
sides 7
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 | Sweet Corn Succotash •
Tabbouleh ¶ | Orzo Salad •
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FISH & CHIPS...............................................22

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

CORNED BEEF SPECIAL ............................. 17 
   Swiss, Marie Rose, house made coleslaw, rye bread

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 cornbread bun

FRENCH ONION GRILLED CHEESE •.... 14

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

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

   all beef patty, 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

   house made lamb & thyme patty, pickled red 
   onion, goat cheese, lemon aioli, grilled brioche bun

FRIED FISH SANDWICH................................. 22

   beer battered haddock, lettuce, tomato, tartar, 
   cornbread 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 
   ahi tuna* +14  |  steak* +12

salads

Nobody parties like the Irish!

POTATO CAKES  •.......................................... 10 
   panko breaded, lightly fried, tomato & basil 
   summer salad | Add Chopped Bacon $2 

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

WINGS (8)  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 with sage & onion, wrapped in puff 
   pastry, side of honey mustard

FAB CAKES  ¶..................................................... 16
   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 •  

Corn & Crab Chowder (+2) 

SALAD
Caesar Salad 

Arugula Salad ¶ 
House Salad ¶

1/2 SANDWICH
Corned Beef Reuben 
Corned Beef Special 

Turkey, Bacon & Avocado 
Grilled Cheese • 

French Onion 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 TARTARE *.............................................. 20
   avocado, sesame, spicy aioli, fried wontons

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

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

CRAB STACK..................................................... 19
   jumbo lump crab, avocado, tomato, cilantro-lime 
   vinaigrette, crostini

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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DRINKs

Irish Whiskey, Black Coffee, Raw Sugar, Fresh Whipped Cream

irish coffee 10

beer

craft cocktails

RED WINE 
PROVERB CABERNET SAUVIGNON (CA) 7/26  

WILLIAM HILL CABERNET SAUVIGNON (CA) 11/40  

PROVERB MERLOT (CA) 7/26 

APOTHIC RED BLEND (CA) 10/34 

PROVERB PINOT NOIR (CA) 7/26 

FRANCISCAN ESTATE CABERNET SAUVIGNON (CA) 13/52 

WHITE WINE 
PROVERB CHARDONNAY (CA) 7/26  

WILLIAM HILL CHARDONNAY (CA) 11/40 

LA CREMA CHARDONNAY (CA) 16/62 

JERMANN PINOT GRIGIO (ITA) 17/68  

PROVERB PINOT GRIGIO (CA) 7/26 

PROVERB SAUVIGNON BLANC (CA) 7/26 

WHITEHAVEN SAUVIGNON BLANC (NZ) 12/46 

PROPHECY ROSÉ (CA) 10/38 

HOGUE RIESLING (WA) 8/28 

CANYON ROAD MOSCATO (CA) 8/28 

LA MARCA PROSECCO (ITA) 11/36

wine

VODKA LABHANDAIR................13 
	 Pearl Lemon Vodka, Muddled 
	 Raspberries & Lemon, Lavender  
	 Syrup, Club Soda | Rocks

LEMON THISTLE.........................14 
	 Pearl Vodka, Lemon, Fennel Syrup, 
	 Rosemary | Up

BIG FISH, SMALL FISHBOWL......15 
	 Mr. Fingers Alibi Gin, Aloe Liqueur, 
	 Fresh Fruit, Splash of Tonic | Rocks

MRS. PIMM'S CUP.......................14 
	 Pimm's No. 1, Splash Of Gin, 
	 Sparkling Lemonade, Chopped Fresh  
	 Fruit, Cucumber, Mint | Rocks

MR. BAD HABITS.........................14 
	 Mount Gay Rum, Creole Shrubb, Earl 
	 Gray Syrup, Cardamom Tincture | Up

A CLOUDY PALOMA....................13 
	 Don Fulano Blanco Tequila, Grapefruit  
	 Liqueur, Lemonade, Salt & Cinnamon  
	 Rim | Rocks

PHOENIX MARGARITA..............15  
	 Don Fulano Tequila, Muddled Jalapeño,  
	 Triple Sec, Prickly Pear Lemonade,  
	 Salt | Rocks

HAPPINESS IS A WARM GUN......16 
	 Bulleit Bourbon, Brown Sugar, Old 
	 Fashioned Bitters, Orange Bitters, 
	 Smoked Cloche | Rocks 

TOWNE & COUNTRY...................17 
	 Rare Resurgent Botanical Whiskey, 
	 Cointreau, Sweet Vermouth, Bitters, 
	 Luxardo Cherry | Up

SALTED CARAMEL  COFFEE 
MARTINI......................................12 
	 3 Olives Espresso Vodka, Kahlua 
	 Liqueur, Cold Brew, Butterscotch 
	 Schnapps, Pinch Of Salt | Up

MAGICALLY DELICIOUS  
MARTINI......................................14 
	 Vanilla Vodka, Shanky's Irish Whip,  
	 Irish Cream Lucky Charms

drafts 
GUINNESS STOUT 4.2% (IRL) Irish Dry Stout...............................................8.00 
JOSIE KELLY’S IRISH RED SOPO BREW CO. (NJ)...................................7.00 
SMITHWICK’S ALE 3.8% (IRL) Irish Red Ale..................................................7.00 
HARP LAGER 5.0% (IRL) European Pale Lager.................................................6.00 
STELLA ARTOIS 4.6% (BEL).............................................................................7.00 
MILLER LITE 4.2% (WI) American Light Lager................................................4.00 
BLUE MOON 5.4% (CO) Belgian Style Witbier.................................................6.00 
SOMERS POINT BREW CO. (NJ) Seasonal.....................................................7.00 
GOLDEN ROAD MANGO CART. 4% (NJ) Wheat Ale.................................7.00 
EVIL GENIUS BEER CO. (PA) Seasonal............................................................7.00 
GLASSTOWN 609 6.9% (NJ) .............................................................................7.00 
CAPE MAY BREWING CO. (NJ) Seasonal........................................................7.00 
MAGNERS - Original Irish Cider (IRL)................................................................7.00 
MYSTERY TAP - Ask us about Today's Special Draft!.............................................MP

american crafts 
ROGUE DEAD GUY 6.8% (OR) German Style Maibock.................................6.50 
DALE’S PALE ALE 6.5% (CO) American Pale Ale.............................................5.00 
FOUNDER’S ALL DAY IPA 4.7% (MI) American Session IPA........................5.50 
DOGFISH 60MIN 6.0% (DE) American IPA.....................................................6.50 
BELLS 2 HEARTED IPA 7.0% (MI) American IPA .........................................6.50 
EVIL GENIUS STACY’S MOM IPA 7.5% (PA) American Citrus IPA............6.50  
CAPE MAY COASTAL EVACUATION 8.0% (NJ) American Imperial IPA..6.50 
CAPE MAY CRUSHIN IT 8.0% (NJ) Juicy IPA................................................8.00 
ROGUE BATSQUATCH 6.7% (OR) Hazy IPA ................................................6.50 
VICTORY GOLDEN MONKEY TRIPEL  9.5% (PA) Belgian-style Tripel....7.00 
LEFT HAND MILK STOUT 6.0% (CO) Milk Stout.......................................7.00

domestic bottles 
MILLER LITE 4.2% (WI) American Light Lager................................................4.00 
BUD LIGHT 4.2% (MO) American Light Lager..................................................4.00 
BUDWEISER 5.0% (MO) American Lager.........................................................4.00 
COORS LIGHT 4.2% (CO) American Light Lager.............................................4.00 
MICHELOB ULTRA 4.2% (MO) American Light Lager..................................4.00 
YUENGLING LAGER 4.5% (PA) American Lager.........................................4.00 
REDBRIDGE LAGER 4.0% (MO) Gluten Free Amber Lager..........................5.50

imports 
AMSTEL LIGHT LAGER 3.5% (NDL) Lager..................................................5.00 
CORONA 4.6% (MEX) Lager...............................................................................5.00 
CORONA LIGHT 4.1% (MEX) Light Lager.......................................................5.00 
HEINEKEN 5.0% (NDL) Lager............................................................................5.50 
HOEGAARDEN 4.9% (BEL) Belgian Witbier....................................................6.00 
BODDINGTONS  4.6% (ENG) Cream Ale........................................................7.00 
MURPHY’S STOUT 4.0% (IRL) Irish Dry Stout..............................................7.00 
INNIS & GUNN ORIGINAL  6.6% (UK) Scotch Ale.......................................6.50

hard cider & spiked seltzer 
MAGNERS CIDER 4.5% (IRL) Pear Cider........................................................6.50 
WHITE CLAW 5.0% (USA) Black Cherry or Lime Seltzer.................................6.00 
HIGH NOON 4.5% (USA) Vodka + Soda, Assorted Flavors..............................7.00 
HOOP TEA 5.0% (USA) Spiked Iced Tea.............................................................7.00 
SURFSIDE ICED TEA & VODKA 4.5% (USA) Spiked Iced Tea...................9.00

HAPPY HOURHAPPY HOUR
Monday - Friday | 4pm - 6pm

“Nobody likes to party like the Irish! ”
Book Your Next Event At Josie Kelly’s.

alcohol free libations 
GUINNESS ZERO 0.0% (IRL) Alcohol Free Stout.............................................6.00 
HEINEKEN 0.0 0.0% (NDL) Alcohol Free Lager...............................................5.00 
UNTITLED ART 0.5% (WI) Non-Alcoholic Juicy IPA.....................................6.00 
UNTITLED ART 0.0% (WI) CBD Sparkling Water - Seasonal.........................6.00

RED or WHITE | Proverb Wine, Secret Recipe, Over Ice

sangria 13
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