
*These menu items are served raw or cooked to order.  Consuming raw or undercooked meats or shellfish may increase your risk of foodbourne illness, 
especially if you have certain medical conditions.

For your dining pleasure, The Irish Coffee Pub is proud to
serve only Certified Angus Beef.

Summer Menu
$5490

Appetizers
BAKED CLAMS

MARYLAND
BLUE CLAW CRAB CAKES

Herb aioli, fruit salsa

GRILLED PROSCIUTTO
WRAPPED MOZZARELLA

Marinated tomato & onion, 
balsamic drizzle on crostini garlic bread

WEDGE SALAD
Bleu cheese, bacon, chopped tomato, & red onion

MARGHERITA FLATBREAD
Beefsteak tomatoes, fresh mozzarella, fresh basil

Choice of Soup or Salad
Cream of potato, beef barley, or soup du jour (French onion upgrade $6)

“the pub” Garden Salad or Caesar



Entrées

For your dining pleasure, The Irish Coffee Pub is proud to
serve only Certified Angus Beef.

*These menu items are served raw or cooked to order.  Consuming raw or undercooked meats or shellfish may increase your risk of foodbourne illness, 
especially if you have certain medical conditions.

ICP LOBSTER ROLL
Served hot or cold, Choice of; coleslaw, French fries, sweet potato fries

BEET SALAD
Mixed greens, roasted red beets, cherry tomatoes, sliced orange, sliced avocado, raspberry vinaigrette

With choice of protein, chicken, shrimp, salmon or tuna

BACON WRAPPED SEA SCALLOP
Over pesto risotto, asparagus

LOBSTER WATERMELON SALAD
Over arugula, white zinfandel vinaigrette

CRISPY SALMON OVER SOBA NOODLES
Stir-fried vegetables, sesame garlic sauce

TOMAHAWK PORK CHOP TERIYAKI STYLE
With gnocchi and broccoli rabe

NEW ENGLAND STUFFED FLUKE
Over baby spinach, cherry tomatoes, onions in a lobster cream sauce

TUSCAN SEAFOOD PASTA
Fish of the day served over linguine in a light tomato broth,

with broccoli rabe, cherry tomatoes, olives and capers

Upgrades $15
NEW YORK SIRLOIN STEAK

Cooked to your liking

BROILED BRAZILIAN  TWIN TAILS
Topped with ginger, scallions, lime compound butter

*QUEEN CUT PRIME RIB
Cajun or regular, au jus


