners

Scan for full draft list

House WHites  
Glass $7  |  Bottle $24

Moscato  |   Chardonnay  |   P inot Grigio

House Reds 
Glass $7  |  Bottle $24

Cabernet Sauvignon  |   P inot Noir  |   Merlot

-For Choosing-

magners irish cider  |  4.5% ABV  |  $8

Irish Breakfast  |  $10
Tul lamore Dew Ir ish Whiskey,

butterscotch schnapps, orange juice

Blue Heron Brewery Hazy Wife, Hazy Life
Blue Moon

Bud Light
Budweiser

Coors Light
Corona

Corona Light
Great Lakes Dortmunder

High Noon (flavors vary)

Michelob Ultra

Miller Lite

White Claw (flavors Vary)
Yuengling

Guinness Zero (Non-Alcoholic)

Brew dog Elvis Juice AF (Non-Alcoholic IPA)

labatt blue

redbridge gluten free Lager
suncruiser

Michelob Ultra Zero (non-alcoholic)


