
 
Brunch Menu 

 

 
From The Bar 

 
Mimosa 3.75 

Kir Royale 4.00 
Passion Fruit Mojito 6.50 

Berry Lemonade Cocktail 6.50 
Peach Bellini 4.50 
Bloody Mary 4.50 

Glass of Champagne 3.50 

Juices 
 

Orange Juice 1.50 
Grapefruit Juice 1.50 
Cranberry Juice 1.50 

Apple Juice 1.50 
Pineapple Juice 1.50 
Virgin Mary 1.50

 
Soups 

 
 

Clam Chowder                                                                   Cup 2.99     Bowl 4.25 
Hearty New England Style Chowder 

 
Guinness Onion Soup 3.95 

Caramelized Onions, Shallots and Garlic, Simmered in Beef Consommé and Guinness, Topped 
with Crouton, Swiss and Parmesan Cheese 

 

 
Salads 

Fruit Plate 4.95 
Sliced Fresh Fruit with Choice of Yogurt 

 
Green Salad 3.25 

Mixed Field Greens with your Choice of Dressing 
 
Caesar Salad 3.25 

Crispy Romaine & Croutons with our Homemade Dressing and Parmesan Cheese 
 
Classic Chicken Caesar Salad 7.50 

Grilled Chicken, Crispy Romaine & Croutons with our Homemade Dressing and Parmesan Cheese 
 
Irish Cobb Salad 8.25 

Grilled Sliced Chicken Breast, Chopped Egg, Bacon, Bleu Cheese Crumbs, Avocado, Onion & Tomato 
Over Romaine with your Choice of Dressing (we recommend Bleu Cheese Dressing) 
 

 

Just for Kids 
 

Pancakes 4.25 

Served with Warm Maple Syrup 
 

Egg and Bacon 4.25 

Scrambled Egg, Two strips of Bacon, Hash Brown Potatoes and Toast 
 

 
 
 



 
Brunch Entrées 

 

 
Eggs Benedict                                                                                7.75 

Grilled Canadian Bacon on an English Muffin with Poached Eggs, Hollandaise Sauce and Hash  
Brown Potatoes   

 
Salmon Benedict                                                                         11.95 

Smoked Salmon on Toasted Bagel, Poached Eggs, Dill Hollandaise Sauce and Hash  
Brown Potatoes 

 
Tenderloin Benedict                                                                    14.25 

Twin Medallions of Beef on a Potato Rosemary Artisan Bread with Poached Eggs, Béarnaise 
Sauce and Hash Brown Potatoes 

 
Irish Eggs                                                                      9.95 

Three Eggs with Diced Onions, Bellpeppers and Potatoes. Served with Banger Sausage and Toast 
 
Scottish Egg                                                                                 9.95 

The Traditional way, Hard Boiled Egg Wrapped with Sausage and Bread Crumbs, Deep Fried. 
Served with Hollandaise Sauce and Boxty Potatoes and Toast 

 
Brunch Quesadilla                                                                   9.25           

Herb Wrap, Scrambled Eggs, Sausage, Bacon and Cheese. Served with Hash Brown Potatoes and 
Fresh Salsa  

 
Western Omelet                                                                   7.25           

Three Eggs, Ham, Onion, Bellpeppers and Cheddar Cheese, Served with Hash Brown Potatoes 
And Toast 

 
Berries Crepes                                                                   9.25           

Crepes Stuffed with Blackberries, Blueberries, Raspberries, Strawberries, Cream Cheese and 
Fresh Whipped Cream 

 
Fruit and Cheese 8.95 

Assorted Cheeses and Fresh Fruit, Served with Crackers 
 
French Toast 7.95 

Pan Sautéed Battered Texas Toast, Served with Mixed Berries Compote and Fresh Whipped Cream 
 

   
 

Irish Favorites 
 

Harp Battered Fish and Chips 8.45 

A Fresh, Harp Lager Battered and Deep-Fried Cod Filet, Served with Chips (aka Fries), Creamy 
Coleslaw and Tartar Sauce. A Pub Classic!                                              Add a Cod Filet $4.95 

 
Shepherd’s Pie 6.95 

Ground Sirloin, Diced Vegetables and Herbs in Savory Gravy, Topped with Whipped Mashed 
Potatoes Baked to perfection. Accompanied by a Mixed Greens Salad 

 
Guinness Beef Stew 9.75 

Our Take on a Hearty Irish Stew—Made with Sirloin Steak, Carrots, Potatoes and Root Vegetables, 
Simmered Slowly in Our House Stock & Guinness Served Over Creamy Garlic Mashed Potatoes 

 


