APPETIZERS

Shrimp Wontons $7.99 Hot Pepper Cheese Balls $5.99
Pepperjack cheese blended with green chiles and cumin-spiked ~ Tasty bits of zesty pepperjack cheese breaded then fried.
shrimp all rolled up in a crispy wonton. Served with sides of Served with homemade Marinara sauce and kettle chips.
sour cream and sweet chili sauce. Spinach & Artichoke Dip $6.99
Calamari $7.99 Our own special blend of artichoke hearts, sautéed spinach,
Tender calamari lightly dusted with flour, fried, then tossed and three cheeses. Served with tortilla chips.

with tender sweet peppers and onions that have been sautéed
in white wine . Drizzled with caper-dill remoulade and served
with sweet chili sauce.

Scotch Eggs $7.99

Chicken Tenders $4.99
Two of our plump and juicy hand-breaded chicken tenders
fried golden brown and served with our own honey mustard.

Two hard-boiled eqgs wrapped in spicy seasoned sausage, Fried Oysters $11.99
then the whole eqq is breaded and fried. Served on a bed of Lightly floured oysters delicately deep fried. Served with a side
lettuce with a side Colman’s spicy mustard. of zesty cocktail sauce.

0°'SHEA'S SIGNATURE POMMES FRITES

Authentic Belgian Fries and dipping sauce $5.99

We hand-cut fresh potatoes then fry them not once, but twice at different

. : . : Irish Curry Malt Vinegar Mayo
temperatures just the way they make them in Belgium. The result is an ,
astounding fusion of baked potato texture inside a crispy french fry. Theyare  Cajun Ranch Honey Mustard
best when dipped in a tasty sauce so choose your two favorites. Dill Tartar Bleu Cheese
(an't decide on just two? Add as many sauces as youd like Spicy Mustard Barbecue  Colman’s Mustard
for just 50¢ apiece. Add melted Cheddar for $1.50. Horseradish Mayo Tiger Sauce

SOUPS & SALADS

Add crispy or grilled chicken to your salad for $2.00

Warm Brie Salad $7.99 O’Shea’s House Salad $5.99

Fresh baby greens, julienne red onions, diced tomatoes, and Fresh baby greens, julienne red onions, tomato wedges,
roasted almonds tossed in our raspberry balsamic vinaigrette. matchstick carrots, and toasted almond slivers. Served with
Topped with wedges of warm Brie cheese. our house vinaigrette. Topped with grated Romano and

Asiago cheeses. Small side salad - $1.50

Baby Spinach & Berry Salad $7.99
Baby spinach, candied walnuts, sun-dried cranberries, and
caramelized onions tossed in our house balsamic vinaigrette.
Topped with fresh goat cheese.

Caesar Salad $5.99
(risp Romaine and homemade seasoned croutons tossed in
our Caesar dressing. Topped with grated Romano and Asiago.

Soups: Cup $2.50 or Bowl $3.50
Choose our hearty Potato Leek soup or the soup du jour.



BURGERS

Served with your choice of one side

Classic Cheeseburger $7.50

1009% USDA Grade A beef that has never been frozen. Served
on a Kaiser roll dressed with lettuce, tomato, red onion, and
your choice of cheese; American, Cheddar, Swiss, smoked
Gouda, Provolone, Havarti, or smoked Cheddar. Add grilled
onions or sautéed mushrooms for $1.00 more. Add a layer of
applewood-smoked bacon for $1.50.

Patrick’s Burger $8.50

Created by our own legendary Irish historian, expert barman,
and all-around great quy Patrick Callahan, it is our classic
cheeseburger seasoned with mesquite spices and finished

with our very own barbecue sauce, applewood-smoked bacon
and Cheddar.

Dutch Burger $8.50

A hand-pattied burger grilled to perfection and topped with
imported smoked Gouda and crispy tobacco onions. Dressed
with our delicious pesto aioli.

Tower Burger $19.99

How hungry are you? The Tower Burger is three seven-ounce
hand-pattied burgers layered with American, Pepperjack and
Cheddar cheeses. One patty is smothered with cole slaw,
another is topped with a thick layer of applewood-smoked
bacon, and the last is crowned with a fried egg. It comes fully
outfitted with lettuce, tomato and onion...but wait, there’s
more! The whole glorious creation is held together with a
spear of onion rings. Finish it by yourself and you'll receive a
free t-shirt!

HAND-CRAFTED SANDWICHES $7.99

Served with your choice of one side

The Dublin

Thinly sliced turkey breast dressed with melted pepperjack
cheese, sliced tomatoes, applewood-smoked bacon, and
mayonnaise on a toasted hoagie roll.

Baxter Ave. Chicken Sandwich

A tender grilled chicken breast topped with smoked Cheddar
cheese, applewood-smoked bacon, and our signature spicy
mustard barbecue sauce. Served fully dressed with lettuce,
tomato, and red onion on a toasted Kaiser roll.

California Croissant

Thinly sliced turkey layered with Havarti cheese and topped
with sliced tomatoes and sprouts. Served dressed with fresh
avocado spread on a flaky croissant. Prefer a vegetarian
option? We'll gladly replace the turkey with a layer of fresh
cucumbers - just $6.99.

Pan-seared Grouper Sandwich

Afillet of grouper lightly floured and gently seasoned then
pan-seared. Served on a hoagie roll with a side of tasty tartar
sauce.

Hoben'’s Hero

A blend of broad-sliced portobello mushrooms, sweet red
onions, and red and green peppers pan-seared and expertly
seasoned. We pile it all on soft Italian Ciabatta bread and top it
with Provolone cheese and a dollop of our homemade avocado
spread.

O’Connell’s Reuben

Warm corned beef smothered with sauerkraut then topped
with a layer of Swiss cheese. We broil it until the cheese is
warm and melted. Served on marble rye with a side of
Thousand island dressing.

LUNCH COMBOS $6.99

Choose any two of the following:

Half House Salad, Half Caesar Salad, Bow! of Potato Leek Soup, Soup du Jour,
Half of one of these sandwiches: 0'Connell’s Reuben, The Dublin, 0"Shea’s BLT, Grilled Cheese




HOUSE SPECIALTIES

Our Classic Fish & Chips $10.99 Irish Stew O’Shea’s Style $7.99

Two fillets of Icelandic Cod hand-breaded and fried to golden A classic stew of hearty Guinness stout, beef and lamb slow-
perfection. Served with cole slaw, tartar sauce and french fries. cooked with chunks of potatoes and fresh carrots. Served atop a
Lunch portion (one fillet) $8.50 flaky puff pastry.

Ale-battered Fish $8.50 Chicken Tender Basket $7.99

|celandic Cod loin dunked in Guinness beer batter and fried until Hand-breaded chicken tenders fried golden brown. Served with

golden brown. Served with cole slaw, tartar sauce and our crispy honey mustard and french fries.
crinkle-cut fries.

O°SHEA’S SIGNATURE PRIME RIB SANDWICH

Prime Rib Sandwich $8.50
Slow-roasted Prime Rib seasoned to perfection, sliced thin, simmered in au jus flavored with Smithwick’s Beer. Served on a
hearth-baked roll with a side of your choice. We have three different styles to choose from:

Irish Whiskey Style Philly Style Carolina Style
Covered with melted Swiss and Topped with sautéed onions, Smothered with our signature spicy
topped with onions caramelized in mushrooms, and green peppers then mustard barbecue sauce then topped
Jameson lrish Whiskey. Served with covered with melted Provolone cheese  with crispy applewood-smoked bacon
a side of the Smithwick's au jus for and served with a side of zesty and finished with melted smoked
horseradish aioli. Cheddar.

dipping.

SIDES AFTER LUNCH

French Fries Brownie Sundae $4.99
Cole Slaw A warm brownie toped with vanilla bean ice cream
and drizzled with Tollhouse Hot Fudge.

Potato Chips
Ask you server about our daily featured dessert

Mashed Potatoes selections.

Veggie of the Day
Side Salad
Add a side to any meal for $1.50



