ST. PATRICKS DAY SPECIALS

BEERS &
WHISKEY

SOUPS

SALAD

ENTREES

Killians Irish Red | 4, Guiness | 5
Tullamore Dew | 6, Shot | 3

SPLIT PEA & BACON| 5
DUBLIN CODDLE | 5
Irish Potato, Onions and Sausage

Irish Greens | 6
Shaved Romaine Lettuce, Scallions, Dill, Cucumbers,
Goat Cheese and Mint Vinaigrette Dressing

Shepherd’s Pie | 15
Ground Beef, Vegetables and Gravy
Topped with Our Homemade Mashed Potatoes

Galway Style Fish & Chips | 18

Beer-Battered New England Cod and Tavern fries

Corned Beef & Cabbage | 16
Flat Brisket, Cabbage, Boiled Potatoes, Celery and Carrots, EVVO

Corned Beef Reuben | 12

Sauerkraut, Russian Dressing, Melted Swiss and Tavern Fries

Irish Lamb Stew | 20

Lamb Shanks Prepared in a Traditional Cream Sauce
Prepared with New Potatoes, Carrots, Parsley and Fresh Herbs

Jameson’s Drunken Chicken | 18

Roasted Bone-In Chicken Breasts Topped with Irish Bacon &
Smothered in Our Jameson Irish Whiskey Mushroom Sauce
Served with Mashed Potatoes and Sautéed Asparagus

Traditional Gaelic Steak with Irish Whiskey| 24
160z. Boneless NY Sirloin, Topped with Our Homemade Irish
Whiskey Mushroom Brown Sauce, Topped with Chopped Parsley
Mashed Potatoes and Sautéed Spinach

Dublin Bronzino | 20

Filet of Bronzino , Topped with Sundried Tomatoes,
Scallions and Topped Herb Lemon Butter Sauce
Served with Boiled Potatoes and Sautéed Kale

ALL ENTREES SERVED WITH IRISH SODA BREAD



