DRAFT

GUINNESS 200z : 10
IRE / 4.2% / stout

KILKENNY 200z : 10
IRE / 4.3% / cream ale

HARP 200z : 9
IRE / 4.3% / lager

SMITHWICKS : 9
IRE / 4.3% / red ale

PILSNER URQUELL : 9

Cz / 4.4% / pilsner

STELLA ARTOIS : 9
BE / 5% / lager

ATLANTIC LIGHT : 7
RI / 3.5% / lager

KONA : 9
HI / 4.4% / golden ale
BELLS : 9

MI / 7% / two hearted ipa

DOGFISH HEAD : 9
DE / 6% / 60 minute ipa

SLOOP : 9
NY / 6.5% / NE hazy ipa

FOUNDERS : 8
MI / 4.7% / all day ipa

DOWNEAST : 9
MA / 5.1% / apple cider

ALLAGASH : 9
ME / 5.2% / white ale

ROTATING MONTAUK
ROTATING SOUR 120z

9

ASK

D1 Plyaies

BOTTLE / CAN

PERONI : 8
AMSTEL LIGHT : 8
CORONA : 7
TECATE : 7
COORS LIGHT : 6
HEINEKEN : 8

GUINNESS 0.0
ASAHI LAGER 0.0

PHONY NEGRONI

9
8

ATHLETIC RUN FREE HAZY IPA :
CLUB ORANGE SODA : 5

12

PROHIBITIONIST SPRITZ

NON - ALCOHOLIC

8

11

lyres apéritif, zero proof prosecco

MILLER HIGH LIFE : 7

PEIGS CUP

Irish tea blend, strawberry lemonade,

MILLER LIGHT : 7

8

fever-tree ginger ale

SURFSIDE : 9
half & half or lemonade

HIGH NOON : 9 (N,
grapefruit, pineapple
or lemonade

MAGNERS : 9
AVAL ROSE CIDER : 8

WINE

PINOT GRIGIO 12/48 / IT
ALVARINO 13/52 / PT
ROSE 12/48 / FR
ORANGE 13/52 / IT

MALBEC 12/48 / AR
CABERNET 12/48 / WA
PINOT NOIR 13/52 / CA
PROSECCO 12/48 / IT
SPARKING ROSE 13/52 NV

SAUVIGNON BLANC 12/48 / FR
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HOUSE COCKTAILS: 16

THE PEAKY BLINDER HIGHBALL
Teelings small batch Irish whiskey, pommeau,
peychaud’s, fever tree ginger ale

MOTHER’ S CUPBOARD
Dingle pot still gin, lillet blanc, bergamot,
strawberry rhubarb preserve, lemon, egg whites

THE SLEEPING GIANT

Union mezcal, raw ginger, agave, lime, guava

CUPAN TAE

Tullamore D.E.W., baking spices,
lemon, Irish tea blend, honey, angostura

PLUCKY PUFFIN

House three rum blend, banana du Brésil,
lime, coconut, matcha

SPICY DOLPHIN
Blanco tequila, chili, agave, lime,
sea salted watermelon, tajin

THE SPANISH ARMADA

Gunpowder vodka, licor 43, toasted coconut,
salted caramel, guinness, espresso
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SMALLS '
BIG ) SALAD
POTATO & LEEK SOUP : 12 FRIED CHEESE CURDS: 12 THE BLASKET BURGER & FRIES : 16 CAESAR SALAD: 14
Irish brown bread warm marinara \ Add romaine, shredded parmesan,
& Kerrygold butter ‘ . . . homemade croutons & dressing
POPCORN CHICKEN : 14 cheddar / American / caramelized onion +1
IRISH CURRY CHIPS : 10 honey mustard ‘ blue cheese / fontina / smoked bacon +2 “EVERYTHING” SALAD : 14
Add & bbg | 3 romaine, kale, avocado,
cheese +2 AN MAC MOR “SMASH BURGER"” & FRIES : 18 white bean, cucumber, tomato,
CRISPY CHICKEN SLIDERS : 14 double patty, American cheese, olives, pickled red onion &
IRISH SAUSAGE ROLLS: 12 coleslaw, | lettuce, pickle & house sauce citrus vinaigrette
mustard aioli chipotle aioli Choose
GRILLED CHICKEN SANDWICH: 18 feta or goat cheese
COLCANNON:12 MINI_ BURGERS : 14 “‘ avocado, lettuce, cheddar Add
kale & Ame:;'llcan, lettuce, | chipotle aioli & fries grilled chicken +6
; ouse sauce
scallion mashed potato ‘ Add grilled shrimp +8
SWEET POTATO FRIES: 10 GUINNESS MAC & CHEESE : 14 | smoked bacon +2
maple mustard cheese blend, ! SIDES
panko breadcrumbs | FRIED CHICKEN SANDWICH: 18
HUMMUS : 12 Add colesla_w, chili- ho_ney, p_ickles ' FRENCH FRIES: 8
crudité, warm pita smoked bacon +2 chipotle aioli & fries
CHAMP: 8
GUACAMOLE : 14 GRILLED CHEESE : 14 ‘ COD & CHIPS : 24
pico de gallo, fontina, American, tartare, coleslaw, lemon CARROTS & PARSNIPS : 8
homemade corn, tomato soup dip
tortillas chips SHEPHERDS PIE : 20 | IRISH COLESLAW : 6
CHICKEN WINGS: 16 beef, carrots, peas, celery
CHEESE QUESADILLA H 12 celery, carrots & MIXED GREENS : 8
guacamole, pico de gallo, blue cheese dressing \ IRISH BREAKFAST BOXROLL: 16
chipotle crema pork sausage, bacon rashers, .
P Add buffaloCh(Il(c);iian bb black & white pudding, sunny side up egg, BRUSSEL SPROUTS : 8
. ! n ood Ballymaloe tomato relish Choose
chicken +6 or sweet chili sauteed or crispy
shrimp +8 IRISH BACON OR SAUSAGE CHEDDAR TOASTIE : 16
sauteed onion, sourdough, SWEET
Ballymaloe tomato relish & fries
“99” SMORES SUNDAE: 10
PORTOBELLO MUSHROOM SANDWICH: 18 vanilla ice cream,
panko breaded, goat cheese, arugula, fresh whipped cream
rosemary aioli, brioche bun & fries
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