
 
 
 

 

IRISH PUB 
Small Bites 

Ploughman’s Lunch Assorted Local Cheeses, House Pate, Local Salami,          Serves 2  18  Serves 4  32 
 Toasted Almonds, Castelvetrano Olives, Guinness Mustard, Grilled and Fresh Breads    
Beer Seasoned Charbroiled Oysters BBQ sauce or Garlic & Lemon Butter sauce 1/2 Dozen 12 Dozen 21 
Calamari w/ Caper Aioli & Marinara   10 
Summer Crudite Skewers Cherry Tomatoes, Lemon Cucumbers, Radishes, Avocado & Basil Green Goddess Dip 9 

Chips/Fries  Add Garlic  $2   ●   Add English Curry  $2   5 

Sausage Rolls (6) w/ Vella Habanero Jack  10 

Spicy Buffalo Wings w/ 3 dips: Spicy Buffalo, Sweet BBQ, & Cool Blue Cheese  10 

Buttermilk Fried Chicken Spears House Breaded & Served with Spicy Buffalo Sauce Half  Pound  7 One Pound   12  
 & Creamy Honey Mustard 
Onion Rings House-made Buttermilk Onion Rings  9 
Irish Frickles Beer Battered and Deep Fried Pickle Slices, w/ House Ranch Dressing Full    8 Half    5 

Local Tomato & Corn Salsa w/ House Guacamole w/Fresh Tortilla Chips  9 

Beer Steamed Mussels served w/Garlic Chips  15 
House Sliders  Three Sliders 11 Five Sliders 16  Seven Sliders 21 
Options:  A: Grass Fed Beef w/ BBQ Sauce, Cheddar & Fried Onions 

 B: Turkey w/ Jack, Avocado, Chipotle Mayo & Pico de Gallo 
  C: Mushroom Burger w/ Grilled Onions & Roasted Red Peppers 

D: 50/50 Burger (50% Grass Fed Beef, 50% Ground Bacon) w/ Blue Cheese, Green Onion Dressing & Butter Lettuce  
 (No modifications on Sliders, sorry!) 

 

Soups 
 Soup of the Day (Mon-Thur) Cup 5  Bowl 7 
 Clam Chowder (Fri-Sun) Made with Littleneck Clams  Cup 6  Bowl 9 
 Irish Beef Stew Tender Beef, Potatoes, Carrots, Cup 6 Bowl 9 
 Celery, Onions in a Guinness Based Broth 

Salads 
Mixed Green Salad With a Champagne Dijon Vinaigrette  Large 7 
 Add Bacon   2   ●   Add Grilled Chicken   3 Small 5 

Boston Bibb Salad With Avocado, Tomatoes, Bacon, Croutons & A creamy black pepper & green onion dressing 10 

 Add Grilled Chicken   3 

Blue Lake Bean & Cherry Tomato Caesar With Grated Vella Romanello and Olive Bread Croutons   10 

 Add Bacon   2   ●   Add Grilled Chicken   3  

 Pub Grub (* includes one side) 
Corned Beef & Cabbage w/ side of Colcannon & Guinness Mustard  14 

Guinness Beer Battered Fish & Chips Two Pieces 13* Three Pieces 17* 
Shepherd’s Pie Seasoned Ground Beef, Vegetables topped w/ Mashed Potatoes & Cheese  14* 

Fisherman’s Pot Pie Dungeness Crab, Prawns & Cod w/ Vegetables in a Tomato White Wine Sauce  15* 
Bangers & Mash English Pork Sausage & Colcannon  13* 

House Made Pot Pie (Chicken or Vegetable)  13* 

Fish Tacos Beer Battered Cod w/ Avocado, Cabbage  One Taco: 9 Two Tacos: 13 Three Tacos: 16       
 & Radish Salad, & Pico de Gallo 
Corned Beef Reuben Sandwich Traditional Corned Beef Brisket, 1000 Island, Sauerkraut & Swiss on Light Rye 10* 
Murphy’s Burger:  9 
 OPTIONS:    Grass Fed Beef,       Turkey Burger      or       The 50/50 Burger (50% Ground Beef, 50% Ground Bacon) (+$2) 
 Burger Additions $1: Cheese, Bacon, Avocado, Sautéed Mushrooms, Sprouts, Grilled or Fried Onions, Double Patty ($5) 
Wild Mushroom Burger (Vegetarian) w/ Grilled Onions, Avocado & Sprouts  10  
 Mushroom Burger Additions $1: Cheese, Bacon, Sautéed Mushrooms, Fried Onions, Double Patty ($5) 

Big Plates 

Pan Seared Chicken Breast w/ Herb Butter, Grilled Blue Lake Beans and Corn on the Cob  16 

Pub Steak Frites Hanger Steak w/Guinness Butter and Garlic Chips (can substitute side of seasonal veggies) 19 

Crispy Goat Cheese Gnocchi w/ Summer Squash, Cherry Tomatoes & Basil  14 

Pan Seared California Halibut w/ White Beans, Cherry Tomatoes, Summer Squash & Pesto  21 
Grilled Bacon Wrapped Pork Chop w/ Blue Cheese Slaw and House Tator Tots  16 

Sweets 
Bread Pudding w/ an Irish Whiskey Caramel Sauce  6 

Bittersweet Chocolate & Guinness Crème Brulee  7 

Chocolate Chip Ice Cream Sandwich  6 

Vanilla Bean Ice Cream per scoop  3  

Est. 1993

Dinner  7‐1‐11 

Sides ● $5 
Chips/Fries, Green Salad, 
Potato Salad, Coleslaw, 
Mushy Peas, Colcannon 

or 

Donate my side to 
CHARITY! 
(ask your server) 


