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LUNCH
COMBO

Choose two for 6.99:
Cup of Soup
Side House Salad
Side Caesar Salad
e of any Melt
% Dublin
% BBLT

SALADS

Choose from our homemade
dressings; 1,000 island, bleu
cheese, ranch, honey mustard,
or balsamic vinaigrette.
Add crispy or grilled chicken for
2.75. Our salads are served
with a warm roll.

House Salad

House salad mix, red onions,
diced tomatoes, a blend of
cheeses, wheatberry croutons.
5.99 Half 3.50

Spinach & Berry Salad
Baby spinach, candied walnuts,
sun-dried cranberries,
caramelized onions, balsamic
vinaigrette dressing, French
goat cheese crumbles. 7.99
Caesar Salad
Romaine lettuce tossed with our
Caesar dressing, wheatberry
croutons, Parmesan and
Romano. 5.99 Half 3.50

Cobb Salad

House salad mix, oven-roasted
chicken, bleu cheese crumbles,
bacon bits, diced tomatoes,
hard-boiled eggs, sliced olives,
green onions. 7.99

SOUPS

Potato Chowder or White Chili
Cup 2.95 Bowl 3.75

SIDES

Broccoli
French Fries
Mashed Potatoes
Cole Slaw
Kettle Chips
Pomme Frites

Add a side of your choice
for 1.99.

SWEETS

3.99 each:

Cinnamon Bread Pudding
with Bourbon Glaze

French Cream Cheese Cake
with Oatmeal Crumb Crust

*Consuming raw or undercooked meat, seafood or
egg products can increase your risk of foodborne
illness. Please be aware that our kitchen prepares

foods that contain nuts, dairy and wheat. We
cannot guarantee that any product has not come
in contact with these ingredients.

APPETIZERS

Pomme Frites ¢

Hand-cut potatoes fried twice at two different temperatures the way they’re prepared in Belgium.
Choose 2 sauces: Sour Cream, Horseradish Aioli, Mustard Barbecue Sauce,
Malt Vinegar Mayonnaise, or any of our homemade salad dressings. 5.99

Shrimp Wontons
Pepper jack, green chiles, cumin-spiked shrimp. Sides of sour cream and sweet chili sauce. 7.59

Hot Pepper Cheese Balls
Pepper jack, marinara, kettle chips. 6.49

Boneless Chicken Wings
Eight big pieces for 5.99. Buffalo style & bleu cheese dressing, or au naturel & barbecue sauce.

Spinach & Artichoke Dip
Served with tortilla chips. 5.99

Calamari
Breaded and fried calamari tossed with sautéed peppers and onions, caper-dill remoulade. 7.59

Reuben Wontons ¢
Corned beef, kraut, Thousand Island dressing and Swiss rolled in a crispy wonton. 6.99

Beer Cheese & Breadsticks 5.99

HANDMADE BURGERS™

All burgers are

< = Staff Favorite

served with ovshea;s Plain Jane Kgftgmde toa
sguce and & side O Cooked on our flat top grill. 6.99 By Ucky Bison

your choice rger for 2.50 more

Classic Cheeseburger
Your choice of cheese. 7.59 Sharp Cheddar, American, Swiss, beer cheese, pepper jack, or bleu
cheese spread. Add raw or grilled onions at no charge. Add bacon strips for 1.00.

Patrick’s Burger

Mesquite seasoned patty with Cheddar cheese, barbecue sauce, bacon (no O’Shea’s sauce). 7.99

gub a chicken Black and Bleu Burger S
preast for your | Cajun-spiked burger with bleu cheese spread. 7.99 bur g;? a;q ‘c’)egﬁie
B} harge: 110 charge!
purger - no C Murphy Melt s

Melted beer cheese, bacon strips, and sautéed onions, green peppers, mushrooms. 8.59

Triple Crown Burger ¢
Cheddar, pepper jack, and Swiss cheeses topped with crispy onion straws, artisan mustard. 8.59

PUB CLASSICS

Fish & Chips
Icelandic Cod prepared one of two ways, choose: 0’Shea’s style (cracker crumb coating) or

European style (Guinness beer battered). Paradise Slaw, french fries, dill tartar.
Half order (one fillet) 8.99 Full order (two fillets) 12.99

Guinness Beef Stew
Guinness stout, slow-cooked beef, potatoes, carrots. Topped with savory mashed potatoes. 6.99

Classic Hot Brown
Sliced turkey breast over Texas toast, topped with tomatoes, bacon strips, Mornay sauce. 8.99

Hand-breaded Chicken Tender Basket
Honey mustard and crispy french fries. Lunch portion 6.50 Dinner portion 9.50

MELTS and MORE serveawin s g,

. of your chojce
Gaelic Melt ¢
Ham, bacon, provolone, sliced pickles, artisan mustard, on grilled bread. 7.99
The Dublin
Turkey, bacon, pepper jack, tomatoes, lettuce, mayo, on a toasted hoagie. 7.99
Turkey and Artichoke Melt
Sliced turkey, grilled tomatoes, spinach/ artichoke/Parmesan blend, on grilled bread. 7.99
Crab Cake Sandwich
Crab, cheese blend, onions, celery, red & green peppers, on a brioche roll. Red pepper sauce. 8.99
The Baxter Avenue
Grilled chicken breast, smoked Cheddar, bacon, mustard barbecue sauce, on a brioche roll. 8.59

Reuben Melt

Sliced corned beef, sauerkraut, Swiss, 1,000 island dressing, on grilled pumpernickel. 8.59

The BBLT ¢
Benedictine, bacon, lettuce, cucumbers, tomatoes, on grilled bread. 7.59
The Baked Veggie Sub
Mushrooms, onions, green peppers, black olives, tormatoes, mozzarella. Lettuce, Italian dressing 7.99

Irish Steak Sandwich ¢

Thinly sliced steak simmered in au jus made with Smithwick’s beer, on a hearth-baked roll with a
side of your choice. 8.99 We have two additional preparations to choose from:

Irish Whiskey Style - Swiss and onions caramelized in Jameson Whiskey with Smithwick’s au jus.
Philly Style - Sautéed onions, mushrooms, green peppers, and provolone. Side of horseradish aioli.



saeasmouvicirer PAPA BEN'S NEW YORK STYLE PIZZA # -Staft Faorie

Papa’s Supreme Pizza Large 16” 19.95/Half or Flat 10.95 What’sa 1540 The

. . escripti
green peppers, mushrooms, onions, sausage, pepperoni Ption’s pejqy,
on the left !

Papa’s Meat Supreme Pizza Large 16” 19.95/Half or Flat 10.95
meatballs, sausage, pork, ham, cherry wood-smoked bacon, pepperoni, ground beef

Large 16” Cheese 14.99 Half Cheese 7.99
Toppings 2.00 each Half 1.25 each

Veggies
artichoke hearts, banana peppers, basil, black
olives, broccoli, caramelized onions, green olives, Papa’s Rooftop Garden Pizza Large 16” 18.95/Half or Flat 9.95

green peppers, jalapenos, mushrooms, green peppers, mushrooms, onions, black olives, sliced tomatoes
1 . . ]
sliced tomatoes, sun dried tomatoes, onions The Barcelona Pizza ¢ Large 16” 18.95/Half or Flat 9.95
Meats cherry wood-smoked bacon, artichoke hearts, spinach, red sauce
blackened chicken, cherry wood-smoked bacon, .
ground beef, ham, meatballs, sausage, The Greek Pizza Large 16” 18.95/Half or Flat 9.95
pepperoni, pork the dough is brushed with pure olive oil, then topped with; goat cheese blend,
mozzarella, sliced tomatoes, roasted red peppers, black olives
GOURMET FLATS ~ mheperma ri
Parmesan, tomato sauce, fresh mozzarella cheese, pepperoni slices, Italian sausage. 10.95
Our twelve-inch, whole wheat, The Mediterranean Flat <
open-faced flatbreads are lightly Goat cheese, roasted red peppers, black olives, artichoke hearts, balsamic glaze. 10.95
brushed with pure olive oil, layered
with farm fresh ingredients, and The Bourbon County Flat
hearth-baked to perfection. Mesquite grilled chicken, mozzarella, red onions, homemade bourbon barbecue sauce. 10.95
1
hat carry seasona Half poyy. .
We have 4 taps b r what's S availap]e f,
gelections. Ask your se]:-ve C RA FT B E E RS O N TA P %0 ounce beers! Fmost
on tap todaY' :
Draft ABV Oz $
Smithwick’s Ireland’s favorite ale, from a tradition of ale brewing founded in 1710. 4.5% 20 oz 6
Guinness The world’s most famous dry stout. 4.2% 20 oz 6
Harp This crisp, dry Irish lager has a pleasant, buttery sweet aroma. 5% 20 oz 6
Woodchuck Crisp & refreshing because it’s made from apples, never woodchucks. 5% 160z 4.75
Goose Island 312 Spicy aroma of Cascade hops is followed by a crisp, fruity ale flavor. 4.2% 160z 4.75
Bud Light This American-style light lager is the world’s best-selling beer. 4.2% 16 oz 3
Draft ABV Oz $
Southern Tier 8x IPA A hop lovers dream. Citrusy and clean with an incredible finish. 8.2% 16 oz 5.5
+Falls City An Extra Special English Pale Ale, less hoppy than APAs, but smooth. 5% l6oz 4.78

Magic Hat #9 A sort of dry, crisp, refreshing, not-quite pale ale unlike anything else!  4.6% l6oz 4.75

#=locally brewea BELGIANS & BELGIAN-STYLE

Draft ABV Oz $
North Coast Brother Thelonious Like a “Dark Strong Ale,” this Belgian-style abbey ale is rich and robust. 9.4% 8 oz 7.85
St. Bernardus 12 Abt Abbey Ale A dark ivory colored quadrupel ale with a smooth fruity flavor. 10.5% 10 oz 7.5
Blue Moon Brewed with coriander and a touch of orange peel, it has a bright flavor. 4% 160z 4.75
Stella Artois All natural ingredients give Stella a clean, crisp palate & hoppy finish. 5% 16 oz 5.75
STOUTS

Draft ABV Oz $
+BBC Jefferson’s Reserve Aged for months in bourbon barrels, this stout is a richly flavored 8.5% 16 oz 6

Bourbon Barrel Stout sipping beer, with a smooth chocolate taste and a hint of bourbon.
Breckenridge Vanilla Porter Smooth roasted chocolate with a creamy vanilla finish. 4.7% l6oz 5.75

Young’s Double Chocolate Stout Dark chocolate and chocolate malt are mixed with rich dark beer. 5.2% 16 oz 6

SPECIALTY COCKTAILS SOFT DRINKS WINES

Almond Chocolate Coffee We proudly serve WHITE WINES Glasc Bottle
almond and chocolate liqueurs, hot coffee, whipped Coca-Cola, pro.ducts and Kendall Jackson Chardonnay 7 26
cream, chocolate drizzle 5 John Conti Fresh - .
North Pole Coffee Brewed Iced Teas. William Hill Chardonnay 6 PP
Baileys, Kahlia, Chambord, hot coffee, whipped cream, 446 Char donn?,y v _6
Chambord drizzle 5.25 Hot tea & coffee also Cherry On Top White 6 22
Snickerdoodle Martini available. Hogue Riesling 7 26
Bacardi Oakheart spiced rum, Baileys, Goldschlager, 1.79 Free refills. Mezzacorona Pinot Grigio 6 22
butterscotch schnapps, milk, cinnamon rim 4.75 St. Supery Sauvignon Blanc 8 30
Strawberry Shortcake Martini . RED WINES

strawberry vodka, cake vodka, strawberry cream Private event spaces and ]
liqueur, strawberry purée, graham cracker rim 6 catering available! Cherry On Top Sweet Red Wine 6 2
St. Nick’s Nightcap 337 Cabernet 8 30
Tanqueray, DiSaronno amaretto, bitters, over ice 5.75 M " d prici William Hill Cabernet 6 22
Sugar Plum Z’,’“’ em;"” pricing 667 Pinot Noir 7 26

subject to change at an . . A

whipped rum, Chambord, Bacardi Razz, and lemonade ¢ J thout g ¢ Y Mirassou Pinot Noir 6 22
sugarrim 5.25 Ime without prior notice. Blackstone Merlot 7 26



