
SEAFOOD CHOWDER* CUP 7 BOWL 14
Award winning - haddock, clams, shrimp,
lobster, potatoes, herbs, cream

CHICKEN BITES 13
Buttermilk soaked, gluten free breading, white
meat chicken, celery sticks, house made ranch
or bleu cheese dip GF
Tossed in Mild, Guinness BBQ, Jameson
Ginger Glaze, Carolina Gold BBQ or Sweet Chili

LOBSTER EGG ROLLS 14
Maine lobster, carrot, cabbage, leeks, chive
cream cheese, wonton wrappers, sweet chili
sauce

WINGS 14  
House spiced jumbo wings, your choice of Mild,
Guinness BBQ, Carolina Gold BBQ, Jameson
Ginger Glaze or Sweet Chili, celery sticks, house
made ranch or bleu cheese dip GF

All Day

EVERYTHING PRETZELS 13
Butter-brushed, everything
bagel spiced, Smithwick’s
cheese sauce V

SPINACH ARTICHOKE DIP 13
Hot parmesan & cream
cheese, baby spinach,
artichoke hearts, fresh cut
veggies, toasted baguette V

SHORT RIB POUTINE 14
Hand cut chips, Pineland
cheese curds, braised short
rib, beef & mushroom demi
glace, scallions 

PUB NACHOS 16
Fresh tortilla chips, salsa
roja, jalapenos, shredded
cheese, diced tomatoes,
pickled red onions,
scallions, house taco
sauce, chipotle lime
crema GF
Choose braised short rib,
grilled chicken, or
beyond meat

Side of cheese sauce +3

FISH & CHIPS 21
Gluten free beer batter, fresh
haddock, hand cut fries, tartar sauce,
lemon wedge GF

CORNED BEEF AND CABBAGE 21
Beer braised brisket, sautéed cabbage,
mashed potatoes, Guinness
mushroom gravy

SALMON* 26
Seared salmon, maple & mustard
crust, black lentils, roasted fennel,
balsamic reduction GF

IRISH CHICKEN CURRY 18
Sauteed chicken breast, peppers,
onions, potatoes, carrots, house
recipe curry sauce, steamed
basmati rice 

STEAK FRITES 35 
12oz ribeye, Montreal spiced,
homemade steak sauce, truffle
parmesan fries GF

SHARE

SAVORY PIES

BURGERS & BREADS

GREEK CHICKEN SALAD 14
Grilled chicken, romaine,
roasted peppers, red onion,
greek olives, cherry tomatoes,
local feta, pepperoncinis,
cucumbers, anchovy & black
pepper croutons, balsamic
vinaigrette

GRAIN BOWL 14
Millet, red quinoa, black lentils,
spiced squash, toasted pepitas,
roasted chick peas, baby kale,
shredded carrots, cranberry
vinaigrette V, GF

BUFFALO CHICKEN SALAD 14
Grilled chicken, house wing
sauce, romaine, shredded
carrots, diced celery, tomatoes,
red onion, homemade blue
cheese dressing GF

HEARTY GREENS SALAD 14
Baby kale, arugula, roasted
fennel, shredded carrots, black &
white raisins, smoked almonds,
goat’s cheese, cranberry
vinaigrette GF

GARDEN SALAD 11
Mixed leaves, cucumber, tomato,
onion, shredded carrots,
mustard vinaigrette

CLASSIC CAESAR SALAD 11
Romaine, parmesan, anchovy &
black pepper croutons, house
dressing

GREENS & GRAINS

PUB BURGER 16
Smashed prime beef
patty, cooked through,
American cheese, lettuce,
tomato, red onion, pickles,
butter toasted brioche
bun
Add Bacon +2
Beyond Meat patty
available 

QUINOA & CAULIFLOWER
BURGER 15
House made quinoa &
cauliflower patty, pickled
red onions, baby kale,
sriracha mayo, butter
toasted brioche bun V

Substitute gluten free
bun on any sandwich +1

HAND CUT CHIPS 6 GF
HOUSE RECIPE IRISH
CURRY SAUCE +2
SMALL MIXED GREEN
SALAD 6 GF
SMALL CAESAR SALAD 6 

__________________________________________________________________SNACKS_____________________________________________

SIDES

V - VEGETARIAN GF - GLUTEN FREE
*PLEASE NOTE THE FDA ADVISES THAT CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
CONTRACTING A FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  

CRISPY ONION RINGS 6 GF
MASHED POTATOES 6 GF
THREE GRAIN SALAD 6 GF
HERBED LENTIL SALAD 6 GF
STEAMED BASMATI 6 GF

LAMB BURGER 16
House spiced lamb &
sundried tomato patty,
cooked through, local feta,
arugula, red onion, sriracha
mayo, toasted bun 

CRISPY CHICKEN SANDO 16
Buttermilk fried chicken,
gluten free breading, Duke’s
mayo, shredded iceberg,
pickled red onions, maple
butter, jalapenos, pressed
ciabatta

CLASSIC CHICKEN
SANDWICH 16
Buttermilk fried chicken,
gluten free breading, Duke’s
mayo, shredded iceberg,
pickles, butter toasted
brioche bun

Add any of the following items
to your salad: 
Smoked bacon or fried egg +2
Grilled chicken +5
Braised short rib or fried
chicken tenders +6
Salmon +7

MAINS

BEEF & GUINNESS PIE 18
Tender braised short rib, carrots,
onions, mushrooms, potatoes, peas,
Guinness beef gravy, flakey butter
pastry crust, homemade soda bread

SHEPHERD’S PIE 18
Simmered ground lamb, crimini
mushrooms, carrots, onions, peas,
Harp gravy, mashed potato top,
homemade soda bread

CURRY POT PIE 18
Grilled chicken or roasted
cauliflower, potatoes, carrots,
onions, peas, house recipe curry
sauce, flakey butter pastry crust,
homemade soda bread
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