St. Paddy’s Day Specials

Breakfast

Green Eggs & Ham $9.25
Scrambled Green Eggs and Sliced Ham with Assorted Small Muffins, Fresh Cut Fruit, Coffee and Assorted Juices

St. Paddy’s Irish Sandwiches

Traditional Reuben Sandwich $7.95
Corned Beef, Swiss Cheese, Sauerkraut, Russian Dressing on Marble Rye Bread
Turkey Reuben $7.95

Turkey, Swiss Cheese, Creamy Cole Slaw, Russian Dressing on Light Rye Bread

Main Entrée

Corned Beef & Cabbage $11.25
Corned Beef Brisket with Seasoned Cabbage Wedges and Baby Carrots

The Dubliner’s Stuffed Shells $11.25
Pasta Shells Stuffed with Ricotta Cheese and Topped with a Creamy Mushroom and Bacon Sauce

Jameson Tri-Tip Steak $12.25
Seared Tri-Tip Steak Finished with a Jameson Mushroom Cream Sauce

Irish Shepherd’s Pie $9.95
Ground Beef Mixed in a Creamy Gravy with Carrots, Onions and Peas, Topped with Oven Browned Garlic Potatoes

Guinness Stew $9.95

Braised Beef with Peasant Potatoes, Baby Carrots, Peas and Onions in a Guinness Flavored Sauce
*Add a Bread Bowl for an Additional $1.50 Per Person

Cabbage Enchiladas $11.95
Chicken, Cilantro, Green Chilies and Pepper Jack Cheese Rolled in a Cabbage Shell and Topped with

Enchilada Sauce with Salsa and Sour Cream
All Entrees and Sandwiches include Two Sides and a Dessert

Sides

Sweet & Sour Cabbage
Red Cabbage and Caramelized Bacon Sautéed in a Homemade Sweet & Sour Sauce
Irish Potato Pancakes
Homemade Pan-Fried Potatoes with Garlic and Green Onions Served with Applesauce OR Chive Sour Cream
Corn O’Brien
Corn Sautéed with Onion, Bacon, Green Pepper and Pimento Peppers
Colcannon
Mashed Potatoes Mixed with Sautéed Cabbage and Leeks with Parsley Flakes
Creamy Pesto Pasta
Penne Noodles Tossed in Pesto, Mixed with Cherry Tomatoes, Parmesan Cheese and Fresh Mozzarella

Salads Soups Dessert
Pub Salad Creamy Reuben Soup with Rye Croutons Grasshopper Cake
Mandarin Orange Salad with Potato & Leak Soup with Crumbled Bacon Cookie Mint Pie

Blue Cheese and Candied Pecans Key Lime Poke Cake



