HAPPY ST. PATRICKS DAY

FRENCH ONION SOUP 6/8
LOBSTER BISQUE 8/10
HOMEMADE SOUP DU JOUR 5/7
MIXED GREEN SALAD 6
CAESAR SALAD 8

HOMEMADE BUTTERMILK ONION RINGS 8

BAKED APPLE CRANBERRY BRIE 16
BAKED BRIE WHEEL
SPICED CRANBERRY SAUCE
CHOPPED PECANS & WARM BAGUETTE

ROASTED BRUSSEL SPROUTS 12
W/ BACON PIECES, PARMESAN
GARLIC & TOPPED W/ PICKLED RED ONIONS

BLACKENED SEA SCALLOPS 20
CARAMELIZED ONIONS / HONEY DIJON GLAZE

HOUSE SMOKED SLAB BACON 20
THICK SLAB BACON
SWEET POTATO PEPPER & ONION HASH
BOURBON APPLE CIDER REDUCTION

MAIN PLATES

MAPLE GLAZED SALMON FILET 28
OVER RICE PILAF
SAUTEED KALE GREENS
APPLE CELERY RADISH SALAD
VEGETABLE OF THE DAY

DUBLIN LAWYER 32
SAUTEED SHRIMP / IRISH WHISKEY
LEAK & GARLIC CREAM SAUCE
HOUSE MADE POTATO GNOCCHI
CRISP BACON LARDON

FISH N’ CHIPS 19
GUINNESS BATTERED FRESH HADDOCK
FRESH CUT FRIES, COLESLAW, TARTAR

HALIBUT FILET 35

IRISH COLCANNON POTATO
WHITE BEAN & CHERRY TOMATO RAGU
HARP BEER & CAPER BUTTER SAUCE

REUBEN SANDWICH 19
ON GRILLED MARBLE RYE W/ POTATO CHIPS
AND SLICED PICKLE

WELSH CHEDDAR &

MUSHROOM BURGER 21
MELTED IMPORTED WELSH CHEDDAR

HOUSE SMOKED SLAB BACON, ONION JAM, L, T, O & PICKLE

TOASTED BRIOCHE ROLL & FRESH CUT FRIES

CLASSIC CHEESEBURGER 18

w/ L,T,0, FRESH CUT FRIES & PICKLE
CHOICE OF CHEESE CHEDDAR / SWISS / PROVOLONE

* ADD THICK CUT SMOKED BACON $3

SEASONAL SALAD 14
FRESH SLICED PEAR, RED ONION
CHOPPED WALNUT, DRIED CRANBERRY
GORGONZOLA BLUE CHEESE & MAPLE VINAIGRETTE
GRILLED CHICKEN 21 / GRILLED STEAK 26
GRILLED SHRIMP 26/GRILLED SALMON 28

CERTIFIED ANGUS BEEF
STEAKS

BLUE CHEESE SIRLOIN STEAK 30
10 OZ FILET OF SIRLOIN
GARLIC BLUE CHEESE CRUMB CRUST
PARMESAN PARSLEY SALT RED POTATOES
VEGETABLE OF THE DAY

TWIN TENDERLOIN STEAKS 38
TWO 40Z FILETS
MUSHROOM PORT WINE DEMI SAUCE
PARMESAN PARSLEY SALT RED POTATOES
VEGETABLE OF THE DAY

SLICED BISTRO STEAK 38
SHOULDER TENDER STEAK
SLICED OVER MASHED POTATO
MUSHROOM PORT WINE DEMI
VEGETABLE OF THE DAY

PORTERHOUSE PORK CHOP 30
STROBEL FARMS PORK
SWEET POTATO PEPPER HASH
PUMPKIN SEED CHIMICHURRI
APPLE CIDER VIN GLAZE
VEGETABLE OF THE DAY

GUINNESS BEEF PoT ROAST 29
SLOW BRAISED BEEF

GARLIC MASHED POTATOES
GUINNESS BEEF GRAVY, VEGETABLE OF THE DAY

GUINNESS LAMB STEW 25
VEGETABLE STEW SLOW COOKED LAMB MEAT
W/ A HOMEMADE BUTTERMILK BISCUIT

BUTTERMILK FRIED CHICKEN 25
GARLIC MASHED POTATOES
BAKED MAC N CHEESE & GARLIC TOAST
*TOSSED IN SAUCE OR SIDE FOR EXTRA $2
KOREAN BBQ / BUFFALO HoT / HONEY



