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	STARTERS

Galway Wings • 9

Plump and tender wings tossed with choice of Buffalo or Irish Curry sauces

Crispy Calamari • 9

Lightly-battered rings and tentacles fried golden brown, served with a roasted garlic aioli

Root Chips • 5

Root vegetables thinly sliced, delicately crisped and served with a lemon dill yogurt sauce

Chicken Tenders • 8

Hand-sliced served with Jameson’s honey mustard

Potato Skins • 8

Seasonal Vegetable Quesadilla • 9

Lightly grilled vegetables and fresh cheeses in a flour tortilla   
Add Chicken • +2    Add Beef • +3

SIDES

French Fries, Sweet Potato Fries, 

Onion Rings, Cole Slaw, or Roasted 

Garlic Mash • 3

BURGERS

Breakfast Burger • 10

Aged Angus beef, topped with Applewood smoked bacon, crisped potato pancake and a fried egg

Granny Smith Turkey Burger • 10

Fresh ground turkey breast combined with Granny Smith apples and feta cheese, pan-seared, topped with Granny Smith apple and watercress dressing

Mediterranean Burger • 10

Fresh ground turkey breast and lamb, blended with herbed goat cheese and topped with cilantro sauce

Murphy’s Law • 10

Aged Angus beef with Irish rasher bacon, cheddar and a crisped potato pancake

Build Your Own (Beef) • 9

On choice of Kaiser roll or Brioche
Add American, Bleu, Cheddar, Mozzarella, Provolone or Swiss  • +1

Add grilled onions, mushroom  • +1

Add bacon  • +2


	SALADS

Irish-smoked Salmon • 12

Turned with spring mix and topped with chopped egg and croutons

Grilled Salmon • 12

Pan-seared salmon served over a spring mix

Caesar (contains anchovies) • 9

Add grilled herb chicken • +2

Add marinated skirt steak • +3

The Blue Cow • 14

Tender slices of grilled steak dressed with Cashel Blue and drunken raisins served on a bed of Romaine lettuce

Traditional Irish • 10

Boston bib lettuce topped with cucumbers, pickled beets and a hard-boiled egg, with mustard cider dressing

WEE ONES

Grilled Cheese • 5
Alex’s Mac • 5
Sliders • 5
Chicken Tenders • 5

Irish Club Orange Soda • 3

TRADITIONAL

Shepherd’s Pie • 11

A roasted blend of fresh ground beef, lamb and vegetables topped with garlic mashed potatoes

Fish & Chips • 14
Fresh cod fillets dipped in our amber ale batter fried, with hand-cut fries, Cole slaw and a dipper of tartar 

Corned Beef & Cabbage • 14

Braised Mussels (two ways) • 13

Garlic and Guinness, or garlic mussels with Irish sausage & fire-roasted tomatoes

Guinness Irish Beef Stew • 12

Braised beef with roasted vegetables stewed in a in flavorful Guinness broth and sprinkled with fresh chopped herbs

Pan-Seared Salmon • 15

Salmon filet finished with fresh lemon, on a bed of wilted spinach, caramelized onions blended with feta cheese

Lamb Chops • 14

New Zealand lamb chops seared then encrusted and roasted with ginger snaps and rosemary


	DRAUGHT BEER

Blue Moon

Boddington’s

Guinness

Harp

Miller Lite

Pabst Blue Ribbon

Samuel Adams Seasonal

Sierra Nevada Pale Ale

Smithwick’s

Stella Artois

Yuengling
	BOTTLED BEER

Amstel Light

Bud Light

Budweiser

Coors Light

Corona

Dogfish Head

Heineken

Magner’s Irish Cider

Michelob Ultra

Miller Lite




Ask your server about vegetarian options and tonight’s specials.

Some items on this menu may contain raw or undercooked items which,

if consumed, could result in foodborne illness.
An 18 percent gratuity will be applied to parties of six or more.

