
SIDES
French Fries ¶gf | Sweet Potato Fries ¶ gf

Mashed Potato • gf | Vegan Mashed Potato ¶gf 

Caesar Salad | House Salad ¶gf  | Arugula Salad ¶gf   

Bacon Brussel Sprouts gf | Creamed Corn • 
Mushroom Risotto • | Quinoa Salad •

Sweet Corn Succotash •
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FISH & CHIPS ..............................................22

   beer battered haddock, french fries, side of 
   tartar sauce & malt vinegar mayo 
   Add Mushy Peas $3

BANGERS & MASH ...................................20

   grilled Irish sausages, mashed potato, green 
   peas, grilled tomato, Josie’s gravy

SHEPHERD’S PIE .......................................21

   ground lamb, peas & carrots, mashed 
   potato, side of arugula

BEEF & GUINNESS PIE ............................21

   beef tips, peas & carrots, pearl onions, stout 
   gravy, Josie's pie crust, side of arugula

GARDEN PIE  ¶ gf .....................................16

   lentils, peas & carrots, kale, vegetable gravy, 
   mashed potato, side of arugula

IRISH BREAKFAST * .................................22 
   2 eggs (any style), black & white puddings, 
   bangers, rasher, grilled tomato, sautéed 
   mushrooms, toast

TRADITIONAL FARE

CORNED BEEF REUBEN .............................. 17 
   Swiss, Marie Rose, sauerkraut, grilled Ginsburg rye

TB & A ............................................................... 16    
   turkey, cheddar, bacon, avocado, lemon basil aioli, 
   grilled sourdough 

CORK CITY SANDWICH ............................... 16

   fried chicken breast, bell peppers, lettuce, onion 
   caper aioli, grilled brioche bun

FRENCH ONION GRILLED CHEESE • ... 14

   artisan cheese blend, caramelized onions, grilled 
   sourdough, french onion jus

AMERICAN BURGER * .................................18.5

   Cooper sharp American cheese, bacon, LTO, grilled 
   brioche bun

VEGGIE BURGER  ¶  ...................................... 16 

   house made patty, cucumber tzatziki, yuzu aoli, 
   lettuce, tomato, grilled brioche bun

LAMB BURGER * .........................................22

   pickled red onion, goat cheese, lemon aioli, grilled 
   brioche bun

CAESAR ............................................................... 10

HOUSE SALAD  ¶ gf  ......................................... 10     

IRISH COBB  gf ................................................... 19 
   mixed greens, grilled chicken, rasher, hard boiled 
   egg, avocado, tomato, mustard vinaigrette

BRUSSEL SPROUT SALAD gf .......................... 16     
   shaved sprouts, kale, cabbage, onion, almond, 
   bleu cheese, dried cherry, Josie’s sherry vinaigrette

GREEN SALAD  ¶ gf ......................................... 15     
   mixed greens & romaine, avocado, edamame, 
   cucumber, sesame, ginger vinaigrette

ADDITIONS 
   chicken +6  |  salmon* +12  |  shrimp* +8 
   tuna* +14  |  steak* +12

SALADS

Nobody parties like the Irish!

POTATO CAKES  • ......................................... 10   
panko breaded, pan seared, balsamic reduction,
   sour cream | Add chopped bacon +$2 

FRIED BRUSSEL SPROUTS  ¶ gf ...................  9
   sweet chili, scallions, sesame, chipotle aioli 

WINGS (6)  gf ....................................................... 15
   choice of: mild | hot | ginger-lime | curry | BBQ 
   side of celery, bleu cheese or ranch

PORTO FRIES  • ............................................. 10   
   sliced portobello mushroom, panko, lemon basil aioli

SAUSAGE ROLLS ............................................... 12
   Irish sausage, sage & onion, in puffed pastry,  
   honey mustard

FAB CAKES  ¶ .................................................... 15
   heart of palm & artichoke cake, bell peppers, garlic,  
   flavored with nori seaweed, sweet corn succotash

STARTERS

SANDWICHES
choice of side & pickle |  gf  upon request

POTATO LEEK SOUP  •.................................6

CORN & CRAB CHOWDER..........................MP

SOUPS CUP OF SOUP 
Potato & Leek Soup •  

Crab & Corn Chowder (+2) 

SALAD
Caesar Salad 

Arugula Salad ¶ 
House Salad ¶

1/2 SANDWICH
Corned Beef Reuben 

Turkey, Bacon & Avocado 
Grilled Cheese •

CUP OF STEW (+3) 
Shepherd’s Pie 

Beef & Guinness Pie 
Garden Pie ¶

choose 2 items for $13

PUbLIC HOUSE

LUNCH COmbO

SHRIMP COCKTAIL (4) gf ................................. 15
   Josie’s country relish cocktail sauce

TUNA TARTAR .................................................. 20
   avocado, sesame, spicy aioli, fried wontons

MUSSELS  gf ........................................................ 18
   coconut curry broth, basil, toasted crostini

LITTLE NECK CLAMS ...................................... 16
   dry cider & garlic butter broth, bacon lardons, 
   red chilis, toasted crostini

RAW OYSTERS (6) gf ........................................ MP  
  Josie’s cocktail, Chef ’s mignonette

BAKED LOCAL OYSTERS (6) ......................... MP
   Pernod, spinach, bacon, & parmesan

SEAFOOD TOWER ......................................... MP
   Ask about today's special selection!

SEAFOOD

IRISH MUSICIRISH MUSIC
TRADITIONALTRADITIONAL

Every Sunday 1pm
Book Your Next Event Here!

THe Pub | Lounge | Adare Ballroom | Whiskey Bar & Balcony | Irish Picnic

• vegetarian |  ¶ vegan |  gf   gluten free |  * consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness
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