Brunch Menu:

Served llam - §Pm Saturdag and Sunday Only.

$7* Bottomless Mimosas

*With Purchase of a brunch item $ BIOOCIH Ma"ys & Mimosas

Traditional Irish Breakfast $9.50
Two fried egegs, served with rashers, bangers, baked beans) gri”ed tomatoes,

hash-browns and toast. Add Black & White Puclcling for $1.00

Breakfast Burrito $8.95

Scrambled eggs, bangers and hash~browns, rolled into a torti”a,
and then topped with green chilli and melted cheese.

French Toast $6.95
Two thick slices of gri”ed French toast, dusted with Powderecl sugar. Served with hash-browns.

Breakfast Sandwich $7.50

Fried eggs, bangers and cheddar) Piled high on sourdoug]ﬁ bread.
Served with hash-browns.

Two Eggs $6.50

Two eggs any way you like them, with your choice of rashcrs, bacon or bangers.
Servecl with ha5h~browns and toast.

Corned Beef & Hash $7.95

Grilled corned beef and has]%browns, served with two fried eggs and toast.
Get it smothered in green chili for $1 more.

Rashers Benedict $8.95

Crispy hash-browns to Pecl with rashers, two basted eggs and hollandaise sauce.
Served with toast. Substitute blackened salmon for $1.00

Salmon and SPinaCh Brunch Pizza $8.95

A crispg Pita topped with a goat cheese and roasted red pepper sPread,
red wine marinated cucumbers) sPinach, smoked salmon and red onions.
Served with a side Caesar salad.



APPetizerS:

Corned Beef Egg Rolls $5.95

Egg roll shells stuffed with corned bc@c, Po’catocs,
cheddar cheese, cabbage and fried golclen brown.
Served with a side of sPicg mustard diPPing sauce.

Fresh Cut Chips $2.95
A hea!thg Portion of fresh cut potato fries,

add curry for 50¢

Waffle Fries $5.95
A whoPPing basket of seasoned waffle-cut potato fries,

add curry for 50¢

Warm Garlic Blue Cheese DiP with Bacon $6.95
A blend of blue cheese, fresh garlic, scallions, cream
cheese and bacon served oven hot with thick cut crisPs.
Sub waffle fries $1.00

Avocado Vinaigrctte $4.95
Sliced ripc avocado drizzled with balsamic vinaigrc’cte and
sPrinUecl with fresh sPring onion and diced tomatoes.

Smoked Salmon $7.50

Thinlg sliced North Atlantic smoked salmon served with
capers, horseraclish, red onions, diced tomatoes

and toast.

Chicken Tenders $5.95

Battered strips of chicken tenders fried to a golclen
brown and served with choice of Ranch, BBQ or
Honeg mustard. Add curry 50¢.

Spicg Buffalo Waffle Fries $6.50 (1/2 order $4.50)
Our waffle fries tossed in buffalo sauce then smothered
in shredded cheese and toPPecl withjalapeno peppers.

SCFVCd Wlth sour cream.

Nachos $7.50 (1/2 order $4.95)

Our waffle fries toPPecl with shredded cheese, sca”ions,
black bcans,JalaPcno peppers, tomatoes, and black olives.
Served with guacamole, sour cream and salsa.

Add chicken or beef $2.00

Chicken Wings $5.95

PlumP chicken wings cleeP fried, tossed in our spicg
buffalo wing sauce and gri“ed to PerFection. Served with
celerg and your choice of blue cheese or ranch clressing.

SPinacl'n Queso DiP $%.95
Homemade spinach cheese diP, served with
homemade white corn tortilla chips.

Chickpca and Red PcPPer DiP $5.95
A humus-like de of chickpcas and roasted red peppers,
served with warm Pita bread. sub veggies for J5¢

Quesadillas $6.95

A large flour tortilla stuffed with shredded checse, black
beans,jala eno peppers and ’coPPecl with lettuce,

Pico de gaﬁo, sour cream, and guacamole.

Add chicken or beef $2.00

Hash-Browned Zucchini $3.50

Shredded zucchini mixed with parmesan cheese,
fresh gar!ic, then lightlg browned.

Served with sour cream and diced tomatoes.

Toasted Sangers $5.50

Toasted sandwiches with your choice of
American cheese, ham and American cheese,
or turl(eg and Swiss cheese.

Served with potato crisps.

SouPs:

Seafood Chowder CuP $2.95 Bowl $4.50
Fresh Salmon, cod, bacon and a med]eg of vegetables
slowly simmered in a rich creamy seafood broth.

French Onion SouP CuP $2.95 Bowl $4.50
Sautéed onions swimming in beef broth, with a hint of
sherrg. ToPPecl with melted Swiss cheese and croutons.

Soup of the Dag Cup $2.95 Bowl $4.50

ASl( HOUT server about our ‘FTCS}‘I SOUP O‘F tl‘le clay

SouP and Salad Combo $7.50
Choice of house or caesar salad and a bowl of soup.
Served with crackers.

Salads:

Choice of Dressing- Ranch, Blue Cheese, 1000 Island, Italian
House Vinaigret’ce, Honey Mustard or Southwestern Ranch.

Side House $3.50
Mixed greens, cucumbers, tomatoes, shredded carrots

and red onion.

Side Caesar $3.50

Crisp romaine lettuce tossed in caesar clressing and toPPed

Wlth Freshlg SL‘IFCCICICCI Parmesan ChCCSC an& croutons.

Cont'd. over:



Salads contds
Choice of Dressing- Ranch, Blue dﬁeese, 1000 lslancl, Italian
House Vinaigret’ce, Honey Mustard or Southwestern Ranch.

Strawberrz Spinach Salad $7,95
Babg sPinac , strawberries, blue cheese crumbles and
toasted almonds tossed in POPPY seed dressing.

Caesar Salad $6.95

CrisP romaine lettuce tossed in caesar dressing and toPPed
with Frcshlg shredded parmesan cheese and croutons.

Add chicken $2.00 anchalmon $5.00

Crispg Chicken salad $7.95
Crispg chicken tenders atop a bed of mixed greens, cheese
sPrinUes, cucumbers, tomato and red onion.

Irish Cobb Ssalad $8.95

CrisP mixed greens, toPPed with bacon bits, blue cheese
crumb!es, a sliced hard boiled egg, tomatoes, red onions,
black olives and avocado slices.

Taco Salad $8.95

Homemade taco shell filled with lettuce and toPPec{ with
seasoned ground beef, tomatoes, black olives, shredded
clﬂccsc,JalaPenos, guacamole and sour cream.

Served with southwestern ranch clressing.

Chicken and black beans available upon request.

SPinach Salad $8.50

Mushrooms, fresh crumbled bacon, eggs, tomatoes and
red onions atoP sPinaclﬁ leaves and served with a sour
cream vinaigrette.

Li ghter Fare:

Balsamic Chicken Dinner $8.95

A gri”ccl chicken breast fillet served on a bed of rice and
toPPec] with sauteed sPinaclﬁ, tomatoes and garlic ina
balsamic vinegar reduction.

Grilled chctablc Sandwich $7.95

Grilled marinated Portabe”a mushrooms, roasted red bell

Eepper, gri“ecl onion and white cheddar cheese on a
oagje bun with lettuce and tomatoes.

Served with a side of cottage cheese.

ShrimP and Artichoke Scampi $9.95

Sauteed slﬁrimp, artichoke hearts and roasted red bell
peppers ina simple sauce of white wine, garlic and
olive oil on a bed of rice. Served with gar]ic bread.

nghter Fare contd:

Curry Chicken salad $7.50

A traditional chicken salad lightlg tossed with mayo,
onions, golden raisins withjust a hint of curry.

Served on a bed of greens with tomatoes and cucumbers.

SPinach and Goat Cheese Penne $8.95

Penne Pasta with creamy goat cheese, fresh spinacl‘r
and roasted red peppers top ed with Parmesan and
served with homemade garlic read.

OPen Faced Salmon Salad Sandwich $8.95
Poached salmon tossed lightlg with di”, egg, onion and
mayo on sour clougl‘l toast. Served with a side salad.

Crab Cake Po'bog $9.50

Two steam-sauteed crab cakes on a hoagie bun with
shredded lettuce, tomato, onion and chipo’c]e mayo.
Served with our fresh cut chips.

Sandwiches:

All sandwiches come with fresh cut chips and
a pick]e spear, sub salad for $1.00

Snug Burger or Chicken Sandwich $7.50

100% Angus beef patty or gri”ed chicken fillet

served on a bun accomPanied }33 le’ctucc, tomato and onion.
Add blue cheese crumbles, white clﬁeddar, American, Swiss,
sautéed onions, sautéed mushrooms,JalaPenos, Pico de ga”o,
fried onions, avocado, guacamolc, sauerl(raut, Piclc[es, rasher,

fried egg or bacon J5¢ each

Patty Melt $7.95
100% Angus beef pattg toppccl with sautéed mushrooms

and sautéed onions then Placed between two Pieces
of toasted rye and melted Swiss.

Turlceg Rasher Wrap $7.95
Crisp lettuce tossed with ranch dressing and rolled with
’curl«tg, rashers, tomatoes and red onions in a flour tortilla.

Corned Beef Sandwich $8.95
Corned beef, warmed in hot aujus, served on a hoagie roll
with Pickles, mayonnaise and sPicg mustard.

Reuben $8.95

Lean thinlg sliced corned beef toPPed with sauerkraut
and Swiss cheese on Rge. Served with a side of 1000
Island dressing. Also available with turkeg.

Cont'd. over:



Sandwiches contd:

All sandwiches come with fresh cut chips and
a Picklc spear, sub salad for $1.00

French DiP Sandwich $8.50

Tl’xinlﬂ sliced roast beef warmed in hot au jus,

then Placed on a French baguette with melted Swiss,
served with a side of hot au jus.

Add sautéed mushroom Jo¢.

Veggie Burger $7.95

Boca burger gri”ed then toPPecl with melted white
cheddar, avocado slices and Pico de Gallo. Served on a
toasted bun with chipotle mayonnaise, le’c’cuce,
tomatoes and onion.

Blackened Chicken Caesar Wrap $7.95

Crisp romaine lettuce tossed in caesar drcssing and
topped with ?reshly shredded parmesan cheese
and rolled with blackened chicken in a flour tortilla.

Balsamic Chicken Sandwich $8.95

A marinated and gri”ecl chicken breas’c, served
on a toasted bun, with tomato, red onion,
balsamic vinaigrette dressing, fresh spinach,
Swiss cheese and two slices of bacon.

Cod Sandwich $8.45

Battered cod served with tartar sauce, lettuce,
tomato, onion, and cl‘n’Po’cle mayonnaise.
Served on a hoagie roll.

Grilled Tuna Sandwich $9.95

A 6oz tuna steak gri”ed to your ]iking topped with
lettuce, tomato, onion and chiPotlc mayonnaise
and served on sourdougl’x bread.

Also available blackened

Salmon Sandwich $9.95

Grilled North Atlantic salmon served on sourclough,
toppcd with a citrus magonnaise, lettuce, tomato
and onions. Also available blackened.

Entrees:

Liver and Onions $7.95
Calves liver pan fried with sautéed onion. Served over
mashed Po’catoes with delicious brown gravy.

Grilled salmon $10.50
A 6oz gri”ecl salmon Fi”e’c, served over a bed of rice PilaF
and sautéed mixed vege’cables.

Entrees contd:

Fish and Chips $8.95

Beer battered Icelandic cod dcep friedto a crisPH golden
brown and served with our fresh cut chiPs, coleslaw and
a side of tartar sauce.

Corned Beef and Cabbage $8.95

A traditional favorite. Tender slices of lean corned beef
served over mashed Potatocs and sautéed cabbage.
Served with a traditional white wine Parsley cream sauce
and a toasted dinner roll.

Fish Tacos $7.95

Two flour tortillas filled with battered Icelandic cod fried
golden brown and to Ped with tomatoes, shredded cabbage,
shredded cheese ancr sPicg homemade tomatillo sauce.
Served with rice and black beans.

Fettuccine Alfredo $8.50

Our homemade creamy Alfredo tossed with sautéed
mushrooms, diced tomatoes, fresh babg sPinacl‘n and
fettuccini pasta. Served with a side of garlic toast.
Add blackened chicken $2.00.

Traditional Irish Breakfast $9.50

Two fried eggs, served with rashers, bangers, baked beans,
rilled tomatoes, onion & pepper hash-browns and toast.

Add Black & White Pudding for $1.00

Shepherd’s Pie $8.95

Beeg,)carrots, onions and celery simmered in a dark gravy,
’coPPed with mashed Potatoes and served hot from the
oven, comes with a side salad and dinner roll.

Grilled Tuna $10.95
A gri”cd 60z tuna stca|<, served over rice Pilaxc with a side
of hash-browned zucchini.

SPicg Chicken Curr% $7.95

Marinated and gri“ecl chicken simmered in a spicg curry sauce,

served over a bed of rice Pilaxc. Garnished with tortilla chips
and toPPed with cheese green onions and diced tomatoes.

Desserts:

Cheesecake $5.95

Ice Cream $1.95

Guinness Ice Cream $3.50

Homemade APPle Crumble a la mode $5.95
Chocolate Brownie a la Mode $5.95



