
 

D U B L I N  P U B  C H E E S E  F R I E S  

CRISPY FRIES LOADED WITH BACON,  

WHITE WINE CREAM SAUCE AND 

CHEDDAR-JACK CHEESE 9.99  

T H E  R U C K  

BEEF BRISKET,  SAUTEED 

ONIONS,  CHEDDAR AND BBQ 

ON A PRETZEL BUN 13 .99  

C H I C K E N  T E N D E R S  

3 CHICKEN TENDERS SERVED 

WITH GUINNES BBQ 9.99  

 

SUNDAY | 1 1 : 0 0  A M –  2 : 0 0  P M 

LUNCH  

a p p e t i z e r s  

H A L F  &  H A L F  O N I O N  S T R A W S  

THINLY SLICED ONIONS MARINATED IN 

GUINNESS & HARP FRIED  SERVED WITH 

JAY’S CREOLE MAYO 8 .99  

G U I N N E S S  B E E R  C H E E S E   

WITH SOFT PRETZELS 10 .99 

 Cocktails 

STRAWBERRY PINEAPPLE 

MIMOSA 

CHAMPAGNE, STRAWBERRY 

PUREE, FRESH PINEAPPLE 

JUICE. 

 

LAVENDER MIMOSA 

PROSECCO, CRÈME DE VIOLET, 

ELDERFLOWER LIQUEUR 

 

BLOODY MOLLY 

ABSOLUT PEPPAR VODKA, 

SPLASH OF GUINNESS, HOUSE 

MADE BLOODY MARY MIX 

 

LONG ISLAND ICED COFFEE 

IRISH CRÈME LIQUEUR, COFFEE 

LIQUEUR, VODKA, RUM, TEQUILA, 

AND COLD BREW COFFEE 

 

BLUEBERRY MUFFIN 

VANILLA VODKA, BUTTERSCOTCH 

SCHNAPPS, COFFEE LIQUEUR, 

BLUEBERRY PUREE, HALF AND 

HALF. 

 

CARMEL MACCHIATO MARTINI 

TITO’S VODKA, VAN GOGH 

ESPRESSO VODKA, FRATELLO, 

COFFEE LIQUEUR, HALF AND 

HALF, CARAMEL DRIZZLE. 

 

BREAKFAST SAMPLER 

IRISH BREAKFAST SHOT, 

JAMESON ORANGE AND ORANGE 

JUICE, JAMESON COLD BREW 

 

 

 

C H E E S E  C U R D S   

WITH BLARNEY SAUCE 10 .99  

 

F R I E D  P I C K L E S  

AND BLARNEY SAUCE 8 .99  

  

 
 

 s p e c i a l t i e s  
W O R L D  F A M O U S  P O TAT O  S O U P  

4.99 ADD CHEESE & BACON FOR 1.50 BREAD BOWL 4.99  

F I S H  &  C H I P S   

HAND-BATTERED HADDOCK,  FRIES,  

PUB SLAW AND HOUSE -MADE 

TARTAR SAUCE 14.99  DOUBLE 21.99   

S H R I M P  &  C H I P S   

CRISPY FRIED SHRIMP  WITH 

WEDGE FRIES AND HOUSE 

MADE COCKTAIL SAUCE 15 .99  

s a n d w i c h e s  

T H E  H U N T S M A N   

BEEF BRISKET,  SAUTEED ONIONS,  

IRISH CHEDDAR AND WHISKEY 

MUSTARD ON A PRETZEL BUN 13 .99  

                                       

 

C L A S S I C  R U E B E N   

CORNED BEEF,  SWISS,  SAUERKRAUT AND 1000- ISLAND ON RYE 13 .99  

B U R G E R  O R  C H I C K E N  S A N D W I C H  ( A v a i l a b l e  A f t e r  1  p m )  

WITH LETTUCE AND TOMATO ON BRIOCHE 10.99  

 

CHEESE  SAUTEED 

ONIONS  

MUSHROOM  FRIED EGG  

ONION 

STRAWS  

BACON  RUCK 3.99  PUB FRIES 

1.99  

  

C O U N T Y  C O R K  C L U B   

OVEN ROASTED TURKEY,  APPLEWOOD-SMOKED BACON,  LETTUCE,  

TOMATO AND MAYO ON TOASTED  SOURDOUGH 11 .99  

T O P P I N G S  . 9 9  



 

 

 

BRUNCH SPECIALS 

BRUNCH BUFFET 

OUR FAMOUS BRUNCH BUFFET WITH ALL OF YOUR CLASSICS BRUNCH FAVORITES 

20.99 

ADD OMELET BAR, HASHBROWN BAR, AND CARVING STATION 25.99 

 

TRADITIONAL IRISH BREAKFAST 

TWO SCRAMBLED EGGS, RASHER AND BANGER SERVED WITH SAUTÉED TOMATOES 

& MUSHROOMS, BAKED BEANS AND SOURDOUGH TOAST 13.99  

 

SPIKED FRENCH TOAST 

HOMEMADE BAILEYS CREAM CHEESEFILLED FRENCH TOAST WITH BERRY 

COMPOTE 14.99 

 

CHICKEN & WAFFLES 

HOMEMADE BELGIAN WAFFLE AND CHICKEN TENDERS WITH HOME FRIES 12.99 

 

IRISH COUTRYSIDE BENEDICT 

BISCUIT TOPPED WITH SCRAMBLED EGGS, IRISH RASHER, SAUSAGE GRAVY, 

CRUMBLED BACON AND JALAPENO MAPLE SYRUP. 14.99 

 

PRETZEL EGG & CHEESE SANDWICH 

BACON OR SAUSAGE ON A PRETZEL BUN WITH SCRAMBLED EGGS, LETTUCE, 

TOMATO, AND CHEDDAR 9.99 

 

BACON 3.99 SAUSAGE 3.99 SCRAMBLED EGG 1.99 

BREAKFAST POTATOES 2.99 RASHERS 2.99 TOAST  1.99 

BELGIAN WAFFLE 6.99 SAUTEED TOMATOES & 

MUSHROOMS 2.99 

SAUSAGE 3.99 

 

Ala Carte 


