Starters Celtic Iaie Why 1s 1t I'Named Quarter Celtic?

HOUSG. H“Cho? AN Full .99 Celtic TI.IO. (One of each) j ! 22,‘99 Brady McKeown, Albuquerque’s most decorated brewer, has struck out on his own. He and his craft-brew
(Big as a pillow! Team lift suggested...) Choose a combination of a half order of three (3) of our most scrumptious Celtic entrées: loving partners have a combined nine decades of experience in the brewing and restaurant industry (right
g o OIVGR s CS (petoss, oongepgnd Mgl -Shoplipids Fieg - oy Declparabbats - SR here ?npAIbu uerque!). A common thread that runs tlfrou h this group is thge all share a lineage 2’ ugrter
guacamole, onion, beans, jalapeno, sour cream, and salsa.  _gaysage & Cabbage - Cup of Stew - Our renowned Fish and Chips! querques). g Yietp y ol

On a bed of fiesta corn chips. Irish, a quarter Scottish, a quarter Welch. Hence, Quarter Celtic Brewpub was born.

Add ground beef or comed beef 2.50 Add chicken 5.00 Shepheld‘s Pie A delectable mix of ground lamb and beef, fresh carrots, peas,

g h E 3 . onions, and tomatoes topped with roasted garlic, rosemary and thyme mashed potatoes True to the name, a quarter of the world class beers are Celtic by style, a quarter of the menu consists of
w;;l?lt[aﬁan sau(sJaq : an(zlul'a::gesoenr:etctra\‘siltthog::)ﬂ:;hmy:t:(: d and cheese. All cooked in our Mac Lomas Stout! 12.99 mouthwatering Celtic fare and the feel is 100% neighborhood pub.
e oftradgi A slaw 9.50 Try it with green chile or gravy 0.75 Want pie crust? Add 0.99 1930 Juan Tabo Blvd YIE 1100 San IMlafeo Bivd YE

. ‘ : Barngers and ITlash pub style beer brats on top of d of house-mad Albuquerque, T 87112 Albuquerque, I'TI1 87110
WInqS, pIGCISGI Meaty and hot! Hand tossed in 9] i O/ beerbrats on top of a MOUNCEIsIEdsS-ade qu C[Ub 205 7172536 505.503.1387

roasted garlic, rosemary and thyme mashed potatoes, beer-braised onions, and
house-made purple kraut. Topped off with brown gravy! 12.99

our house basil hot sauce. Served with carrots and celery.
Choice of ranch or blue cheese
6pc 11.99, 8pc 13.99, 10pc 15.99

H(Iqq €I'{‘q SKirts Now even more savory!

Ever wonder why the person next to you is drinking from an awesome large mug?
Arquably the BEST Fish and Chips in town! They are a mug club member. Ask your server how to join the club.

. : : All the cool kids are doing it!
Three potatoes to kick it up a notch. Yellow, purple, sweet | Fish and Chips Half order (1pc.) 12.50 Sub sweet potato fries 2.00

potatoes and beer braised onions are the sweet. Bacon and _ Full order (2pcs) 17 99 Sub strveet potato fries 2.50 _
melted cheese bring the salty 9.99 Add green chile 0,75 Crimson Lass Beer battered Icelandic haddock, fried to perfection. Served on a bed of chips

Bowl of Bacon! Back by popular demand, you've (fries) with a side of traditional Irish slaw, lemon wedge, and house-made tartar sauce.
asked for it since the day we took it off the original menu, | Add an extra filet of fish 8.50 Split a full order 0.75

? i . 1 n
:\igthﬁ?::z b?;:n :I:::il:)rl? eéa)r;: p:::tt;t:iltlx.g:er:l?nn;m) The KIl’[q Fish and ChlpS Half order only (1pc.) 14.50. Salmon
P UL ' g is the star of this dish! Salmon provides a tender, flaky-textured meat with a rich flavor.

yz:rrﬁfze?gdgnthg:lctlg:gdo:rtzrai:;aa':zlnﬁzrtsh?nthfhz?’: 2 Still battered in our mouth-watering Crimson Lass beer batter and served on a bed of
fomorrorv’s rzhlem ENJOY 9.50 9, chips (fries) with a side of traditional Irish slaw, lemon wedge, and house-made tartar
P : : sauce. Add an extra filet of salmon for 9.50.

Local Favorites!
Poutine Not just an East Coast thing. Crispy pub Cormmed Beef (or S(IUS(IqEI) & C(Ibb(lqe Slow-braised corned beef

fries topped with melted cheese, brown gravy and velvety | on a bed of seasoned steamed cabbage, carrots, and peas. Served with traditional mashed

white cheddar cheese curds! 9.99 potatoes and gravy with a side of our Pedro O’Flannigan’s beer mustard. 13,99
Add bacon 1.25, Add green chile 0.75 Trust ws!

Fried PicKkles House made, Crimson Lass-battered Of‘f‘ ’:[‘he GIf[L Be’{‘wee]f[ ’t‘he BU]f[ OUI Hiq h S’:Ear[qudS

pickles with a side of ranch. Long-cut, stacker pickles

means more fried goodness per bite! Served with 1 side of Fries, Mashed Potatoes or Slaw / Side salad or cup of soup 1.50 -/V

de to pub-styl t potato fries 2.00 Split der for 0.75
Full order (feeds 3-4) 10.99 Half order (feeds 1-2) 5.99 9o P gaagy o PO 0 RS S Anyth|ng we have on tap you can take home -

Build Your Own BYO.) 1199 in a 32 0z Quarter Can! Mix and match a “Quarter Pack” (4- pack)

Burger or Black Bean Veggie Burger or Impossible. Your choice of a 1/3 |b. hamburger

TIip—Dip Fried P[(I’[”[’GI Our famous fried

fish strips, popcorn shrimp and onion rings. Served with

: . cooked medium well or a black bean veggie burger or Impossible vegan meat replacement . .
tartar sauce, house basil hot sauce and remoulade dipping | (53 00), served on a toasted pretzel bun. K1ill or be KII’{‘ SCO’{'CI] Ale

sauce. 12.99 Put whatever you want on it: Bacon, corned beef, bleu cheese, cheddar, swiss, provolone Add 1.25 each 10 0z. 700 130z. 8.00 32 0z to go can 1250
Shillelagh STicks wam locally made pretzel Green chile, jalapeno, guacamole, beer-braised onions Add O.75 each Our authentic scotch ale features premium Golden Promise malt. This heritage barley is a traditional variety grown in Scotland
Il e Tt o et I 1o cadentiit el PA beer S'{‘(I £f f(IVOIﬁ‘GST and a principal ingredient in classical Scottish ales. Full of balanced caramel flavor with hints of roast and smoke that lead to a

cheese sauce. Pairs well with any of our QC beers 9.99 | 'Classic Rubert starts with a substantial pile of slow-braised corned beef e strong ﬂmSh The perfect blg beer to keep you warm in any SRpIoTkitweathcrESlainte:
garnished with a pinch of tomato and green chile and
a heap of fiesta corn chips. A perfect pub starter! 750

cooked to perfection, swiss, 1000 island dressing, and house-made purple kraut toasted

on locally made marbled rye 12.99

/ S [ Biewers Beef a go-to sandwich for a hard-working brewer! Thinly sliced roast beef CIi]I[SOl’[ L(ISS

SOUPS a (Ids topped with Pedro O’Flannigan’s beer-braised onions, provolone, and horseradish dressing 10 0z. 5.00 160z. .00 220z 650 320Zto go can 8.50

Dressings: Ranch, Bleu Cheese, House Basil on sourdough. 12.50 A delicate Irish Red Ale that stands true to the tradition of the style. Red in Color (obviously), is brought on by the use of Irish Ale
Balsamic, Greek, 1000 Island, Caesar PedioS Fish Plate crimson Lass-battered or Southwest-seasoned grilled Malt, supplied by the Malting Company of Ireland located in the city of Cork, and caramel malts that will leave you with the flavor of
The S'{‘I(quh'{‘[‘OIWCIId Its just a nice house Haddock .mounding our garlic-rosemary mashed Potatoes, brown gravy, toasted sourdough toffeeand subtle blscu|tTh|sbeer |s a“m|ddle of theroad” offermg, however |s anythlngbutjustaverage' .

salad. Mixed greens, tomatoes, cucumbers, cheese blend, and topped with Pedro O’Flannigan’s beer-braised onions and Scotch Mustard. 12.50 2017 Gold - Australian International Beer Awards. 2018 Gold - New York International Beer Competition. 2018 Gold

house made croutons. With your choice of dressing. 799 Salmon Fish P[CI’{‘G same as above, but with SALMON!!! 14.50

Add grilled chicken 5.00 Add grilled salmon 9.50 QC Phﬂ[q Roast beef, Pedro O’Flannigans beer-braised onions, sautéed red bell

Gireek Generously piled spring mix, cucumber, peppers, and green chile. Piled high in a locally made, toasted hoagie bun then slathered in

tomatoes, feta cheese crumbles, marinated black olives, our house-made IPA beer cheese! 12.99

and house croutons. 9.99 Add grilled salmon 9.50 . m(IC IJO]I[GS EX’{‘I(I S’{‘OU’{‘

ShIImp Po BOI] Deep-fried Popcorn Shrimp, shredded lettuce, crisp tomatoes,

The Diraktsmar Romaine lettuce, topped with and sliced jalapenos doused with our house made remoulade sauce on a toasty hoagie bun.
crispy bacon, fresh apple slices, feta cheese crumbles and Bobby Bushay approves! 12.99

roasted red bell peppers. (We recommend Basil vinaigrette)

100z. 5.00 160z. 6.00 220z. 650 32 0Z tO go can 8.50

A robust stout that is medium in body and will transport you to the brisk glens of Ireland. Generous amounts ot dark maIt brlng
coffee and dark chocolate to the forefront of this beer. A rich and full-flavored pub staple. 2018 Bronze - NABA, 2020 Brussels Beer

9.99 Add chicken 5.00 Add grilled salmon 9.50 Buffalo Chickert Youre gunna need a few extra napkins for this one! Crimson
Caesar Romai ted P " v b lass-battered fried chicken breast slathered in house basil hot sauce, melty provolone, beer-
omaine, grated Parmesan cheese, crispy bacon ) .4 0hi0n tomat d shredded lett tzel bun 13 ‘ . .
bits, house croutons. Tossed with a tangy Caesar dressing Sl ey an. R conanapelbiny s PGdIO O F[(I]_’[]_’[Iq axt mQXIC(Il’[ L(IqGI e B o o il e7 to a0 can S50
9.99 Add chicken 5.00 Add grilled salmon 9.50 Southwest Chickenn Wiap  southwestern-seasoned grilled chicken, A N 0 ; |

spring mix, roasted jalapeno aioli, fresh onion, guacamole, and tomatoes wrapped in a
tomato basil tortilla 11.99 Add sliced cheddar, swiss, provolone or bacon 1.25

Girilled Chickernt seasoned grilled chicken breast, melty swiss cheese, crispy No \merican Beer Awards (NABA), 2018 Bronze - World Beer Cup, 2018 Bronze - NABA, 2019 Bronze - Beer Arm
bacon, tomatoes, and spring mix topped with roasted jalapeno aioli. Served on a locally Awards, 2018 Bronze - Los Angeles International Beer Competition, 2020 Best of Craft Beer Awards Bronze medal
made pretzel bun 13.99

A traditional International-style Pilsner brewed with premium German Pilsner malt and flaked corn. This balanced, easy dr|nk|ng
Iager showcases dehcate flavors and aromas derrved from tradltlonal Contlnental Hops and oId-worId technrques 2017 Silver

Make it a Chicken Caesar Wrap 11.99
IMac Lomas Stout Stew ourhouse-

made stew featuring a medley of fresh veggies, choice
Angus beef and of course Mac Lomas Stout. Served with
green chile cheddar soda bread cup 4.99, bowl 6.99

Fish T(ICOS (2 fried or grilled) Crimson lass beer-battered fried / or southwest-
E)ﬁd);r]’?sp?cﬁat{alzﬁatilnz?hef slo\::iglo Lérestei:v;rrliflzr seasoning grilled Icelandic haddock, pickled curtido slaw, and roasted jalapeno aioli on a m B CI( IPA
supplies last! cup A998 bowl 6 gé) flour tortilla. Served with a side of limes and a cup of beans topped with a pinch cheese and Oor-bu 32 0z tO o can 9.50
' — ' tomato 10.99 Addatacofor 3.50 100z. 6.00 160z. 700 i el g
B€V€I(I cS 7 ) Our competition caliber IPA is not for the weak! Mér-Buck is an Irish slang word for “Big Boy” and stays true to rts name. Pacrfrc
q Fxxtra Sauces: small 050, Large 075 North Western Hops are what we use to make th|s statement beer stand out in AIbuquerque' 2017 Silver - Australian Internationa

Ice Tea, Hot Tea, Coffee, Pepsi, Diet Pepsi, Sierra Mist, Tartar, .salad dressmgs,I wing sauce, d"_"p"_‘g_ sauces
Lemonade, Root beer or Dr. Pepper 2.50



