Wings Clver Traland
The biggest wings in fown marinated in
Bass Ale, with your choice of sweet BBQ, mild or hot
F sauce. Served with celery and our house made bleu
cheese dressing.
Baoneless tenders available upon reguest.
007

Trirh Frier
A hot haystack of beer battered fries smothered
in aged sharp cheddar, hickory smoked bacon
green onions. Served with a side of buttermilk ranch.
$6.07

'K'@aﬁ':'ﬂf} &m‘bfy
appefizer for two including: Black & Tan onion rings.
ers, Irish fies and mini guesadillas served with
gur homemade Guinness grain mustard dipping sauce.
= 007

Guinnarr Claar
A dozen iithe neck clams, simmerad in owr signature
" chardonnay and Guinness stock, with butter, roasted

#-I: and fresh herbs. Served with drawn butter and crostini.

31097

3 Appetizers

Jurmbo Prawn Cockail
Six fresh jumbo prawns with mesculin
greens and our homemade cockiail sauce
served in a martini glass.

$8.87

Partan Cake
Fresh lump crab meat blended with mayonnaise
fresh herbs, panko bread crumbs, roasted garlic, celery and
onions. Deep fried until crisp and gelden. Served with a
roasted red pepper coulis over mesculin greens.

a9y

Eaked Bris Dlattar

A warm brie round wrapped in puff pastry and baked until
golden. Topped with our home made blend of
caramelized fart apples, cranberries, candied pecans &
caramel sauce. Served with a selection of
crackers and crostini.
097

Crab Cake Stuffed Tortabally
Marinated and grilled poricbelle mushroom cap
stuffed with cur crab cake and served on grilled bread
with smoked gouda and a balsamic reduction.
5967

Salads

add to any of our salads: grited chicken § 2.97  grilled steak or griled jumbe shrimp §5.97;

Brendlan’s Spinach Salad
Caramelized red onion, candied pecans, cranberries &
;- herbed goat cheese.
A FB.07

Lontil and Quinoa Salad

With onsons, roasted garlic & herbed feta, tossed with our
homemade apple cider vinaigrette & topped with our
blackened grilled shrimp
$11.87
without shrimp §6.87

L

Choose one of our dressings fo finish your salad: chunky blue cheese, bultermilk ranch, balzamic vinaigretie,
raspberry vinaigreife or our homemade apple cider vinaigrette or orange musfard vingigretfe

Dubhlick FHours Salaa”

A generous bowl of mixed greens, grape tomatoes,
sliced cucumbers, baby carrots and home made crostini.

56.87
‘Kulimﬁ'm.ﬁ:fimm
Fresh organic field greens topped with sliced pears, herbed

feta cheese, julienned beets, baby carmots and dried apricots.
$8.97

Caffie Caovar

f Crisp romaine tossed in our Caesar dressing

<«

TN

with homemade croutons and asiago cheese.
Senved with toasted garlic spears.
247
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i Tender beef marinated in Jameson whisky and
Guinness ale combined with potatoes, carrois, celery,
onions and a broth to die for.
Bowl 5. 87/Cup 53.87

j Saafood Birque
A fragrant blend of shrimp, lobster tail, clams, roasted garlic
. and fresh herbs simmered together in a velvety cream bisque.

i. Bowl $7.97/ Cup $5.97

[
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'Hara's Tive Chion &.‘uiﬁ
A piping hot crock of slowly cooked leeks, shallots,
pearl, Spanish and green onicns topped with
bubbling gruyere cheese and marble rye croutons.
Crock $5.87

Souf af Day
Check with your server for Today's selection.
Bowl $5.97/Cup $3.87

Sandwiches & Entrées

l” Al sandwiches come with your choice of sweet potafo fries, reqular fies, fresh fruif salad, apple cole slaw or a
sigde salad. A sandwiches are served on owr foccacia bread or in 2 wrap.
Add our Black & Tan onion nngs fo any sandwich for $2.00.

Rl Wowr Chum Burger

1/2|b. grilled angus burger with your choice of ..
, tomato, red onion. hertr mayo, hickory smoked
bacon, sautéed mushrooms and cheddar
Swiss, provolone, or Amencan
5697
7 Veggie burger or porfobello cap available upon request.

Fﬁa@m Burger
Cwur burger grilled o order foppped with marinated
cap, smoked gouda, roasted red peppers,
letfuce, fomato, onion and herbed mayo. A must try burger.
y 57.07

Roekin' Eachael
Filed high with thinly sliced warm smoked furkey,
swiss cheese, apple coleslaw

and a zesty Irish dressing on marble rye.
5787

‘KJ%&I’H&E; Brivkef Sanduich
Slow cooked in Jameson and Guinness, our fall apart

brisket comes shredded on our foccacia bread
with melted gruyere, caramelized anions,

1 and horseradish créme.
i 0497

The ror7 Reubien

Mounds of tender shaved comed beef brisket,
layered with Swiss cheese, sauerkraut and a zesty
Irish dressing on marble rye
5887

L. Traditional Fish & C‘ﬁ:ﬁs
| Bass ale battered haddock, fried crispy golden brown

~ over seasoned fries, served with our homemade apple
coleslaw, tartar sauce and malt vinegar.

,1k Platter or san a7 -
e

Darten Cake Sandwich
Fresh lump crab meat flaked and blended with fresh
herbs, roasted garlic, panko bread crumbs, celery and
onicns and fried until golden. Served with lettuce
and a roasted red pepper coulis.
59.87

Grilled Chicken and Bris Sandwich
An B oz. grilled chicken breast, served with warm
brie, caramelized red onions, spinach and a

cranbemy raspberry relish.
S10.87

WV@:&E& Sandivich
A stack of roasted eggplant, zucchini, yellow squash and
caramelized onion on a foccacia roll with
melted Swiss cheese.
5087

Traditonal Trirh Braakfart

Two eggs any style, an lrish banger sausage,
two tradifional Irish potato pancakes, two slices of
bacon, broiled tomato and your choice of toast.
$11.87

Kmﬁm'ﬂu.(r Corned Basf & Ckﬁﬁy!

This eyeful of tender slow roasted comed beef brisket
served with slow cooked tangy cabbage and garlic
mashed potatoes.

sa.4ar7

O Wiorld Sﬁeﬁ&am‘“ " Tha

Slow cooked Black angus ground beef simmered with
omions, camots, celery, brandy and a touch of tomato
cream, topped with smashed potatoes.
$8.897



