
 
 
 

PALE ALE 
FLYING DOG DOGGIE-STYLE 
OLD SPECKLED HEN 16.9OZ 

CAROLINA BLONDE 
M AGIC HAT #9 

 

RED & BROWN ALE 
KILLIAN’S RED 
NEWCASTLE 

HIGHLAND GAELIC 22OZ 
DUCK-RABBIT AM BER 

GREEN FLASH BARLEYWINE 22OZ 
 

ESB & IPA 
TWO HEARTED ALE 

FULLERS ESB 
BELHAVEN TWISTED THISTLE 16.9OZ 

OAKED ARROGANT BASTARD 
HOPTICAL ILLUSION 

 

PORTER & STOUT 
LION STOUT 

O’HARA’S CELTIC STOUT 
ST. PETER’S PORTER 16.9OZ 

SAMUEL SMITH OATM EAL STOUT 
YOUNG’S DBL CHOC STOUT CAN 

MEANTIME COFFEE PORTER 
 

RED WINES 
CAB. SAUV.– THE SHOW– CALIFORNIA 

M ERLOT– SANTA EMM A RESERVE– CHILE 
M ALBEC– AUKA– ARGENTINA 

PINOT NOIR– M ARK WEST– CALIFORNIA 
SHIRAZ CAB BLEND– INKBERRY– AUSTRALIA 

MERITAGE– ROBERT MONDAVI-CALIFORNIA 

WHEAT, FRUIT & CIDER 
LEINENKUGELS SUNSET WHEAT 
SEADOG BLUEBERRY WHEAT 

SCRUM PY’S CIDER 22OZ 
EEL RIVER ACAI BERRY WHEAT 

 

PILSNER 
BECK’S LIGHT 

PILSNER URQUELL 
MILLER LITE 

CORONA • CORONA LIGHT 
 

AMERICAN LAGER 
PBR 16OZ CAN 

SAM  ADAMS BOSTON LAGER 
COORS LIGHT 

BUDWEISER • BUD LIGHT 
MICHELOB ULTRA 

 

OTHER LAGER 
FOSTERS 25.4OZ OIL CAN 

MOLSON CANADIAN 
HEINEKEN 

AM STEL LIGHT 
MODELO ESPECIAL  

PACIFICO  
 
 

WHITE WINES 
CHARDONNAY-P. LEHM AN-AUSTRALIA 

PINOT GRIGIO– CIELO- ITALY 
SAUV. BLANC-GARY FARRELL–CALI. 
REISLING– PINE & POST– WSH. STATE 

WHITE ZINFANDEL-BILTMORE ESTATE-NC 
SIMONET-SPARKLING WINE– FRANCE 

YUENGLING 
SIERRA NEVADA 

BLUE MOON 
STELLA ARTOIS 
SMITHWICKS 

FAT TIRE 

BLUE POINT TOASTED LAGER 
DOGFISH 60 MIN. IPA 

WOODCHUCK AMBER CIDER 
COTTONWOOD LOW DOWN BROWN 

HARPOON SEASONAL 
GUINNESS ($5•$20) 

$4 PINTS • $15 PITCHERS 
BEER ON DRAFT 

BEER BOTTLES & CANS 

 
SUNDAY—SUPER-SIZE IT   

25OZ MUG FOR $5, PITCHERS FOR $12.50, AND $5 WINGS 
MONDAY  $7.77 FISH & CHIPS & $2 DOMESTIC BOTTLES 

TUESDAY—ENGLISH PUB NIGHT   
$3 ENGLISH BEERS, $6 BANGERS & MASH AND SHEPHERD’S PIE 

WEDNESDAY—IRISH PUB NIGHT   
$3 GUINNESS, $4 IRISH CAR BOMBS, $6 CORNED BEEF OR TURKEY REUBENS 

THURSDAY  $3 PINTS, $1.50 PUB CLASSIC SLIDERS 
FRIDAY  $2.50 MEXICAN BEERS, $3 MARGARITAS, $5 NACHOS & QUESADILLAS 

SATURDAY  $3 WELL DRINKS, $4 BOMBS, $15 DOMESTIC 6-PAKS 
 



PUB CLASSIC  AMERICAN CHEESE, BACON, L, T, O 
CALIFORNIA  JACK, AVOCADO, L, T, O, RANCH 
PITTSBURGH  BACON, BLEU, GRILLED ONION, HORSERADISH 
RODEO CLOWN  GUINNESS BBQ, ONION STRAWS, CHEDDAR 
CAROLINA  PULLED PORK, VINEGAR SLAW, PICKLES 
SICILIAN  PANCETTA, PROVOLONE, ROASTED TOMATO 
CHILI  CHEDDAR CHEESE 
BISTRO  ONION BRIOCHE, AU POIVRE, BRIE, MUSHROOM 
BIG EASY  BLACKENED, CREOLE MAYO, BLEU CHEESE, L,T,O 
VEGAS  PATTY MELT WITH SWISS, CARAMELIZED ONION, RYE 
TURKEY  LETTUCE, TOMATO, SWISS, BACON, MAYO 
VEGETARIAN  CHIPOTLE KETCHUP, ROASTED TOM, GOAT CHEESE 
FALAFEL  LETTUCE, TOMATO, CUCUMBER TAHINI, PITA 
GREEK  LAMB, FETA, TOMATO, CUCUMBER, TZATZIKI 
EYE OPENER  BACON, CHEDDAR, SHOESTRING POTATOES,  
               FRIED EGG, APPLE BUTTER, ENGLISH MUFFIN 

PORK  CAROLINA-STYLE PULLED PORK, COLESLAW, PICKLES 
SALMON  CUCUMBER TZATZIKI 
TUNA  ROASTED TOMATO, TAPENADE 
THAI  SHRIMP, MANDARIN MARMALADE 
CRAB CAKE  CREOLE MAYO 

PRIME RIB  ONION, MUSHROOMS & SWISS 
PASTRAMI  MUSTARD ON RYE, PICKLES  
REUBEN  CORNED BEEF, SWISS, SAUERKRAUT, 1000 ISLAND 
ORGANIC CHICKEN  BACON, AVOCADO, TOMATO, MAYO 
GRILLED CHEESE  FOUR CHEESES, TOMATO, BACON 
 

COBB  CHICKEN, TOM, AVOCADO, EGG, OLIVE, BACON   $9.99 
GREEK  CUCUMBER, TOM, OLIVE, RED ONION, FETA   $8.88 
CHICKEN CAESAR  ROMAINE, CROUTONS, PARMESAN   $9.99 
HUMMUS  SALAD WITH FALAFEL AND PITA   $9.99 

BURGERS     $9.99 

SLIDERS     $9.99 

SANDWICHES     $9.99 

SALADS 

 

We use only 100%  natural beef ground fresh  daily 

SNACKS 
CHILI BOWL  $7.77 

CHIPS & QUESO  $5.55 
NACHOS OR QUESADILLAS  $8.88 

ADD PULLED PORK, BEEF OR CHIX    

WINGS    

HOT • NUCLEAR  
BBQ• THAI 

BONELESS OR BONE-IN 
$8.88 

BANGERS 
2 TO AN  ORDER AN D FRIES 

BANGERS & MASH   
HOT D OG   
CHILI DOG 

$9.99 

SIDES    

SW. POT. FRIES 
O-STRAW S 

$3.33 
FRIES 
TOTS 

PUB FAVORITES 
FISH & CHIPS   $9.99 

BEER-BATTERED, COLE SLAW 
SHEPHERD’S PIE  $9.99 
LAMB, MASHED POTATOES 



PUB SHAKES
MILKSHAKES   $5

VANILLA, STRAWBERRY, 
CHOCOLATE

PINA COLADA   $6
PINEAPPLE MILKSHAKE 

WITH COCONUT SORBET
STRAWBERRY CHEESECAKE   $6

CHEESECAKE GELATO WITH 
STRAWBERRIES, 

SWIRLED WITH WHIPPED CREAM 
AND GRAHAM CRACKERS

NUTELLA SWIRL   $6
HAZELNUT MILKSHAKE WITH NUTELLA, TOPPED WITH MERINGUE

FLUFF & NUTTER   $6
MALTED MILK CHOCOLATE AND 
P-BUTTER GELATO BLENDED WITH 

BANANAS AND TOPPED WITH TOASTED MARSHMALLOWS
MISSISSIPPI MUD   $6

CHOCOLATE & COFFEE GELATOS LAYERED WITH BROWNIE, 
TOPPED WITH WHIPPED CREAM & CHOCOLATE FUDGE BARK

GRASSHOPPER   $6
MINT MILKSHAKE 

WITH FUDGE SWIRL, 
SERVED WITH WHIPPED CREAM & CHOCOLATE MINT BARK

ROOT BEER FLOAT   $6
VANILLA OR CHOC ICE CREAM



PUB DESSERTS   $7.77 
 

ALL ABOUT CHOCOLATE 
BITTERSWEET & MILK CHOCOLATE 

MOUSSE CAKE  
LAYERED WITH OREOS,  

MILK CHOCOLATE KRISPIE GANACHE 
AND CHOCOLATE DEVIL’S FOOD CAKE 

 
TOASTED S’MORES CAKE 

GRAHAM CRACKER & HAZELNUT CRUST, 
MILK CHOCOLATE HAZELNUT MOUSSE,  

CHOCOLATE TRUFFLE  
AND BRULEED MARSHMALLOWS 

 
LEMON ICE BOX PIE 

LIMONCELLO FILLING  
IN GRAHAM CRACKER CRUST,  

TOPPED WITH MERINGUE 
 

CARAMELIZED BANANA SPLIT 
ICE CREAM, FUDGE, CARAMEL AND 

WHIPPED CREAM, TOPPED WITH 
ROASTED PEANUT & PRETZEL  

CHOCOLATE BARK  
 

KITCHEN SINK SUNDAE  $15.55 
BROWNIE TOPPED WITH  

3 FLAVORS OF ICE CREAM,   
CHOC-PEANUT-PRETZEL BARK,  

CARAMEL CORN, OREO, KITKAT,  
BUTTERFINGER, PEANUT BRITTLE FUDGE, 

CARAMEL, AND WHIPPED CREAM 
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