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choice of: mild | hot | ginger-lime | curry | BBQ

coconut curry broth, red chilis, toasted crostini

PUBLIC
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POTATO CROQUETTES o 72

whipped feta, tomato jam, fermented honey

FRIED BRUSSEL SPROUTS © gf 9

sweet chili, scallions, sesame, chipotle aioli

SAUSAGE ROLLS 12

bangers, sage & onion wrapped in puff pastry

PORTO FRIES o~ 10

sliced mushrooms, panko, lemon basil aioli

WINGS (8) gf 15

side of celery, bleu cheese or ranch

FAB CAKES © 16

hearts of palm & artichoke, peppers, garlic,
Nori, over sweet corn succotash

SPROUT FLATBREAD gf 18

brussel sprouts, capers & cashew ricotta on a
cauliflower crust, lemon basil aioli

IRISH POUTINE 76
french fries topped with ground lamb

& gravy, irish curry, goat cheese, and
pickled peppers

B

SCAFOOD

CaD

SHRIMP COCKTAIL (4) gf 15

Josie’s country relish cockrail sauce

RAW OYSTERS * (6) gf MP

Josie’s cocktail, Chef’s mignonette

BAKED LOCAL OYSTERS* (6) AZP

Pernod, spinach, bacon, & parmesan

MUSSELS* 18

WARM CRAB & PITA 18

creamy lump crab, scallion & cheddar,

pita chips
BACON WRAPPED SCALLOPS (4) 22

SOALL PLATES —

parmesan & rosemary risotto

\ J

Mashed Potato ov gf | Vegan Mashed Potato  gf
Baked Potato & gf | Roasted Root Veggie ® o

Garlic & Almond Green Beans | Parmesan Risotto o

% SIDES 7

French Fries @ gf | Sweet Potato Fries ® gf

Arugula Salad @ gf | Bacon Brussel Sprouts gf

Sweet Corn Succotash o | Creamed Corn v
Caesar Salad | House Salad © gf

Every Saturday loa Sunday {
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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

CORNED BEEF & CABBAGE 32

Josie’s top round of beef, mashed potato, roasted
cabbage, carrot & fennel, parsley cream sauce

SHEPHERD’S PIE 22

ground lamb in gravy, peas & carrots, mashed
potato, choice of fries or arugula salad

BEEF & GUINNESS PIE 21

beef tips in stout gravy, peas & carrots, pearl
onions, pie crust, choice of fries or arugula salad

GARDEN PIE ® gf 16

lentils, peas & carrots, leeks, onions and kale,
mashed potato, choice of fries or arugula salad

CHICKEN CURRY 28
chopped chicken thighs, peppers & onions,

McDonnells Irish Curry sauce, jasmine rice
& french fries

.

5

SOY GLAZED SALMON* 27

mashed potato, garlic green beans with parmesan,
almond & date crumble

FILET MIGNON* 36

8oz beef tenderloin, potato cake, Pernod creamed
spinach with smoked bacon, red wine demi glace

GRILLED PORK CHOP* gf 32

creamed corn, apple chutney, goat cheese,
mustard cream sauce

CAVATELLI o> 24

shell pasta, mushroom cream, goat cheese, white
truffle oil

THE FARMER'S MEDLEY ® gf 23
whipped tofu with roasted cabbage, carrot, leek
red onion & broccoli, pistachio pesto

SHORTRIB 32

slow roasted short rib of beef, potato cake,
roasted root vegetables, Guinness jus

e

7 SOUP & SALAD

HOUSE

Poco e 28

TS

POTATO LEEK SOUP o~ 4/6

puréed with cream & a bouquet of herbs

FOUR SQUASH o~ gf 5/8

butternut, acorn, kabocha & hubbard purée

SOUP OF THE DAY MP

5

CAESAR 10

chopped romaine, herbed croutons, parmesan

HOUSE SALAD ® gf 12

mixed greens, carrot, cucumber, tomato,
peppers & onions, balsamic dressing

IRISH COBB gf 79

mixed greens, rasher, hard boiled egg, avocado,
tomato, mustard vinaigrette

SPROUT SALAD o~ gf 16

shaved brussel sprouts, kale, cabbage, red onion,
toasted almond, bleu cheese, dried cranberry,
Josies sherry vinaigrette

QUEEN CITY SALAD © 16

mixed greens, arugula, romaine, slow roasted
cherry tomato, red onion, toasted pine nuts,
avocado, balsamic vinaigrette

ARUGULA SALAD ® gf 12

baby arugula, Josie’s sherry vinaigrette

ADDITIONS
chicken +6 | steak® +12 | salmon* +12 | shrimp* +8

)

SANDWIICHCS

S50

served with pickle and choice of side
gf upon request

CORK CITY SANDWICH 16
Southern fried chicken breast, bell peppers,

lettuce, onion, caper aioli, grilled cornbread bun

FRENCH ONION GRILLED CHEESE o~ 716

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

1BA 16

roasted turkey, bacon, avocado, cheddar, lemon
basil aioli, grilled sourdough

FRIED FISH SANDWICH 22

beer battered haddock, lettuce, tomato,
tartar, cornbread bun

CORNED BEEF REUBEN 77

Swiss, Marie Rose, sauerkraut, grilled seedless rye

LAMB BURGER* 22

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

VEGGIE BURGER o~ 716

house made patty *, cucumber tzatziki,
lettuce, tomato, grilled brioche bun
*contains gluten

AMERICAN BURGER™* 718.5
Cooper sharp American cheese, bacon,

LTO, grilled brioche bun

/f

BRUNCH o)
)

10am - 4pm
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BOOK JOUR NEXT EVENT HEREI
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JOSIEKELLYS.COM © @ © #JKPH

TRADITIONAL
IRISH ADUSIC
f — Every Sunday 1pm

QW 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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TS & o
VODKA LABHANDAIR 13 RED SANGRIA 13 6 DR]N KS
Pearl Lemon Vodka, muddled Proverb Merlot, secret recipe | rocks
raspberries & lemon, lavender syrup,
club soda | rocks DAYLIGHT SAVINGS 73 —
LEMON THISTLE 74 CuervobGold Te(ilulla, arnlaretto,
Pear] Vodka, lemon, fennel syrup, cranbetty, carcamom [ up W m
rosemary | up HAPPINESS IS A WARM GUN 76 J .
GIN & PAMA 75 Bulleit Bourbon, brown sugar, old P
Glendalough Wild Botanical Gin, fashioned bitters, orange biters, %g L]BA'C]ONS ;&m
elderflower liqueur, pomegranate, smoked cloche | rocks GUINNESS ZERQ 0.0% (IRL) Alcohol Free Stout.......cureeereereereereereereeeennes 6.00
orange bitters | Up TOWNE & COUNTRY 17 HEINEKEN 0.0 0.0% (NDL) Alcohol Free Lager . ..ooueveeesseversssseseressseeenes 5.00
MRS. PIMM'S CUP 14 Rare Resurgent Botanical Whiskey, UNTITLED ART 0.5% (W1) Non-Alcoholic Juicy IPA .......cceveeverercrerrcrenanees 6.00
Pimm's No. 1, splash of gin, cointreau, sweet vermouth, bitters, UNTITLED ART 0.0% (W1I) CBD Sparkling Water - Seasonal.........c.cccvevune.. 7.00
sparkling lemonade, chopped fresh luxardo ch Y
fruit, cucumber, mint | rocks wxardo cherry [ up -—-@L@-—'
ALTED CARAMEL COFFEE MARTINI 12
Mount CI;VI R'IEAngArBITlS {f bb. carl s 3 Oli\?es Espresgg Vodka, Kahlua, '%%
grc:}ll syrui)y cal; da’rrioeri)l iiflcttllre ’l ff; Liqueur, cold brew, butterscotch DRAFCS . M
’ schnapps, pinch of salt | up GUINNESS STOUT 4.2% (IRL) Irish Dry SEOUL avereerenreriereeeeeeere e eseene 8.00
A CLOUDY PALOMA 13 JOSIE KELLY'S IRISH RED SOPO BREW CO. (NJ) ...oocvevererecreecrerereeerereverneenans 7.00
El Jimador Blanco Tequila, MAGICALLY DELICIOUS MARTINI 74 SMITHWICK'S ALE 3.8% (IRL) Irish Red Ale........ccoooocerrreerrsrerssrerssen 7.00
grapefruit liqueur, lemonade, salt Vanilla Vodka, Shanky's Irish Whip, HARP LAGER 5.0% (IRL) European Pale Lager .......c.cocoeuuevuveuerunerncrenennn. 6.00
& cinnamon rim | rocks Irish Cream Lucky Charms STELLA ARTOIS 4.6% (BEL) ...ocuuveveercrerereceeisteeieseess st 7.00
N f MILLER LITE 4.2% (W1I) American Light Lager.......c.cocoevnevneunerrerecrereenne 4.00
YUENGLING 4.5% (PA) American Lager ........cocueeueeenevnernecenevencinennnennennnens 4.00
J & SAM ADAMS (IMA) S€aSONAL ..eeeeeeeeeeeeeeeeeee et eeve e eeeesesene 6.50
. i 4. ) SOMERS POINT BREWING CO0. 7.6% (NJ) Flake News IPA ........cccceoerernnnne. 7.00
QZ %&a&%ﬁ% A GLASSTOWN 809 6.9% (N]) evveveeemmmmmeeeeeneemsssmenseesssssssssssessssssssssssssessssseseenns 7.00
‘ € CAPE MAY BREWING CO0. 6% (NJ) Cape May IPA.........coocreemeeneeereencereeeneene 7.00
IRISH COFFEE 70 MAGNERS 4.5% (IRL) Original Irish Cider GF.........ccvevueernernerrecrecrecrnns 7.00
Irish Whiskey, black coffee, raw sugar, fresh whipped cream MYSTERY TAP - Ask us about Today's Special Draft! .............oeeveeneeeneverevrncnnn. MP
IRISH CREAM COFFEE 70 AMCRICAN CRAFTS
Irish cream liqueur, black coffee, fresh whipped cream GLUTENBERG BLONDE 6.8% (OR) Blonde Ale gf .......ccovvuneeeneeereeererirniennes 8.00
DALE’S PALE ALE 6.5% (CO) American Pale Ale..........c.ooeveverererercrernrnnnn. 5.00
~ hoTTobDY z0 CAPE MAY ALWAYS READY 4.8% (NJ) Hazy Pale Ale........oocovcererrsr 7.00
Trish whiskey, raw sugar, lemon & clove FOUNDER'S ALL DAY IPA 4.7% (MI) American Session IPA..........o........... 5.50
HOT PORT 13 DOGFISH 60MIN 6.0% (DE) American IPA .......couevveveeeeeeeeeeeeeeeeeeeeeeenenes 6.50
Sandeman’s Port, raw sugar, lemon & clove GLUTENBERG IPA 6% (OR) Blonde Ale gf..........occveverreumerneeneirecereeirneiens 8.00
TONEWOOD FUEGO 6.2% (NJ) Golden Hazy IPA........coecveueeereeeerrenereanecens 6.50
PEPPERMINT PADDY 11 : ;
Peppermint Schnapps, hot cocoa, whipped cream, & mint CAPE MAY COASTAL EVACUATION 8.0% (NJ) American Imperial IPA............ 7.00
VICTORY GOLDEN MONKEY TRIPEL 9.5% (PA) Belgian-style Tripel................ 7.00
CHOCOLATE ORANGE 12 TONEWOOD REVOLUTION 6.5% (NJ) Coffee POTEEr uummrmmmrerssesssessssssssssssss 6.50
Cointreau, hot cocoa, whipped cream, chocolate orange slice DOMESTIC BOTTLES
Sl Peans ﬂf’@ﬂg ‘}’lli': 2 whipped cream MILLER LITE 4.2% (W1) American Light Lager oo 400
A\ ’ ’ 7 BUD LIGHT 4.2% (MO) American Light Lager .......c.coceeunevneueceneencenecnnenns 4.00
BUDWEISER 5.0% (MO) American Lager.........c.eeeeveeumeeuermneeeceeesnceecsneens 4.00
J \_ COORS LIGHT 4.2% (CO) American Light Lager.......cccoeeeneeenererecereceneinns 4.00
b 4 MICHELOB ULTRA 4.2% (MO) American Light Lager ........ccocvevurevunceecunec. 4.00
‘%@ RCD WINC % REDBRIDGE LAGER 4.0% (MO) Amber Lager gf........cccoveunevnererecnecrrneinens 5.50
PROVERB CABERNET SAUVIGNON (CA) 7726
WILLIAM HILL CABERNET SAUVIGNON (CA) 71/40 ;gg;ﬁ(ﬁﬁs o N
FRANCISCAN ESTATE GABERNET SAUVIGNON (CA) 13/52 .6 /0 (E}NG) Cream . € iiiiiiiiiitiiiiiirttteiitrsttctienstttetnnsttetnnns 650
0'HARAS 4.2% (IRL) Irish Red Ale NItro .....coceveveveevereeeereeeecereeeeeeevenens 7.00
PROVERB MERLOT (CA) 7726 .
BELHAVEN BREWERY 5.2% (SCO) Scottish Ale ......coeerrveerercrerererererernenns 7.00
APOTHIC RED BLEND (CA) 10/34
PROVERB PINOT NOIR (CA) 7/26 INNIS & GUNN ORIGINAL 6.6% (UK) Scotch Ale........ccvveerererrrerererercrnaen. 6.50
(CA) 7 FORGED IRISH STOUT 4.2%% (IRL) Nitr0 STOUE - 8.00
;’ AMSTEL LIGHT LAGER 3.5% (NDL) Lager .....ccuevureveermermermecuenmnernenaensenenens 5.00
4 WHITE WINE CORONA 4.6% (MEX) LAGET vt 5.00
PROVERB CHARDONNAY (CA) 7/26 CORONA LIGHT 4.1% (MEX) Light Lager .....ccvceeeuevenereerrernereenreneecieneenne 5.00
WILLIAM HILL CHARDONNAY (CA) 11/40 HEINEKEN 5.0% (NDL) ]_ﬂger..‘. ......... ‘...... ...................................................... 5-50
LA CREMA CHARDUNNAY (CA) 16/70 HOEGAARDEN 49% (BEL) Belglan WADIET «.vvvevevevevercveeeere e 6.00
JERMANN PINOT GRIGIO (ITA) 17/72 HARD CIDER & SPIKED SELTZER
PROVERB PINOT GRIGIO (CA) 7726 ANGRY ORCHARD 5.0% (NY) Crisp Apple gF ..........ccoovvveeeemmrsssssennrnnnnssnnees 6.00
PROVERB SAUVIGNON BLANC (CA) 7726 WHITE CLAW 5.0% (USA) Black Cherry or Lime Seltzer .........c.cocvevereuneeneee 6.00
WHITEHAVEN SAUVIGNON BLANC (NZ) 12/46 HIGH NOON 4.5% (USA) Vodka + Soda, Assorted Flavors gf ............ccc..... 8.00
PROPHECY ROSE (CA) 10/38 SURFSIDE ICED TEA & VODKA 4.5% (PA) Spiked Iced Tea gf.........cccvvuunceneee 9.00
LA MARCA PROSECCO (I'TA) 11/36 STATESIDE VODKA SODA 4.5% (PA) Assorted Flavors gf.........cccveuveeeneuncennee 9.00
N\
HAPPQ HOUR (%m‘e %&W l/‘lc‘f/ ﬁa&% € g) OL B]A

QDONDAU - FRIDAY

2
¢

At the Bar 4pm - Gpm

The Pub | Lounge | Adare Ballroom | Whiskey Bar & Ba[cony
VG 26 OR2

AGUS CRAIC

JOSIEKELLYS.COM © @ © #JKPH

QW vegetarian [ ® vegan / gf gluten free / * consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness




