LOClal DEAINNINQS
We encon m:g&* ot to try g few and share with friends

By - .@TJEHMAN s CHEESE BoarD |
ish and Local Artisan Cheeses, Wood Roasted Almondsy
Flgjam , Truffle Honey, Rustic Bread 18

CHILIED MAINE LOBSTER
~ AND JumBO PrawnN COCKTAIL
WWatercress, Preserved Lemon, Micro Celery,
Chilled Bloody Mary Sauce 16 :

Brue Hinr Bay MussELs
Trish Ale, Braised Leeks, Crumbled Goat Cheese,
Grainy Mustard Broth 12

ST. JamEes Cras & LoasTER Dip
Maine Crab, Local Lobster, Warm Cheese Fondue.
Crispy Grilled Flat Breads 12

Ir1sE WHISKY WINGS “SPICY AND SWEET™
Wood Grilled, House-Made Pepper Sauce,
Cool Ranch Dip, Celery Leaves 10

BELFAST LuMp CraB CAKE
Roasted Corn, Chipotle Tartar,

Smoked Chili Qil 14

PappY’s Irisg NACHOS

Seasoned Hand-cut Potato Chips,

Melted Farm House Cheddar, Green Onlons,
Tomatoes;, Olives, Ripe Avocado, Jalapeno,

Berkshire Ham, Ranch Dipping Sauce 12

From the Kettle

“Ouvr Harpor” LOBSTER BISQUE
Garlic Toast, Little Lobster Salad 8

OnNioN aND IrISH ALE Soup
Grilled Sour Dough Bread, Melted Cheese Fondue 7

SMOKED SEAFOOD CHOWDER
Clams, Maine Shrimp, Haddock, Sweet Corn.

Smoked Bacon, Potatoes, Stewed Cream,

........

Common Crackers 8

Gbe Carvery ;\,

: &jﬂy Juicy hand-carved meats from our votisserie piled

an ariisan bread. Served with fire “n” ice pickle chips
and choice of band-cut fries or creamy coleslaw,

GUINNESS BARBEQUE PORK STACK

Slow Cooked Shaved Local Pork; House-made

Gujﬂﬂess Barbeque Glaze, Two-year Aged Cheddar,

‘Cabbage Slaw; Brioche Bun 12
Duerivy Pur Dip

. Shaved Slow Roasted All-Natural Ribeye, |

! hﬂl Cheddar, Horseradish Cream, Caramelized Onmn
Porter Beef Jus, Hearth Balked Roll 13

- Spow Cookep CHICKEN “BLT”
Pulled Rétisserie Chicken, Smoked Rasher of Bacon,
‘Tomato Jam, Lettuce, Avocado,

ek P&Fﬁg&f I-fﬁ:riay;:;frr.u,ai'a:e;F Grilled Rustic Bread 11
e e .



-. ‘Walnuts, Crisp Rasher of Emmn, a,p]_aie Cider Vlnatgr 13‘

Hivis Iceerc & Bruk
Cashel Blue Cheese, Scotch Egg, Roasted Tomatoes, Bacon, Walnuts,
Creamy Irish Blue Chesse Diressing 10

] IrisH STOUT STEAK SALAD ~
i -.i arinated Wood Fired Pub Steak, Crumbled Blue Cheese, Red Peppers, Roasted Tomatoes,
English Cocamber, Ripe Avocada, Crispy Onions, White Balsamic Vinaigrette 17

CELTIC CAESAR
Crisp Romaine, Asiago, Creamy Caper Dressing, Pretzel Croutons 10

*Add Wood Fired Chicken 4
or Maine Lobster 7

Locan FARMERS SALAD
Cashel [rish Blen, Cherry Tomatoes, Sun-Dried Blueberries, Crisp Local Greens,
Honey Balsamic Vinaigrette 8

CoasTAL MAINE LOBSTER SALAD
Hardwood Smoked Bacon, Spring Dug Potatoes, Avocado, Backyard Tomatoes,
Grilled Vidalia Onions, Goat Cheese, Field Greens, Sherry Mustard Vinaigrewe 17

Gbhe Récisserie

1 mr;ﬁmlr qf' ma.&mg also refered ro as “spic voascing”, may be the oldest form of -::‘mbng d’.ﬂ.mg
med: ':{i_l.fmr.r Oer apein flame rovisserie wses a slonw werning process allowing lavge josvts Ifmﬂ'ﬂ'

ste and sear m their navural juices, resulting m supevior asie und flavor. Avatlable afrer 5:00p r

. | Stow Cookep FaMiry Farms Pork Rack
".- Braised Bacon, Potato Hash, Granny Smith Apple-Cherry Compote, Cider Bourbon Glaze 26

,!. “Raroan”™ ROTISSERE RIBEYE o
mn Potatoes, Irish Blue, Watercress, Homeradish Mustard Créme, Stout Soaked Onion R

SMPLY ROASTED SMALL Farms CHICKEN !
Biby Brossels Sprouts, Bacon, Scallion Champ, Lemony Thyme & Mustard Jus, Crispy Parsnipy 2%

Burgers €& Sandwicbes

Served with fire “w” ice pickle chips und choice of hand-cus fries or cveamy colesbom
Hot CoRNED BEEF SANDWICH
se Brined Brisket, Piclded Red Cabbage, Meltad Gruyére, Horseradish Mustard, Artisan Rye 1

Woop Firep Pus BURGER v
.ﬂ.jmqu:ﬂf Pound Burger, Brioche Roll, Aioli, House Pickles, Lettuce, Tomato 12

- Muane LossteERr ROLL
i‘iﬁhd Local Lobster, Maine Sea Salt, Lemon Mayonnaise, Toasted Split Roll Hﬂ‘
e WEXFORD FisH SANDWICH
.ﬂ}z.ﬁqttmdﬂﬂmﬂc Cod, Aged Cl;addnr Lﬂmnn Tartar, Tn;mdﬂrmnhg
,.Eﬁmmlm.%wﬂhedm

-




“TrisH Hiirs” Steak FRITES
Wood Grilled Skirt Steak,
. Truffle Fries, Grilled Asparagus,
Hﬁuﬁe-m ade Steak Sauce 23

Pus StyLE Fisa aND CHIPS
Amber Ale Battered Atlantic Cod,
Hand-Cut Fries, Coleslaw, Lemon Tartar,
Malted Vinegar 19

TRADITIONAL CORNED BEEF AND CABBAGE

davory House Brined Corned Beet,

Braised Cabbage, Boiled New Potatoes,
Carrots, Mustard Cream 18

SuoRE Experience “MAINE LOBSTER”
A Kettle Steamed 1 1/4 Pounder,
Blue Hill Mussels, Fresh Sweet Corn,
Red Skin Potatoes, Melted Butter, Lemon Mrkt Pr.

big Plates

(Available after 5:00 p.om. daily)

WHISKEY & MAarLE GLAZED
SCcoTTISH SALMON

Boxty Pan Potatoes, House Bacon,

Braised Seasonal Greens, Cauliflower Puree,

Glazed Root Yegetables, Whiskey Butter Sauce 26

Hook & LiNE CAUGHT Brack Cob
Fresh Garden Peas, Sweet Corn, Lobster Hash,
Lobster Butter, Crispy Leeks 24

OLD Pur SUurr & TURF
Garlic and Whisky Rubbed Filet of Beef,
Butter Basted Maine Lobster,
Scallion Champ, Stout Sauce, Lobster Jus 30

RUSTIC IRISH STEW OF COASTAL SHELLFISH
MNattve Lobster, Clams, Mussels,
Shrimp and Black Cod

Cooked in a Spicy Tomato Broth,
Grilled Artisan Bread 29

JumBo MAINE LOBSTER “Two Ways™
Wood Grilled and Bamboo Steamed
Two Pound Maine Lobster,

Crispy Boxty Potato, Grilled Asparagus,
Crackling Garlic Butter, Lemon Mrkt. Pr.

GAELIC STEAK TASTING
Wood Grilled Beef Tenderloin Three Ways;
Braised Wild Mushrooms | Cashel Blue
| Cirilled Corn Fresca,
nasted Cherry Tomatoes, Spring Dug Potatoes,

Whiskey Sauce 29
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