BASKETS & BITES Irish Pl

-HOME STYLE CRISPS 5 :
PUB FRIES & Adrd bacon crumbles +3 / Mornay cheese sauce +2 _ $
BUNNY BOWL Celery&carrot sticks, ranch dressing 4 | u n Ch
CAULIFLOWER BITES cauii ovvér, bu alo beer batter, ranch 8 portioned light, made fast and fresh

PRETZELS served with pub must'arél & Mornay cheese sauce 9 : SERVED DAILY 11 2PM
IRISH EGG ROLLS, corned beef, cabbage, sweet chili sauce: 11 LUNCH FISH

One piece of Atlantic Cod,
Smithwick s Irish Ale batter, lemon,

——— McKnights

W| NGS Choice of BBQ, bu -alo, dry rub and ranch or blue cheese 13

LAMB SLIDERS crilled lamb, chipotle aioli, apple slaw 12 (I SEVES, WS
> CROISSANT BLTA

IRISH NACHOS Home style crisps, shaved corned beef, white cheddar,

f ] Bacon, lettuce, tomato, avocado,
tomatoes, olives, horseradish cream sauce 14

garlic aioli, croissant bun, fries.

THE MINI POWER BOWL

’ SOUP Mmade from scratch, served with brown bread 5/9 The Power Bowl entree, portioned for
lunch.
HOUSE SALAD Organic greens, tomato, cucumber, red onion,
m lemon vinaigrette 8 THE LUNCH BURGER
' ] Certi ed Angus, 50z patty, lettuce,
g CHICKEN COBB chopped romaine, chicken breast, tomato, onion, fries. Add cheese +1
Y roasted chick peas, tomato, blue cheese crumbles, bacon, ranch 15 :
Pt THE LUNCH
CHOPPED CAESAR Chopped romaine, croutons, PORK SANDWICH
grana padano cheese, homemade Caesar dressing 10 Pulled pork, whiskey BBQ, apple slaw,
chipotle aioli, fries.
© GARDEN OF EDEN Organic greens, roasted beets, red onion, :
m walnuts, dried cranberries, brown bread crumbles, goat cheese, : vecccscscecccsesccsccccccccccns
balsamic vinaigrette 14 -
AR _ T S 50¢ :
’ ap |t up' All salads can be wrapped inawarm  our tortilla. } . 66' $1 'é%ritpa(;ﬂe Aibli:S
Served with Homestyle crisps : “® Mornay Cheese  Garlic Aioli
: Whiskey BBQ Ranch :
. Blte Cheese Bu alo -
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PLATES

FISH AND CHIPS

Alaskan cod, Smithwick’s Irish Ale batter, lemon,
tartar sauce, side of apple slaw, fries 15 Extra sh +3

SHEPHERD'S PIE

Beef, Iamb, carrots, celery, onion, colcannon potatoes,
¢ white cheddar, brown bread 16

4 Burgers are 70z Certi ed Angus Beef
Served with Pub Fries or Apple Slaw
Substitute Small House Salad or Cup of Soup +3
Gluten Free Bun +2

REU B-EN Corned beef, bacon, apple slaw, swiss cheese,
garlic aioli, marble rye bread 15

SLOW BRAISED PORK SANDWICH

Pulled pork shoulder, whiskey BBQ, chipotle aioli, apple slaw 14

NAKED BURGER Lettuce, tomato, onion 11
COACH'S BURGER sautged mushroom, swiss,

chipetle aioli, lettuce, tomato, onion 15

MCKNIGHT BURGER Bacon,earamelized onion,

tomato jam, pickles, lettuce, white cheddar 16

PAYDAY BURGER Bacon, white cheddar, blue cheese,

pulled pork, whiskey BBQ, lettuce, tomato, onion 19

CROSSROAD CHICKEN SANDWICH

Grilled chicken breast, swiss, avocado, apple slaw,
chipotle aioli, lettuce, tomato 15

KEN’S VEGGIE WRAP

Roasted red pepper, Swiss cheese, avocado, garlic aioli,
red onion, tomato, greens, our tortilla11

IRISH MAC AND CHEESE

Pasta, Mornay cheese sauce, mild green chiles, bacon,
white cheddar, side of apple slaw 14

POWER BOWL

Quinoa and brown rice, mushrooms, red pepper,
sweet corn, charred kale, lemon vinaigrette 13

BABY BACK RIBS
Whiskey BBQ, fries 13/21
served Thursday-Sunday - limited availability

Pdd 0“6‘\(\ Chicken Breast +5

Shrimp +7 / Salmon +10

Sides AppleSlaw 2 Bacon 3 Fries 3 BrownBread 3 Calcannon Potatoes 3  Small House Salad 5  Small Caesar Salad 7

*Beef products cooked medium unless otherwise speci ed. Consuming raw or undercooked meats, poultry, seafood, shell sh or eggs may increase your risk of foodborne illness.



