brian boru

Sc. Pacrick's Oay

Cecad UDile Jailce

Soups

JPocaco and lLeek Soup #.99

‘Comaco (Uhiskey Soup #.99

Appecizer Seleccions

Corned bBeer Poppers 10.99
(Uexpord Pocaco Cakes 8.99
Kittarney Cavodage Uraps 8.99
Annapols Crad Oip 11.99

Cncrée Seleccions

J-ish and Chips 1399
Alaskan Pollock dipped in our homemade beer batter and deep fried

to a golden brown served with Irish Chips and tartare sauce.

Shepherds JOie 1299

Ground sirloin, onions, peas and carrots baked in a casserole
and topped with mashed potatoes grilled to a golden brown.

Corned bBeep Cacsar 1299

Our classic Irish Caesar tossed with our first cut corned beef cooked for
ten hours, dressed with a creamy Irish caesar dressing ready to eat.




Cuinness Beer Scewa 1299

Tender chunks of beef marinated in Guinness stout braised
and served in a stew with thick cut carrots, celery and onion

Irish L&mb Scewa 1399

Tender cubes of braised lamb stewed to perfection with
chunks of celery, onion, and carrots, topped with mashed potato

Corned bBeer and Caddage 1599

1% cut of corned beef, slow cooked for ten hours served with
cabbage, colcannon potatoes and carrots and parsnips.

Irish Satmon Salad 1399

Your choice or organic field greens or baby spinach topped with a fresh filet of Irish salmon,
lightly dusted with spices, pan sautéed and sliced. Served with raspberry honey vinaigrette.

‘Che lrish Rueoen 1niso

Our own corned beef, braised cabbage, Swiss cheese and Irish whiskey
mustard on toasted rye with a side of Irish chips

C(Durphys Poc Roasc 1199

A home style Yankee pot roast slow cooked with mixed vegetables and
a little Irish stout. Served with Champ mashed potatoes and a hearty mushroom gravy.

Coccage JIie 12.99

Tender breast of chicken cooked in a casserole with mushroom, celery, onion
and carrots, topped with mashed potatoes and roasted golden brown

Oessercs

Cradicional lrish Bread Pudding 24.99

Baileys Chocolace (MDousse 14.99




