A P P E T I Z E R S
Irish Sausage Rolls
Irish sausage wrapped in a savory puff pastry
and served with branston pickle - 11

Corned Beef & Cabbage Rolls
Potatoes, mozzarella and provolone
served with a thousand island dip - 11

Crab Crabs
Lump crab, fennel, bell peppers, fresh herbs
with roasted pepper aioli and house slaw. - 14

Corned Beef Poutine

Loaded Potato Skins
Choose from: Buffalo chicken or
corned beef - 10

Our House Smoked Salmon
Smoked salmon on Irish soda bread with
capers, hard boiled egg, cream cheese,
lemon and pickled red onions - 16

with Guinness Gravy
Fresh cut fries, Ellsworth Creamery cheddar
cheese curds, diced tomato, scallions, bacon,
Kerrygold cheddar cheese sauce and a side
of curry sauce - 13
Jumbo Chicken Wings
Fresh wings, tossed in your choice of sauce
(Buffalo, BBQ, honey sriracha, teriyaki or
garlic parmesan served with ranch dressing.
( Also available char-grilled ) - 13
Scotch Egg
Hardboiled egg, Irish sausage, panko
breading, stone ground mustard - 10

Warm Pretzel Bites
Kerry Gold cheddar dipping sauce and
Colman’s mustard whipped cream cheese - 9
Ellsworth Farm Cheese Curds
White cheddar cheese curds, Guinness
batter, blackberry preserve - 10
Spinach & Artichoke Dip
Diced tomato, parmesan & toasted
Nann Bread - 12

The Trinity Platter
Your choice of three items: Guinness
battered cod nuggets | warm pretzel bites
scotch egg | onion rings | sausage rolls
jumbo wings | cheese curds
Served with an assortment of dipping sauces
- 16
Charcuterie & Cheese Board
Irish cheeses| salami | prosciutto | pepperoni
mixed nuts | dried cherries with pickled
raisin chutney | honey | sweet gherkin
toast points - 18

S A L A D S & S O U P

Add any of the following to your salad:
Marinated chicken breast $5 | Salmon $8 | Steak $9 | Shrimp $9 | Smoked Salmon $8
Dressing choices: Honey mustard, ranch, thousand island, balsamic vinaigrette, raspberry vinaigrette or blue cheese

Grilled Chicken Caesar
Grilled romaine hearts, all natural chicken
breast, hard boiled egg, pomodoro tomatoes,
shaved parmesan, pickled red onion, croutons and Caesar dressing - 15

Signature Summer/Fall Salad G | F
Arugula, walnuts, granny smith apples,
avocado, strawberries and goat cheese
with balsamic vinaigrette - 13

Caprese Salad
Juicy, thick sliced tomato, mozzarella & fresh
basil, topped with balsamic glaze - 13

Iceberg Wedge G | F
Sliced radish, Pomodoro tomatoes,
cherrywood bacon, Irish blue cheese
crumbles and blue cheese dressing - 11

Blarney Blue Salad G | F
Field greens, Irish blue cheese, candied
pecans, dried Michigan cherries, bacon bits,
roasted pear, and balsamic vinegarette - 12

Roasted Beet G | F
Roasted beets, goat cheese, mandarin
oranges, candied pecans, shaved fennel,
balsamic drizzle and arugula - 11

G| F

I R I S H
W.B. Yeats Veggie Boxty
Portobello mushrooms, eggplant, onions,
red peppers, asparagus and spinach with a
rich pesto sauce - 15
George Bernard Shaw's
Reuben Boxty
Hand carved and slow simmered corned
beef, melted swiss, house slaw and
thousand island dressing - 17

Chopped Salad
Romaine lettuce, Irish blue cheese crumbles,
green onion, diced tomato, bacon bits, egg,
asparagus, diced chicken breast, ditalini
pasta, tossed in a light raspberry vinaigrette
- 13
Rustic Potato Leek Soup
4 Cup / 7 Bowl
Traditional Chicken

G| F

and Veggie Soup
4 Cup / 7 Bowl

B O X T Y ’ S

Oscar Wilde Salmon Boxty
Sauteed wild mushrooms, caramelized
onions, Kerry Gold cheddar cheese, roasted
red peppers & asparagus with a lemon
buerre blanc sauce - 17

Sean O’ Casey Steak Boxty
Filet, cremini mushrooms, red peppers,
sautéed onions & provolone in a Guinness
steak sauce - 18
James Joyce Chicken Boxty
Grilled chicken breast, smoked gouda,
grilled peppers, smoked bacon & onions
in a chipotle cream sauce - 16

I R I S H

C L A S S I C S

Served with choice of soup or salad

The Full Monty
Two eggs over easy, rashers, bangers, black
and white pudding, Irish beans, charred
tomatoes, and sautéed mushrooms - 17
Corned Beef and Cabbage
Colman’s mustard & brown sugar glazed
corned beef brisket, poached root vegetables,
red potatoes, braised cabbage & parsley
cream sauce - 18

Shepherd’s Pie
All natural angus beef, peas, carrots, pearl
onions and rosemary in a Guinness gravy,
topped with charred colcannon whipped
potatoes - 17
Irish Bangers & Mash
Irish sausages on top of colcannon whipped
potatoes, topped with caramelized onion
and gravy. An Irish favorite - 16

Traditional Fish and Chips
Guinness battered cod filets, fresh cut fries,
mushy peas, house slaw and tartar sauce - 17
Jameson Honey Glazed
Fried Chicken
Served with Colcannon mashed potatoes,
gravy and sweetcorn - 16
Pan Seared Rainbow Trout
Lemon buerre blanc, topped with vegetables,
almonds and served with a rice pilaf - 17

B U RG E R S & S A N D W I C H E S
Served with choice of herb fries, house slaw, homemade savory chips, sweet potato fries, side salad or potato salad. Burgers proudly made with

McNally's Burger
All Natural Angus beef, choice of cheese,
with lettuce, tomato and onion on an artisan
brioche bun - 13

Buffalo Chicken Sandwich
Spicy fried chicken, buffalo sauce, provolone,
mayo, lettuce and tomato on a brioche bun
- 12

Killarney Burger
All Natural angus beef topped with bacon,
Irish cheddar, and Guinness battered onion
rings on an artisan brioche bun - 14

Avocado Chicken Club
Applewood bacon, Irish cheddar, avocado,
chicken, lettuce, tomato & chipotle mayo
on sourdough - 13

The Dubliner Burger
All Natural angus beef, grilled pineapple,
Irish cheddar, crispy onions, BBQ sauce and
bacon on an artisan brioche bun - 14

Monte Cristo
Smoked turkey, black forest ham, jarlsberg
cheese, smoked gouda, blackberry jam and
powdered sugar on sourdough - 12

Jameson Burger
All natural angus beef, Jameson glaze,
Guinness beer cheese & onion straws,
on an artisan brioche bun - 14

Veggie Sandwich
Grilled portobello mushroom, grilled
eggplant, tomatoes, sautéed onions and
roasted red peppers with Irish cheddar
and spicy aioli on a toasted ciabatta roll - 12

Chieftain Burger
Custom ground Angus beef, onion marmalade and Kerry Gold Irish cheddar,
topped with a Guinness reduction and
house slaw on an artisan brioche bun - 14
Vegetarian Burger
Beyond meat vegetarian patty lettuce,
tomato & avocado on a brioche bun. -12.
Grilled Chicken
All natural, grilled chicken breast, wild
cherry aioli, caramelized onions, Kerry Gold
Irish cheddar, granny smith apples and
arugula on toasted multi-grain bread - 12

D A I LY
SUNDAY
Traditional Roast Beef Dinner - 14
MONDAY
½ Price Bottles of Select Wines
and Desserts
TUESDAY
Corned Beef and Cabbage Rolls - 8

Turkey Gouda
Honey turkey, smoked gouda, granny smith
apples, grilled onions, and honey mustard on
toasted naan bread - 12
Smoked Salmon BLT
Cured smoked salmon, bacon, lemon dill
cream, lettuce, tomato and red onion on
brioche toast - 15

Wild Rover Reuben
Braised corned beef, house slaw, 1000 island
dressing and swiss cheese on marble rye - 12
Fried Egg BLT
Cherry-wood smoked bacon, sliced tomato,
iceberg lettuce, fried egg, Colmans mustard
aioli, provolone cheese and avocado on
brioche toast - 12
Fish Sandwich
Guinness battered cod filet, lettuce, tomato
& tartar sauce on a brioche bun- 13
Steak Sandwich
Sliced filet, Guinness reduction, crispy
onions, Pepper jack cheese, Cajun
remoulade, lettuce and tomato on a
ciabatta roll - 16
Fish Tacos
Blackened cod, corn tortilla shredded lettuce,
salsa, red onion, shredded cheddar cheese,
coleslaw & Cajun aioli - 12
Steak Tacos
Ribeye steak, corn tortilla, cilantro,
red onion, salsa, and avocado - 16

Corned Beef Sandwich
Hand carved corned beef, swiss cheese,
lettuce, tomato and whole grain mustard
on marbled rye - 13

F O O D S P E C I A L S
WEDNESDAY
Boxty Day – Choose from Chicken, Veggie,
Reuben, Salmon (add $2) or Steak (add $3)
- 13.00
THURSDAY
Shep Mac with Irish Cheddar
or Corned Beef Mac with Swiss - 13

FRIDAY
All You Can Eat Fish Fry - 13
SATURDAY
Ballymaloe Bacon Wrapped Meatloaf - 14

Join us Monday - Friday for our
Happy Hour Food & Drink Specials 3pm - 6pm

