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Appetizers

Soup of the Day 7.
Dublin Onion Stout Soup 8.
Power Bowl 12.
avocado, bibb lettuce, baby arugula, chick peas, quinoa, super seeds
Garlic Tahini Hummus 11.
roasted carrots, mixed olives, EVOO, grilled pita
Shrimp & Maple Pork Belly* 18.
barley and apple
Irish Cheddar, Mature Jack & Goat Cheese 14.
Fondue
green chile vinaigrette and crostini
Blackened Shrimp Tacos (2)* 16.
pico de gallo, guacamole, soft corn tortillas
Burrata Mozzarella & Tomato 16.
vine ripe tomato, red onion, basil, EVOO, balsamic
Salads

Beet & Goat Cheese 14.
slow roasted beet, goat cheese & pistachio crumble, butter lettuce,
quinoa, micro greens, raspberry vinegar, EVOO

{add chicken - 4, shrimp - 8 or steak - 8}
Citrus & Roasted Garlic Crab Cakes 18.
organic salad, chipotle remoulade
Broiled Chicken Breast 17.
tossed autumn leaves, mango salsa, toasted pumpkin seeds & a
red chili and mango dressing
Slow Roasted Chicken Cobb 17.
hard-boiled egg, bacon, crumbled blue cheese, red onions, tomato,
cucumber, buttermilk ranch dressing
Chilled Olive Oil Poached Salmon* 19.
rocket greens, arugula, avocado and pecorino with white balsamic
NY Steakhouse* 2L

crispy onions, crumbled blue cheese, buttermilk ranch dressing over
mixed greens
{cooked to your preferred temperature}

4-11:30pm (Sat © Sun 3-11:30pm)‘

served with an organic green salad, cherry tomatoes, avocado
& super seeds

E.ntrées
Chicken Parmigiana 18.
san marzano tomato basil, melted mozzarella, linguini
Shrimp Pappardelle* 24.
arugula pesto, charred cherry tomatoes
Cedar Plank Roasted Salmon* 25.
basmati rice, garlic sautéed broccoli
Lamb Shank 26.
slow braised, cabernet reduction, cauliflower puree, fork
split roasted reds, caulilini
Charred Cauliflower Tacos (3) 15.
pico de gallo, guacamole, soft corn tortillas
New York Strip (140z)* 32.
peppercorn sauce, fork split roasted reds, caulilini
Shepherd’s Pie 18.
seasoned ground beef, peas, carrots, onions, cheesy mash topping
Chicken Curry 18.
half fries, half basmati rice
Fish & Chips 19.
) beer battered cod & fries
Burders © Sanduwiches
O’Reilly’s Pub Burger* 16.
pecanwood bacon, irish cheddar & house cut fries
All American Burger* 16.
american cheese, jumbo onion rings & house cut fries
New York Steak Sandwich* 19.
9oz strip steak, peppers, onions, white cheddar, chipotle served
on a hero, fries
Chicken Parm Hero 15.
sweet potato fries
“Impossible” Burger (Stunningly Meat Free) 15,

*consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness




