
   

Appetizers
Pint of Guinness 
Creamy, rich, satisfying, smooth Irish stout 8

Baked Brie 
Pastry wrapped asparagus, Irish ham, brie, with balsamic glaze 16

Baked Stuffed Clams 
Chopped clams with bacon 13

Cauliflower Buffalo Wings (V) 
Celery and carrots, blue cheese dipping sauce 12

Shepherds Loaded Fries 
Crispy fries topped with beef, vegetables and cheddar cheese 12

Jack’s Wings 
Buffalo style with blue cheese dipping sauce 
or Guinness barbecue style, with celery and carrots 16

Sausage Rolls 
2 pastry wrapped Irish sausages with mustard 12

Vegetable Spring Rolls (V) 
with sweet chili dipping sauce 10

Pulled Pork Irish Sliders 
3 Guinness barbecue sliders, pickles and cheddar cheese 15

Hummus Vegetable Platter (V) 
Garden vegetables and pita bread 12

Mussel Pot 
Steamed Mussels in an Irish whiskey cream sauce 14

Shrimp Cocktail 
with Cocktail sauce 18

House Cooked Chips 
Salt and Vinegar chips 6

Onion Rings 
Crunchy beer battered onion rings with Dolan’s house sauce 8

Soups & Salads
Pint of Guinness 
Creamy, rich, satisfying, smooth Irish stout 8

Traditional Potato Leek (V) 
Creamy blend of potatoes and leeks

Cup    7
Bowl  10

Irish Onion Soup 
House made croutons and crispy cheese blend 10

Jack’s House Salad (V) 
Field greens, tomato, cucumber, red onion, olives, sliced egg and 
house dressing 10

Caesar Salad 
House made croutons and shaved parmesan 14

Goat Cheese Salad (V) 
Field greens, tomato, cucumbers, dried cranberries, red beets 
and raspberry vinaigrette 14

Fire Roasted Tomato Soup (V) 
Creamy twist to the classic with sweet, smoky, subtle spice

Cup    7
Bowl  10

Add to any salad:    Grilled or Crispy Chicken + 7.00    Salmon or Shrimp + 10.00    Steak + 12.00

Sandwiches & Burgers
Pint of Guinness 
Creamy, rich, satisfying, smooth Irish stout 8

Thick Cut House Roasted Turkey Club 
Lettuce, tomato, Irish bacon and mayonnaise on a toasted roll 18

Corned Beef Sandwich 
On Rye bread with mustard on the side.  16

Irish B.L.T. 
Lettuce, tomato, Irish bacon, and mayonnaise on a toasted roll 16

Corned Beef Ruben 
On Rye bread with Swiss cheese, sauerkraut, thousand island dressing 18

Veggie Burger (V) 
Veggie medley, lettuce, tomato and red onion with Gruyère 
cheese 18

Turkey Reuben 
House roasted turkey, Swiss, sauerkraut, Russian dressing on rye 18

Vegetarian Delight Sandwich (V) 
Beet, red onion, sweet potato medallions, lettuce, feta cheese 
and garlic lemon aioli on a toasted bun 18

*Dolan’s Pub Burger 
Caramelized onions, cheddar cheese, Irish bacon, lettuce, tomato, 
pickles on a toasted bun 19

Parmesan Crusted Grilled Cheese and Fire Roasted 
Tomato Soup (V)
Gruyere, Cheddar and Monterrey Jack on thick cut bread 17

*Prime Burger 
Lettuce, tomato, onion on a toasted bun 17

*Jack’s Mahi Fish Sandwich 
Blackened Mahi, lettuce, tomato and avocado aioli on a toasted 
roll 18

Seasoned Turkey Burger 
American cheese, pickled cucumbers, lettuce, tomato on a 
toasted bun 18

Braised Beef Brisket Sandwich 
Rich pan gravy, caramelized onion, American cheese on a 
toasted roll 18

Chicken Avocado 
Grilled chicken, romaine, tomato, avocado aioli on a toasted roll 17

Crispy Chicken Sandwich 
Lettuce, tomato, pickles, and Dolan’s house sauce served on a 
toasted roll 18

All Sandwiches & Burgers include cole slaw, a pickle and fries (excl. soup and sandwiches). Substitute Sweet Potato Fries or Onion Rings + 2.00
Add cheddar cheese, American cheese, Gruyere cheese, bacon, caramelized onion + 2.00

Add Side Salad + 6.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Allergy Notice: before placing your order, please inform your server of all food allergies

V = vegetarian



Pint of Guinness 
Creamy, rich, satisfying, smooth Irish stout 8

Oven Roasted Herb Half Chicken 
Mashed potatoes, house vegetables 24

Gaelic Chicken Pot Pie 
Garden Vegetables, golden brown pastry crust 24

*Grilled Guinness Marinated Skirt Steak 
12oz steak, mashed potatoes and house vegetables 36

Bangers & Mash 
Irish pork sausage, mashed potatoes, onion gravy and house vegetables

20

Dublin Lawyer 
Shrimp in a whiskey spiked buttery cream sauce with  
mashed potatoes and house vegetables

26

*Dolan’s Jameson Glazed Salmon 
Mashed potato and house vegetables

28

Braised Beef Brisket
Rich pan gravy, Yukon gold mashed potatoes, roasted Brussels 
sprouts 28

Full Irish Breakfast 
2 sausages, 2 Irish bacon, black pudding, white pudding, mushrooms, 
Irish baked beans, 2 eggs, tomato, home fries 21

Mac & Cheese 
Creamy blend of sharp cheddar, Gruyère, and Parmesan served in a skillet

17
Add Irish bangers +7.00                           Add grilled or crispy chicken +7.00.                   Add Pulled Pork +7.00

Entrees 

Traditional Corned Beef and Cabbage 
Carrots, potato,  
spicy mustard

26

Irish Beer Battered Fish & Chips 
Cole slaw, tartar sauce,  

fresh lemon
26

Shepherds Pie 
Ground beef, garden vegetables, brown gravy 

and golden brown mashed potatoes
21

Tap
Guinness 

Smithwicks 
Harp

Budweiser
Bud Light

Sierra Nevada Hazy IPA
Stella

Seasonal Tap (Ask Your Server)

House Infused Liquors 
Pineapple Vodka

Lemonhead Vodka
Tootsie Roll Vodka

Pickle Vodka
Berry Vodka
Veggie Vodka

Cherry Bourbon
Apple Cinnamon Vodka

Caramel Vodka
Jalapeño Tequila

Habanero Tequila

Cocktails - $14 
Apple Cider Spritz 

Champagne, apple cider, cinnamon sugar rim 

Irish Mule 
Jameson Orange, ginger beer, lime juice

Fig Martini 
House infused fig vodka, lemon and lime juice, simple syrup

Blueberry Old Fashioned 
“House barreled” Redemption bourbon, orange bitters, sugar, 

muddled blueberries

Irish Espresso Martini 
House infused espresso vodka, Irish cream liqueur, Irish mist 

liqueur

Captain Noble 
Casa Noble tequila, spiced rum, lemon juice, orange juice, 

bitters, simple syrup

Harvest Martini 
House infused apple cinnamon vodka, apple cider, fresh 

whipped cream

Strawberry Fields 
Strawberry gin, muddled strawberries, lemon mint, club soda

Berry Fizz 
House infused berry vodka, sour mix, club soda, splash St. 

Germaine

Passion Cosmo 
Chinola liquor, Absolut lemon vodka, fresh lime cranberry

Wine 
                                             Glass        Bottle 

Prosecco, Lunetta, Italy                     10 

White Zin, Sutter Home, California   9 

Pinot Grigio, Barone Fini, Italy   9  30 

Chardonnay, Knotty Vines, California   9 30 

Chardonnay, La Crema, Monterey California              45

Sauv Blanc, 13 Celsius, New Zealand 9 30 

Riesling, Cavit, Italy    9     

Moscato, Sutter Home, California   9 

Pinot Noir, Three Thieves, California 9 30  

Cabernet,  
Columbia Crest ‘Gr Estates’ Washington                     9 30 

Cabernet, Joel Gott, California     45 

Cabernet, Iron & Sand, Paso Robles California  65 

Zinfandel, Freakshow, Lodi California    45

Add Side Salad + 6.00
Add French fries, mashed potatoes, sweet potato fries, house vegetables + 6.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Allergy Notice: before placing your order, please inform your server of all food allergies

V = vegetarian

Bottles and Cans
Budweiser 
Bud Light

Corona
Corona Light
Coors Light
Heineken

Heineken 00

Magners 
White Claw
High Noon
Miller Light

Michelob Ultra
Blue Moon

Guinness 00


