Before placing your order,
please inform your server
if a person in your party
has a food allergy.

STARTERS

SMOKED SALMON PLATTER - 16.90/ 1741
Atlantic smoked salmon with capers,
diced onion, and horseradish cream sauce

Beefsteak tomatoes and basil leaves,
served with pesto aioli and aged balsamic glaze

Simple and classic, with garlic, shallots, brandy
and butter. Served in marinated mushroom caps

LITTLE NECK CLAMS

ON HALF SHELL (raw)* - 1590/ 16.38
Ice-cold northeast clams, shucked to order,
served with homemade cocktail sauce and lemon

SOUPS

The soup that made us famous!

THE PUB SALAD - 15.90/16.38
With creamy dill dressing

CAESAR SALAD -15.90/16.38
With chicken — 21.90 / 22.58
With two jumbo shrimp — 25.90 /26.68

CHICKEN VIENNA SALAD -23.90/24.62

Dijon glazed, panko-dusted chicken breast over arugula,
caramelized red onion, honey balsamic vinaigrette

ASIAN CHICKEN SALAD - 2390/ 24.62
Field greens, baby corns, snow peas and
crispy wonton, mandarin orange & ginger dressing

GF MONTEREY SALAD -16.90 /1741

Baby spinach with honey pecans,

strawberries, julienne smoked mozzarella cheese,
and honey balsamic vinaigrette

With chicken — 23.90 / 24.62

With two jumbo shrimp —26.90 / 27.71

GF COBB SALAD -23.90/24.62
Mixed greens with chicken, hard-boiled egg,
avocado, diced tomatoes, roquefort vinaigrette

FRESH MOZZARELLA BURRATA -15.90/16.38

ESCARGOTS BOURGUIGNONNE -13.90/14.32

CLAMS CASINO ROYALE -16.90/ 1741
A perfect blend of garlic, herbs and butter,

topped with Applewood smoked bacon

and parmesan cheese

PACIFIC COAST
SHRIMP COCKTAIL - 16.90/ 1741

Jumbo white shrimp, cold and crisp,
served with tangy cocktail sauce and lemon

FRIED CALAMARI - 1590/16.38
Herb-crusted and fried to perfection,

tossed with hot cherry peppers and served with
homemade pomodoro sauce

PEPPER SEARED AHI TUNA
OVER ASIAN SLAW? -16.90 /1741

Served on fried wontons,
with cusabi sauce and aged balsamic glaze

CREAM OF POTATO e BEEF BARLEY SOUP ¢ SOUP OF THE DAY -1090/11.23

FRENCH ONION SOUP au GRATINEE-11.90/12.26

ENTREE SALADS & PASTAS

GE SEARED JUMBO SCALLOPS -3490/35.95

Field greens, julienne vegetables,
raspberry-lime vinaigrette

GE GRILLED SALMON SALAD - 2790/ 28.74

Mesclun greens and grilled vegetables
in a zinfandel vinaigrette

SEARED AHI TUNA SALAD*- 29.90/30.80

Asian slaw, mixed greens, wontons,
cusabi dressing

RIGATONI a la VODKA - 17.90/ 18.44

With chicken — 24.90 / 25.65
With two jumbo shrimp — 27.90 / 28.74

PASTA KIKI - 1890/ 1947

Angel hair, garlic and oil, roasted sweet peppers,
spinach, fresh mozzarella cheese, and

flavored toasted bread crumbs

With chicken — 24.90 /25.65

With two jumbo shrimp — 27.90 / 28.74

*These menu items are served raw or cooked to order.
*Consuming raw or undercooked meats or shellfish may increase your risk of foodborne iliness, especially if you have certain medical conditions.
GF denotes Gluten Free selection



PUB FARE Served with French Fries, Fresh Fruit or Cole Slaw

PUB BURGER¥* -19.90/20.50 TURKEY CLUB - 1790/ 18.44

8 oz. prime Angus Beef, on brioche roll Fresh turkey, bacon, lettuce and tomato,

Selection of Toppings: (add 1.03 each) with cranberry mayonnaise on white bread
* Cheeses O’REUBEN - 1890/ 1947
 Bacon Corned beef, swiss cheese, sauerkraut and
« Sautéed Mushrooms Russian dressing on rye

» Caramelized Onions

IRISHMAN’S DREAM - 16.90 / 17.41

Corned beef on rye with mustard

IRISH FAVORITES

Includes Soup or Garden Salad, choice of Starch or Fresh Fruit

Seafood
CLASSIC FISH & CHIPS - 28.90/29.77
SALMON RUSTICA Salmon topped with roasted tomatoes, artichokes and olives - 30.90 / 31.83

BROILED ATLANTIC COD with citrus beurre blanc - 29.90 / 30.80
SCALLOPS SLIGO -36.90/38.01

Sautéed scallops baked in a creamy lobster sauce, topped with grated parmesan cheese
BROILED SEA SCALLOPS SCAMPI -34.90/35.95
CRABMEAT-STUFFED SHRIMP SCAMPI Maryland crab stuffing, garlic-herb butter - 34.90 / 35.95

JUMBO SHRIMP GUINNESS -34.90/35.95
Our own Guinness beer batter with spicy hot mustard and teriyaki dipping sauces
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CENTRE CUT FILET MIGNON* - 54.90/ 56.55

9 oz. Bacon-wrapped, au poivre or Fitzpatrick sauce

BLACK ANGUS NEW YORK SIRLOIN* 14 oz. - Plain or Teriyaki - 52.90 / 54.49
SHEPHERD’S PIE - 28.90/29.77

CORNED BEEF & CABBAGE -29.90/30.80

CAJUN CHICKEN O’REILLY - Cajun chicken served over corned beef and potato hash - 26.90/27.71
CHICKEN FRANCAISE - 26.90/27.71

CHICKEN CORK -26.90/27.71
Potato-crusted chicken, Harp lager cheese sauce, topped with sour cream and chopped bacon

CHICKEN VIENNA -26.90/2771
Glazed dijon mustard, cracked black pepper and bread crumbs, pan-seared and served with a au poivre,
topped with crispy fried onions

*These menu items are served raw or cooked to order.
*Consuming raw or undercooked meats or shellfish may increase your risk of foodborne iliness, especially if you have certain medical conditions.

GF denotes Gluten Free selection
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