
DRINKS
Irish Old Fashioned 1350

Jameson Irish Whiskey, Cranberry Juice,  
Honey, Club Soda.

Cider House Mule 1350

Jameson Irish Whiskey, Gosling Ginger Brew,  
Fresh Apple cider, Fresh Honey Lemon syrup.

Irish Margarita 1450

Jameson Irish Whiskey, Blue Curaçao,  
Fresh Sweetened Lemon & Lime Juice.

The Pub Green Tea 1450

Effen Blood Orange Vodka, Roku Gin,  
Hornitos Plata Tequila, Cruzan Rum,  

Blue Curaçao, Fresh Sweetened Lemon & Lime Juice.

Spring Apple 7 n/a
Lemonade, Granny Smith Apple Syrup,  

Lemon-Lime Soda.

DESSERT
Shamrock Pie 1075

Chocolate Cookie Crust, Mint Crème, Dark Chocolate Ganache.

Funfetti Marshmallow Cake 1075

Funfetti Layers, FILLED WITH Marshmallow Crème, 
GARNISHED WITH Candied Fruity Pebbles.

KID’S
EACH SERVED WITH Chips & A Soft Drink 8

Mac 'n Cheese  Hot Dog  PB&J

STARTERS
Seafood Chowder 1275

MIX OF Fish, Conch, Clams, Scallops.

Rumbledethumps 1050

Baked Mashed Potatoes, Turnips  

WITH Melted Cheddar Cheese & Chives.

MAINS 
Irish Pub Salad 1675

Bibb Lettuce, Hard Boiled Egg, Chopped Cheddar,  

Pickled Vegetables, Sliced Cucumber, Diced Tomato, 

WITH Tarragon-Mustard Dressing.

Smoked Beer-Braised  
Corned Beef Sandwich 1550

Dijon Horseradish Mustard, Braised Cabbage  

SERVED ON A Ciabatta Roll,   

SIDE OF Chips OR Potato Salad.

Short Rib Sandwich 1675

Caramelized Onions, Irish Cheddar,  

Bread & Butter Pickles, Guinness BBQ sauce. 

 SERVED ON Texas Toast,  

SIDE OF Chips Or Potato Salad.

Grilled Bangers & Mash 18
Peas & Onions.

Corned Beef & Cabbage Plate 23
Whole Grain Mustard,  

Baby New Potatoes, Baby Carrots.

We are concerned for your well-being. If you have allergies or dietary restrictions, please alert us, as not all ingredients are listed.  
‘ Consuming RAW or UNDERCOOKED meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. ‘  

A 20% gratuity may be added to parties of SIX OR MORE

St. Paddy's in 
the Pub


