THE URRGH

BRUNCH

BUBBLE & SQUEAK

A Potato pancake stuffed with scrambled eggs,
mushrooms, tish bacon, and cheddar cheese. Seved
with fresh fruit and roasted potatoes. D.49

FRENCH TOAST DELIGHT

Mascarpone filled sweet Challah bread topped with
whipped cream. Sev ed with yogurt, granola, fresh fruit,
and honey. 9.49

BLUEBERR PANCAKES

Three buttermilk blueberry p ancakes dusted with
cinnamon. Saved with fresh fruit. 8.9

BLARNEY OMELETTE

Fnd your own pot of gold 'n hash browns wrapped up
in an omelette with caramelized onions and blanketed
with Blarney cheese. Seved with fresh fruit. 10.49

CORNED BEEF HASH

Our tender corned beef tossed with peppers, aions,
parsley, and shredded potatoes. Sev ed with two eggs
any style and locally-m ade soda bread. 10.49

VANILLA FRENCH TOAST

Swveet Challah bread French toast sprinkled with
powdered sugar, topped with w hipped cream, and
seved with fresh fruit. 8.9

CAPPICOLA & GOUDA OMELETTE
Three egg omelette suffed with cappicola ham and
Gouda cheese. Seved with fresh fruit and roasted
potatoes. D.49

STARTERS

TOASTED SEAFOOD BRUSCHETT

Toasted onion Ciabatta blanketed with a shrimp and
crab mascarpone spread. Seved with our balsamic
reduction tomato mixture. 9.9

MOZZARELLA CHEESE STICKS

Better than y our r egular cheese gicks! Hand cut, hand
battered, and fried. Seved with marinara. 9.9

BAKED FER

Roasted garlic layered with sliced tomato, sea s,
chives, and caramelized feta cheese sa&ved in
roasted-g arlic olive oil with grilled rosemary Ciabatta
bread. 9.9

SHRIMP BALLYYAUGHAN

Bacon-w rapped shrimp drizzled with garlic butter and
served with remoulade sauce. D.99

N’ dhZanfach an
saol capall rts d'asal.

All the world would not
make a racehorse from an ass.

SOUPS & SALADS

BLACK AND BLEU
GORGONZOLA SALAD
Cajun-d usted grilled steak, topped
with crumbled Gorgonzola cheese,
tomato, and onion rings on a bed
of house greens. Dizzled with a
chipotle Gorgonzola dressng. BB.9

COBB SALAD

Giilled chicken, egg, bacon, avocado,
onion, tomato, and garlic croutons
over Romaine hearts with bleu
cheese dessng. 2.9

HOUSE SOUPS

Choose from either our French
Cider Onion or our Guinness
Cheese up. 5.9

THE HELLAS SALAD

Fresh Romaine tossed in our house
balsamic dressng, with kalamata
olives, bmato, feta cheese, grlic
croutons, and grilled chicken. 12.9

CAESAR SALAD

Crisp Romaine hearts in a classc
Caesa dressng with garlic
croutons and shaved Romano. 8.9

Add chicken for 3 or salmon for 5

SPINACH AND ARTICHOKE DIP

Spinach and artichoke hearts in a creamy A siago
cheese dp, topped with tomato. Seved with
toasted-o nion Ciabatta points and tortilla chips. 9.9

WINGS O' FIRE

Wings tossed in our house-m ade hot sauce and topped
with sesame seeds. Seved with carrots, cedery, and
bleu cheese dessng. 9.9

CHIPOTLE CILANTRO HUMMUS

Roasted garlic cilantro hummus with chipotle purZe.
Saved with assorted vegetables and flatbread. 8.9

CEILI SPUDS

Potato skins with crumbled applew ood smoked bacon
and Dubliner cheese. dpped with scallions and sour
cream. 9.9

PLOUGHMAN'S LUNCH

This traditional Irish spread of corned beef, roasted
turkey, Dubliner cheese, moked Gouda cheese, aple
dlices, Banston pickle chutney, lettuce, hard boiled egg,
onion, tomato, and Ciabatta bread. 13.49

BLACKENED COD SALAD

Fllet of Icelandic cod blackened in
cajun spices. Seved over a Caesa
sdad. 2.9

FRENCH COUNTRSIDE
SALAD

Qur v ersion of the Nisoise sdad.
Chilled sdmon w ith arugula, field
greens, red skin potatoes, mion,
tomato, geen beans, iled eggs,
and basil. Dressed with a kalamata
shallot vinaigrette. B.49

Ask your server about menu items that are cooked to order or served ra

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may cause your risk of foodborne il



SAN DWlCH ES & BU RG ERS Add a bowl of soup or house saladfor 2.99

CLASSIC CURRAGH ¢ SALMON SANDWICH CHEESEBURGER N\
REUBEN Gilled samon serv ed open-f aced Half pound fresh-g round sirloin €.
A stack of lean corned beef, § I on rye bread with lettuce, bmato, topped with American cheese.
sauerkraut, Sviss cheese, ad onion, and a pego aioli. 14.49 Seaved with lettuce, bmato, and
Thousand Island dressng on rye. BLACK AND AN onion. 11.8
n® Turkey breast layered with corned DUBLIN BURGER
PORRBELLA SANDWICH beef and coledaw, served on swirl Half pound fresh-g round sirloin

I rye with Swiss cheese ad topped with Dubliner cheese aad
ﬁ??&g;ﬁ;gﬂ?j:{ggms' Thousand Island dressng. 11.8 Irish bacon. qu ed with lettuce,
tomatoes, ad fresh basil on a CURRAGH VEGGIE BURGER tomato, and onion. 12.9
warm multi-g rain roll. 10.99 Made in-h ouse from roasted
TRINITY CHICKEN portabella, asparagus, grlic, and

spinach topped with Blarney
SANDWICH cheese, @aramelized onions,

sun-d ried tomato chipotle
mascarpone spread on a brioche
bun. 11.8

IRISH CLASSICS

Add a bowl of soup or house salad for 2.99

Qilled chicken with basil pego,
Swiss cheese, ad roasted red
peppers on a grilled bun. 11.9

GUINNESS FISH & CHIPS

We use the fined, wild-c aught Icelandic cod. Hand-t rimmed fillets, dpped in our own Guinness katter and fried
golden brown. Seved with steak fries, oledaw, and house-m ade tartar sauce. 4.9

CORNED BEEF AND CABBAGE

We cook fresh brisket every d ay. Corned beef served over cabbage, mashed potatoes, and topped with horseradish
sauce. ¥1.99

SHEPHERD'S PIE

Ground begf, carrots, pas, and onions in arich gravy t opped with mashed potatoes and baked golden brown. Seved
with seasonal v egetables and locally-m ade soda bread. 13.9

COTRGE PIE

Chicken, peas, arrots, aad onions in an herb sauce topped with mashed potatoes and baked golden brown. Seved
with seasonal v egetables and locally-m ade soda bread. 13.9

IRISH STEW
Tender pieces d lamb slow-c ooked with carrots, ptatoes, and herbs. Seved with locally-m ade soda bread. 13.9

TRADITIONAL IRISH BREAKRAST

Two eggs any style, Fish bangers, rashers, Hack and w hite pudding, baked beans, lroiled tomato, and w hite toast.
10.99

ENTRfES Add a bowl of soup or house salad for 2.99 —
GAELIC STEAK - SIDES & EXTRAS

12 0z. New Y ork strip steak topped with sautZed onions, nmushrooms,
and covered in an Irish w hiskey sauce. Sev ed with seasonal
vegetables and mashed potatoes. 2.9

WHITE BALSAMIC PRIMMERA

Tri-c olored rotini pasta in a w hite balsamic reduction butter sauce
tossed with summer garden v egetables and feta cheese. 1.9

|
| - Baked Beans 2.99

| = Seasonal Vegetables 3.49

| = Asparagus 3.49

— Locally Baked Soda Bread
serving 1.29 loaf 5.99

E— Coleslaw 2.99

| = Curry Fries 4.99

F— Mashed Potatoes 2.99

| = Redskin Potatoes 2.99

— Steak Fries 2.99

— Sweet Potato Fries 3.49

BLACKENED STRABERRKR SALMON

Grilled, Hackened samon topped with a sweet strawberry
pecan butter. Seved with seasonal v egetables and
mashed potatoes. B.9 e ———

CHICKEN ROMANO

Breast of chicken lightly breaded and topped with fresh
mozzarella, mixed greens, and our balsamic tomato
bruschetta. Seved with asparagus and blanched red
skin potatoes. 5.9

FISH TACOS

Lightly fried Guinness-battered cod topped with fresh
coledaw, sdsa, and lemon cumin cream sauce. Sev ed
on flour tortillas with steak fries. 2.9

GALVAY BAY SEAFOOD FLEADH

Baked fillet of North Atlantic pollack stuffed with shrimp,
crab, and mascarpone. Seved with twin potato crab cakes,
lime hollandaise, and seasonal vegetables. B.9

"BEVERAGES

Irish Beverages
Club Orange
Club Lemon

Club Rock Shandy

Cidona

, House Brewed Iced Tea
W Coca-Cola Products

Ask your server about menu items that are cooked to order or served
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may cause your risk of foodborne



