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WELCOME TO RI RA E A I I ' I ' E' SUMMER 2013

SNACKS

UNTRADITIONAL POTATO CAKES pan seared pork belly, Irish cheddar mustard sauce 7
IRISH COLD SMOKED SAILMON imported from the Burren Smokehouse in ILisdoonvarna,ll B

potato blini, lemon aioli, chopped eggs, pickled red onions, capers 12
SPICY PICKLE CHIPS panko breaded dill pickles, flash fried jalapefio, spicy ranch dip’ 7
SAUSAGE ROLLETTES mini puff pastry wrapped Irish sausages, cheddar mustard sauce 8
PRETZEL BITES warms:chewy, rock salt, Smithwicks beer cheese fondue" 8

THE IRISH AMERICAN ALLIANCE EE= cast iron baked, Dorito Chips, potato crisps,

savory ground beef, Irish cheddar, pico de gallo, avocado, fresh jalapefio, sour cream’ 11
DOUBLE BUTTERMILK BATTERED TENDERS malt vinegar mayo - make them spicy! +1 9
SOME WINGS mild, wild, volcanic, Guinness BBQ or Jameson honey glaze, bleu or ranch 10
HAND CUT FRIES prepared daily, malt vinegar mayo" 6
McDonnell’s Irish curry +17 bacon, cheddar &« fresh jalapeno +2 hooley kebab style +3
peppercorn gravy +1 buffalo chicken & blue cheese dressing +2 BBQ pork belly +3

SALADS, Tc.

ORANGE AVOCADO spinach, pickled red onions, smoked almonds, cilantro lime vinaigrette® 8

CHOP CHOP chicken, red onion, bacon, bleu cheese, tomato, avocado, mustard vinaigrette 11
THE RI RA spinach, smoked salmon, pickled red onion, bleu cheese, rasher, lemon dressing 12
FISH & CRISP cod bites, potato crisps, lettuce, tomato, garden peas, lemon dressing 10

TACO savory beef, lettuce, tomato, avocado, Irish cheddar, Doritos, cilantro lime vinaigrette’ 9
SUMMER WHITE GAZPACHO fresh vegetables, prepared daily 4/6" ~ SOUP &« #+ SALAD PLATE 9

HOUSE G’ROUN D BURG’ERS » LTO & complimentary side

PUB BURGER cheddar, Swiss, fresh mozzarella, crumbled bleu cheese, bleu cheese dressing® 9
» add smoked bacon, Irish rasher or fried egg +1 pork belly +3 » sub house veggie burger”’

GUINNESS BBQ house made sauce, melted cheddar cheese, crispy onion rings® 10
SPICY BLUE? mild wing sauce, crumbled bleu, bleu cheese dressing, fresh jalapeno® 10
THE 401 beef patty, fresh mozzarella, sun dried tomatoes, fried basil® 10

THE JUICY LUCY beer cheese stuffed patty, cheddar potato crisps, Jameson glazed bacon® 10

CARVERY SAN DWICHES » complimentary side

PUBLICAN REUBEN house brined corned beef, sauerkraut, Swiss, Marie rose, grilled rye 11
CRISPY BBQ CHICKEN Guinness BBQ sauce, pickled red onion, spicy ranch, brioche bun 10

PORK BELLY avocado, tomato, crisp cilantro cabbage-slaw, butter grilled bun 10
SMOKED SALMON RLT Irish rasher, lettuce, tomato, cucumber, lemon aioli, toasted wheat 11
STEAK N’ CHEESE thinly sliced flank, melted cheddar, mushrooms = onion, grilled bun 10
HOOLEY KEBAB lamb, chicken or veggie burger- tzatziki, sriracha mayo, LTO, pita” 10

VEGGIE CLUB white bean burger, cheddar, tomato, pickled onion, lemon aioli, wheat toast” 9

TRA.D » with a twist

FISH & CHIPS CODOLOGY crumbed cod, cucumber, tomato «
battered cod, hand cut fries, tartar, mushy peas 14 white bean salad, sun dried tomato vinaigrette 13
COTTAGE PIE GAELIC STEAK & CHIPS sliced flank,

minced beef, gravy, cheddar potato crust 12 onions, mushrooms, peppercorn graVyt 16
HOUSE BRINED CORNED BEEF VEGGIE POT PIE Boca crumbles, lots a
savoy cabbage, mashed, parsley sauce 14 veg, herb gravy, crumbled biscuit crust’ 12
GUINNESS STEW IRISH CHEDDAR MAC N’ CHEESE"

slow simmered beef « veg, mashed potato 12 add chicken or beer cheese & steak +3 10
GRILLED BANGERS & MASH B § BREAKFAST eggs, sausages, rashers,

onion gravy, grilled tomato, garden peas 12 B W puddings, tomato, mushrooms, beans, toast 11

SHARE » sides for the table (single/double)

HAND CUT FRIES L/7 PUB SAILEAD L/7 IRISH CHEDDAR MAC v CHEESE 5/9
CHIPS & CURRY SAUCE 5/9 MASHED POTATOES 3/5 SAUTEED MUSHROOMS & ONIONS 4/7
CRISPY ONION RINGS L/7 SUMMER WHITE GAZPACHO 3/5 MUSHY PEAS OR BEANS L7

GO RAIBH MAITH AGAIBH FAOI CUAIRT A ’I‘HfJIRT AR Ri RA!
FULL MENU 7 DAYS 11:30aM To 10PM IRISH BRUNCH (SATURDAYS & SUNDAYS) 10AM TO 3PM

t
PLEASE NOTE ’I"HE FDA ADVISES THAT CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
YOU RE RISK OF CONTRACTING A FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

v
VEGETARIAN OR CAN BE PREPARED VEGETARIAN UPON REQUEST



