THE CURRAGH
Traditional Irish Pub
STARTERS
MOZZARELLA CHEESE STICKS
Better than your regular cheese sticks! Hand cut, hand battered, and
fried golden brown. Served with marinara. 11

SPINACH AND ARTICHOKE DIP
Spinach and artichoke hearts in a creamy dip topped with tomatoes
and Blarney cheese. Served with toasted ciabatta points and tortilla
chips. 10

WINGS O' FIRE
Wings tossed in our house-made buffalo sauce and topped with
sesame seeds. Served with carrots, celery, blue cheese dressing. 12

CEILI SPUDS
Potato skins loaded with crumbled applewood-smoked bacon and
Dubliner cheese. Topped with scallions and sour cream and served
with ranch. 10

ROASTED PEPPER HUMMUS
Roasted pepper, cilantro, and garlic hummus served with assorted
fresh vegetables and flatbread. 10

SHRIMP BALLYVAUGHAN
Shrimp wrapped in applewood-smoked bacon and drizzled in garlic
butter with chipotle aioli and cocktail sauce. 11

SOUPS
GUINNESS CHEESE SOUP
Sausage, potatoes, and onions in Wisconsin cheddar. Spiked with
Guinness! 6

CIDER FRENCH ONION
Classic French onion with a twist of apple cider. Baked with crostini
and Swiss cheese. 6

SALADS
DRESSINGS:
Ranch, Blue Cheese, Honey Mustard, Citrus Vinaigrette, Thousand
Island, Italian, Caesar, Balsamic, Kalamata

COBB SALAD
Grilled chicken, egg, bacon, avocado, onion, tomato, and garlic
croutons over romaine lettuce. Served with blue cheese dressing. 15

HELLAS SALAD
Kalamata olives, tomato, feta cheese, garlic croutons, grilled chicken,
and our house balsamic dressing over romaine lettuce. 15

CAESAR SALAD
Classic caesar dressing with garlic croutons and shaved romano over
romaine lettuce. 10
+ Add on: Grilled Chicken 5 , Salmon 9 , Portobello 5

BLACKENED COD SALAD
Fillet of Icelandic cod blackened in cajun spices served over romaine
lettuce and topped with caesar dressing. 15

BEVERAGES

SIDES
Mashed Potatoes 3
Steak Fries 3
Sweet Potato Fries 4
Tater Tots 4
Seasonal Vegetables 3
Coleslaw 3

Irish Sodas:
Club Orange
Club Lemon
Club Rock Shandy

Fresh-Brewed Iced Tea
Coca-Cola Products
Bottled Rootbeer
Coffee

An 18% gratuity will be added to
parties of 8 or more.

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

IRISH FAYRE & ENTRÉES

Add a house salad or soup for 3
Substitute sweet potato fries or Tater Tots for 2

SANDWICHES & BURGERS
All sandwiches come with fries. Add a house salad or soup for 3
Substitute sweet potato fries or Tater Tots for 2

GUINNESS FISH & CHIPS

CURRAGH REUBEN

Icelandic cod fillets dipped in our own Guinness batter and fried
golden brown. Served with steak fries, coleslaw, and house-made
tartar sauce. 17

Lean corned beef, sauerkraut, Swiss cheese, and thousand island
dressing on swirl rye bread. 14

FISH TACOS

Roasted portabella mushrooms, fresh mozzarella, sun-dried tomatoes,
and basil on a locally-made DeBoer Bakkerij multigrain roll. 13.5

Two Guinness-battered cod fillets lightly fried and topped with
coleslaw, salsa, and lemon cumin sour cream. Served on flour tortillas
with steak fries. 15

BLACKENED STRAWBERRY SALMON
Salmon coated in Cajun spices and grilled, topped with a strawberry
pecan butter. with Seasonal vegetables and mashed potatoes. 23

CORNED BEEF AND CABBAGE
Slow-cooked corned beef brisket served with cabbage and mashed
potatoes, topped with our horseradish cream sauce. 17

SHEPHERD'S PIE
Ground beef, carrots, peas, onions, and gravy topped with mashed
potatoes and baked golden brown. Served with seasonal vegetables
and DeBoer Bakkerij soda bread. 15

IRISH STEW
Tender pieces of lamb slow-cooked with carrots, potatoes, and herbs.
Served with DeBoer Bakkerij soda bread. 16

GAELIC STEAK

PORTABELLA SANDWICH
DUBLIN BURGER
Half-pound ground sirloin topped with Dubliner cheese and Irish
bacon. Served with lettuce, tomato, pickle, and onion on the side. 15

FINNEGAN'S BURGER
Half-pound ground sirloin patty with American cheese, sautéed onions,
roasted red peppers, and Irish bacon. Served with lettuce, pickle,
tomato, and onion on the side. 16

BLACK AND TAN
Turkey breast, corned beef, coleslaw, Swiss cheese, and thousand
island dressing served on swirl rye bread. 14

CURRAGH VEGGIE BURGER
Made in-house from roasted portabella mushrooms, asparagus, garlic,
and spinach. Topped with Dubliner cheese, caramelized onions, and
sun-dried tomato chipotle mascarpone spread. 13

TRINITY CHICKEN SANDWICH
Grilled chicken, basil pesto, Swiss cheese, and roasted red peppers on
a grilled bun. 14

10 oz. New York strip served with seasonal vegetables and mashed
potatoes. Topped with onion and mushroom cream sauce. 34

CHICKEN CURRY
Sautéed chicken and vegetables in a mild curry sauce atop wild rice
pilaf. 14.5

MASH UP BOWL
A big bowl of our house-made mashed potatoes topped with brown
gravy, corn, melted cheddar cheese, and a choice of the following. 9
+ Add crispy chicken - 5 Add corned beef - 6

BLARNEY MAC 'N' CHEESE
Cavatappi pasta tossed in a three-cheese Blarney cream sauce.
Topped with parmesan panko crumbs and mixed vegetables. 13
+ Add crispy chicken - 5 Add corned beef - 6

TIRAMISU

DESSERTS

Ladyfingers soaked in espresso, layered with mascarpone, dusted
with cocoa. 7

KEY LIME PIE
Key lime juice baked with cream and sugar atop a graham cracker
crust. 7

BAILEY'S CHOCOLATE MOUSSE
Rich, creamy mousse topped with house-made whipped cream. 7

CRANBERRY RAISIN BREAD PUDDING
Our homemade bread pudding, served warm with caramel and
whipped cream. 7

CHOCOLATE OBSESSION
Home-style brownie served with vanilla ice cream, chocolate, and
caramel. 7

