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Entrees

Choice of Garden or Caesar Salad
Entrees served with Choice of Potato & Steamed Vegetables

CORNEDBEEF& CABBAGE . ..ottt ittt i iiiiaennnn 37.90/39.04
SHEPHERD S PIE . .ottt it ittt ttttenneeneennnnnnns 35.90/36.98
Fresh ground sirloin and garden vegetables, topped with creamy whipped potatoes

DUBLIN STYLE FISH-N-CHIPS ... ittt ittt iiiiiiiennn 33.90/34.92
Cod fillet lightly battered, served with french fries

CERTIFIED BLACK ANGUS PRIME RIB OFBEEF ............. 63.90/65.82

Served with au jus

CERTIFIED BLACK ANGUS NY SIRLOIN STEAK FITZPATRICK .. ..58.90/ 60.67

New York pan-seared steak flambéed in brandy, topped with a mushroom brown sauce

CERTIFIED BLACK ANGUS NY SIRLOIN TERIYAKI .......... 58.90/ 60.67
New York sirloin, in our special house marinade

CERTIFIED BLACK ANGUS CENTER CUT FILET MIGNON........ 64.90/ 66.85
Plain, Bacon-wrapped filet, or black peppercorn au poivre- cooked to your liking

ROASTED RACKOFLAMB GUINNESS. ..ottt it iiiiiiiienenn. 54.90/56.55
Sautéed mushroom Guinness sauce

SCALLOPS SLIGO ittt ittt ittt ttteneeneneenseeennnnns 44.90/ 46 .25
Sautéed scallops baked in a cream lobster sauce with fresh grated parmesan

SHRIMDP SCAM Pl ..ottt i et i ettt eeeeneeeennnnns 40.90/42.13

Jumbo white pacific coast shrimp, baked with seasoned garlic butter, sauvignon blanc,
and a dusting of herbed breadcrumbs

HORSERADISH-CRUSTED COD. ..ottt it iiiiiiiiiennn 35.90/36.98
With a citrus beurre blanc sauce

CEDAR PLANK SALMON . .iitiititiiittitenteneneeneeeenennns 35.90/36.98
With a citrus beurre blanc sauce

CHICKEN O REILLY . .iiiiititiitttiteeteeneeneneensesensnnns 33.90/34.92
Cajun chicken, corned beef, peppers and potato hash topped with a chardonnay mushroom cream sauce
CHICKEN CORK . ittt iitiit it tittettteneeneenseeneennennnns 33.90/34.90
Potato-crusted chicken, harp lager cheese sauce, topped with sour cream and chopped bacon

CHICKEN HARRINGT ON .. ittt ittt ettt iietenenenenns 33.90/34.90

Tender and juicy breast of chicken poached in Kendall Jackson Chardonnay,
topped with mushroom cream sauce

GRILLED CHICKEN OVERPASTAKIKI ....ccvvviiiiiinnnn.. 33.90/34.92
Plump and tender grilled chicken over capellini pasta, with roasted red peppers,
fresh mozzarella, spinach, garlic olive oil, and toasted panko breadcrumbs

*These menu items are served raw or cooked to order. Consumin,
& m For your dining pleasure, The Irish Coffee Pub
AN(;US BEhF

raw or undercooked meats or shellfish may increase your risk of
foodbourne illness, especially if you have certain medical conditions. is PfOUd to serve only Certified AnguS Beef.
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Jrish Coffee Pub

St. Patricks Day
DINNER MENU

Appetizers

VEALMEATBALLS. . ..o iiiiieeeee e 16.90/17.41

Pesto ricotta, marinara sauce, parmesan toast

SMOKED SALMONPLATTER. ......cciiiiiiiiiiiiiiiiinnnn.. 18.90/19.47

Atlantic smoked salmon with capers,
diced onion, and horseradish cream sauce

FRESHMOZZARELLABURRATA ..., 17.90/18.44

Beefsteak tomatoes and basil leaves,
served with pesto aioli and aged balsamic glaze

TUNAPOKE ... i iiiiiiiie e e e 17.90/ 18.44

Seared tuna, diced orange, mango,
pickled ginger, avocado, sesame ginger dressing

CLAMS CASINO ROYALE ..ottt ittt i it ieteteneenenn. 18.90/19.47
A perfect blend of garlic, herbs and butter,
topped with Applewood smoked bacon and parmesan cheese

GULF SHRIMP with TANGY COCKTAILSAUCE ............... 18.90/19.47
Jumbo white shrimp, cold and crisp,
served with tangy cocktail sauce and lemon

CORNED BEEF & CABBAGE SPRING ROLLS (2).............. 16.90/17.41

BEEFBARLEY ...ttt ittt iiiinnieennn 11.90/12.26
CREAM OFPOTATO ..ottt iiiiiiiiiieeeees 11.90/12.26
CREAM OFSPINACH&CRAB .....iiiiiiiiiiiiiiiiiinnns 11.90/12.26

*“These menu items are served raw or cooked to order. Consuming

raw or undercooked meats or shellfish may increase your risk of CE:{:F' IED FOI’ your dmmg pleasure, 'I.he Irish Coffee Pub
foodbourne illness, especially if you have certain medical conditions. :\NGUSBEEP‘ 18 prOUd to serve Onl}’ Certified Angus Beef.
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