
 

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

BRUNCH 
D U B L I N  P U B  

 

b r e a k f a s t  
served  wi th  home f r ies 

SPIKED FRENCH TOAST 

HOMEMADE BAILEYS CREAM 

CHEESEFILLED FRENCH TOAST WITH 

BERRY COMPOTE 14.99 

FARMERS HASH 

BACON, BANGERS, SPINACH, 

MUSHROOMS, GOAT CHEESE AND 

TOMATOES TOPPED WITH AN EGG 

OVER EASY 12.99 

BRUNCH SHEPHERD’S PIE 

SAUSAGE, SCRAMBLED EGGS, 

HOMEFRIES, CHEESE, ONIONS, 

PEPPERS AND SAUSAGE GRAVY PIE 

COVERED IN CHEESE 12.99 

CORNED BEEF HASH 

CORNED BEEF, PEPPERS, ONIONS 

AND HOME FRIES SAUTEED 

TOGETHER WITH AN OVER EASY EGG 

ON TOP 12.99  

CHICKEN & WAFFLES 

HOMEMADE BELGIAN WAFFLE AND 

CHICKEN TENDERS WITH HOME FRIES 

12.99 

LEGENDARY RASHER WRAP 

RASHERS, SAUSAGE, EGGS, BELL 

PEPPERS, ONIONS AND HOME FRIES 

WRAPPED IN A TORTILLA AND 

COVERED IN GRAVY AND CHEESE 

12.99 

IRISH COUTRYSIDE BENEDICT 

BISCUIT TOPPED WITH SCRAMBLED 

EGGS, IRISH RASHER, SAUSAGE 

GRAVY, CRUMBLED BACON AND 

JALAPENO MAPLE SYRUP.SERVED 

WITH BREAKFAST POTATOES. 1.99 

T R A D I T I O N A L  I R I S H  B R E A K F A S T   

TWO EGGS COOKED TO ORDER, RASHERS AND BANGERS 

SERVED WITH SAUTÉED TOMATOES & MUSHROOMS, BAKED 

BEANS AND SOURDOUGH TOAST 1 3.99  

B R E A K F A S T  R E U B E N  

HOUSE-MADE CORNED BEEF,  SWISS CHEESE,  EGG AND 

THOUSAND-ISLAND. SERVED WITH HOME FRIES 12.99  

P R E T Z E L ,  E G G  &  C H E E S E  S A N D W I C H  

BACON OR SAUSAGE ON A PRETZEL BUN WITH SCRAMBLED 

EGGS, LETTUCE, TOMATO, AND CHEDDAR 9.99   

B I S C U I T S  &  G R A V Y  

BUTTERMILK BISCUITS WITH 

HOMEMADE SAUSAGE GRAVY 

AND SAUSAGE  9.99  

FRENCH TOAST PLATTER  

SERVED WITH 2  EGGS AND 

SAUSAGE OR BACON 11.99  

 

M I G H T Y  S T E A K  &  

E G G S   

LOCALLY SOURCED 6 -

OUNCE STEAK WITH TWO 

EGGS AND SOURDOUGH 

TOAST 15.99  

3 - E G G  S P R E A D  

WITH SAUSAGE OR 

BACON AND SOURDOUGH 

TOAST 9.99   

b r e a k f a s t  s i d e s  
BACON  3.99  CHEESE HOME FR IES  2.99  FRENCH TOAST  6.99  

EGG  1.99  B ISCUITS  & GRAVY  2.99  RASHERS  2.99  

TOAST  1.99  BELGIAN WAFFLE  6.99  HOME FR IES  1.99  

SAUTEED TOMATOES & MUSHROOMS  2.99  SAUSAGE  3.99  

ma p l e -g la z ed  c a nd i ed  ba co n  5 . 99  

specials  

S 



 

 

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  

P O M E G R A N T E  M I M O S A  

C H A M P A G N E ,  P O N E G R A N T E  

J U I C E , O R A N G E  J U I C E  

B L O O D Y  M O L L Y  

A B S O L U T  V O D K A ,  S P L A S H  O F  

G U I N N E S S , H O U S E  M A D E  

B L O O D Y  M A R Y  M I X ,  S H R I M P  

C O C K T A I L , C A N D I E D  

B A C O N . T R Y  I T  S P I C Y  W I T H  

H E L L ’ S  V O D K A .  

 B L A C K B E R R Y  

P I N E A P P L E  M I M O S A  

C H A M P A G N E ,  B L A C K B E R R Y  

P U R E E ,  P I N E A P P L E  J U I C E  

C I N N A M O N  D O L C E  M A R T I N I  

V A N  G O G H  E S P R E S S O  

V O D K A , B R O W N  S U G A R  

C I N N A M O N  S I M P L E ,  C O L D  

B R E W  C O F F E E ,  H A L F  A N D  

H A L F  

E X T R A  H O T  N U T  

J A M E S O N  C O L D  B R E W  I R I S H  

W H I S K E Y ,  I R I S H  C R E A M ,  

F R A N G E L I C O ,  H O T  C O F F E E ,  

W H I P P E D  C R E A M  

I R I S H  B R E A K F A S T  S H O T  

J A M E S O N ,  B U T T E R S C O T C H  

S C H N A P P S ,  O R A N G E  J U I C E  

B A C K ,  B A C O N  

 “ H O T ”  T O D D Y  

J A M E S O N ,  H O T  H O N E Y ,  

L E M O N  L I F T  T E A  

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  

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

GUINNESS-BBQ 10.99   

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  

FRY STYLES:  

RUCK STYLE 13.99  

REUBEN STYLE 11.99  

POUTINE FRIES 11.99  

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 14 .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 WHI SKEY 

MUSTARD ON A PRETZEL BUN 13 .99  

T H E  R U C K  

GUINNESS BBQ SAUCE,  BEEF 

BRISKET,  SAUTEED ONIONS 

AND CHEDDAR 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 12 .99  

B U R G E R  O R  C H I C K E N  S A N D W I C H  

WITH LETTUCE AND TOMATO ON BRIOCHE 10.99  

M O N S T E R  G R I L L E D  C H E E S E  

THREE LAYERS OF SOURDOUGH AND 3 K INDS OF CHEESE 9.99  

ADD TURKEY 2.99 ADD BRISKET,  CORNED BEEF OR PASTRAMI  4 .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  


