
PA D DY ' S  M E N U
BEGIN. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

ROASTED PARSNIP SOUP

A Patty approved velvety blend of slow‑roasted parsnips,
caramelized onions, and aromatic herbs.  Served with fresh
garlic bread  
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PADDY-O-SLIDERS

Corned beef and cabbage takes a whole new turn when you put
it on a  wee little bun - do 3 of them with Swiss cheese and garlic
Dijon. Stolen with pride from the The Temple Bar's recipe book
(made better by Bob)
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CHEEZY SHEPHERD'S SKINS

A shareable twist on the classic Emerald Isle staple. Three crispy
russet skins loaded with savory Guinness-braised lamb and
vegetables, topped with a swirl of buttery mash and our
Guinness cheddar sauce

. . . . . . . . . . . . . . . . . . . . 18

BAKED PRETZEL WITH GUINNESS CHEESE

DIP

Warm, oven-baked soft pretzel, lightly dusted with coarse sea salt
and served with a rich and creamy dipping sauce crafted with
sharp Irish cheddar and a bold splash of Guinness Stout
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MAINS IN THE MIDDLE. . . . . . . . . . . . . . . . . . . . . .

ST. FINNIGAN'S WINGS

Known as the Saint of Spice - this jalapeno based green wing
sauce brings a little heat with its flavour. Try them today - not
going to be here tomorrow (if tomorrow is Tuesday)
sorry - no half priced wings this Tuesday

. . . . . 8 FOR 18.50 (WITH FRIES)

SHEPHERD'S PIE

Sometime in the 18th century, a dish called “Cottage pie” came
about somewhere in Ireland. It is our pleasure to serve you this
flavourful dish made with a secret ground lamb and chuck beef
recipe. Served with a drizzle of gravy and a Limerick Salad (AKA
house salad)
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ST JAMES' IRISH STEW

St James is where Guinness comes from and the inspiration for
this Paddy's tradition. Irish stew, with chunky cuts of tender
beef, carrots, onion and celery, simmered for hours in Beef n'
Guinness broth served with a fresh dinner roll
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FINISH. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

LUCKY SHAMROCK ICE CREAM

Minty Shamrock ice-cream between two fresh-baked chocolate
chip cookies and topped with a Baileys infused fresh whipped
cream - Double cookie, Double cream - the Irish double double
Fun it up - add a shot of Baileys on the side for just $3!
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S A I N T  PA D DY ' S
DAY  D R I N K
F E AT U R E S

IRISH BUCK

2oz Irish Whiskey, Lime juice and Ginger beer -
all the rage in Belfast

. . . . . . . . . . . . . . . . . . . . . . . . . 12

COTTAGE IRISH COFFEE

All of what you love plus a Cottage secret
ingredient

. . . . . . . . . . . . 10

SHAMROCK-ARITA

You guessed it - tequila, sour apple liqueur, triple
sec, and lime juice. 3oz of fortification - 1oz of
scurvy medicine (lime juice) - direct from the
Mexican village on the Irish south shore
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TUESDAY'S ENTERTAINMENT

Irish Playlist - All day long (like it or not)

The Irish Dancers are at 5PM and 8PM

Live Music with the Green Beer Duo

AND GREEN BEER ALL DAY LONG

. . . .


