
Irish Cream Martini
This blend of Bailey’s Irish Cream, Tito’s Vodka and 

Frangelico makes a perfect St. Patrick’s Day treat.  11.99

Frisky Whiskey Margarita
An Irish take on a sassy margarita! Jameson Irish 

Whiskey, Patrón Citrónge Orange Liqueur, margarita mix, 
pineapple juice and a splash of soda. 11.29 

“Lucky”     Horseshoe Ale
A new full bodied Amber Ale brewed exclusively for us � 

by Harpoon Brewery. 
16 oz. only 5.99      23 oz. 6.99

Guinness STOUT 
Truly unique and perfectly balanced.  

Available on draft or can, varies by restaurant. 

Fish & Chips
Hand-breaded North Atlantic cod fried until crispy. 

Served with tartar sauce, french fries and coleslaw. 16.49

Reuben Sandwich
Sliced corned beef topped with Swiss cheese, coleslaw 
and our special sauce served on thick slices of grilled 

marble rye with french fries.  13.99

Corned Beef Dinner
Corned Beef with fresh bacon braised cabbage, turnips, 

carrots and mashed potatoes.  18.99

Homestyle Chicken Pot Pie
Freshly baked to order. Tender white meat chicken 

simmered in gravy with carrots and peas. Topped with a 
buttery, flaky crust. Served with Russet mashed potatoes 

and cranberry sauce.  15.99

Irish Nachos
An Irish twist on a classic! Flour tortilla chips smothered 

with melted Monterey Jack & Cheddar cheese and queso. 
Topped with diced corned beef, shredded cabbage, 

jalapeños and sour cream with a drizzle of  
horseradish sauce.  12.99

Pot O’Gold Wings
It’s your lucky day! 

Our signature hand-breaded Gold Fever Wings, tossed in 
a sweet and tangy honey mustard BBQ sauce.  

12.79      XL Order  14.99

Before placing your order, please inform your server if a person in your party has a food allergy.
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CHOPPED SIRLOIN* 
Juicy ground sirloin seasoned and flame broiled, 
smothered with red wine sauce and sautéed  
mushrooms. Served with two sides.   
Topped with peppers and onions. Add 1.79

ROASTED TURKEY DINNER 
Tender, slow-roasted turkey breast and cornbread 
stuffing smothered with a rich turkey gravy.  
Served with Russet mashed potatoes, cranberry sauce,  
warm honey-glazed biscuit and one side.

SHEPHERD’S PIE
Jam packed! Ground sirloin seasoned and baked  
with Monterey Jack and cheddar cheeses, Russet  
mashed potatoes, red wine sauce, carrots, peas  
and corn. Served with a warm honey-glazed biscuit.

SMOTHERED BBQ GRILLED CHICKEN 

A grilled chicken breast basted with BBQ sauce topped 
with melted cheddar cheese, sautéed peppers and 
onions and applewood smoked bacon. Served with  
a warm honey-glazed biscuit and one side.

NEW  CHICKEN & SAUSAGE AL FORNO
A guest favorite! Penne pasta tossed with creamy tomato 
sauce, tender roasted chicken, sweet Italian sausage and 
parmesan cheese. Topped with mozzarella and provolone 
cheeses and oven baked. Served with warm Rustic Bread. 

  *Cooked to order. “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions.” All weights are prior to cooking. 

Before placing your order, please inform your server if a person in your party has a food allergy.


