
 

 

 

 

 

ST PATRICK’S DAY MENU 

SATURDAY, MARCH 13TH THROUGH WEDNESDAY, MARCH 17TH 

 

Specialty Drinks 
APPLE O’TINI     $6.00 

smirnoff green apple with apple pucker 

 

NUTTY IRISHMAN     $7.50 

bushmills irish whiskey, bailey’s irish cream  

and frangelico on the rocks 

 

GREEN BUD LITE DRAFTS     $3.50 

 

IRISH KISS     $6.00 

bushmills irish whiskey, raspberry liquor,  

triple sec with a splash of sour 

 

Entrees 
THYME SCENTED NORTH ATLANTIC SALMON FILET      $23.95 

with lemon cream sauce and sautéed spinach 

 

NEW YORK STRIP FLAMED IN IRISH WHISKEY     $30.95 

served with a side of parsley red potatoes flamed in irish whiskey 

 

LAMB AND GUINNESS STEW      

dinner$17.95/lunch$15.95  

slowly simmered with root stock vegetables and guinness stout 

 

CORNED BEEF AND CABBAGE     $14.95  

with parsley red potatoes 

 

CORNED BEEF ON RYE (AVAILABLE FOR LUNCH ONLY)     $10.95 

 

 

Dessert 
POT-O-GOLD CUSTARD     $4.95 

with a wee hint of mint! 


