
MAINS
FRIED FISH SANDWICH  17

Beer Battered Haddock, Iceberg Lettuce, 
Tartar Sauce, On Sesame Seed Brioche

IRISH BANGER ROLL 15
Traditional Irish Pork Sausage, 

Sauerkraut, Sweet Mustard Sauce,
Tomato Relish, On a Pretzel Roll

SPICE BAG CHICKEN SANDWICH  16
Spiced Crispy Chicken, Hot Peppers, Fried 

Onions, Chip Shop Curry Sauce, 
On Sesame Seed Brioche 

SHREDDED PULLED BBQ CHICKEN  18
Slow Cooked Chicken, Jameson BBQ Sauce,

Coleslaw, Dill Pickles, On Seseame Seed 
Brioche

FISH & CHIPS  29
Beer Battered Haddock Fillet, 

Crispy Fries, “Mushy Peas”, Tartar Sauce, 
Chip Shop Curry Sauce 

DUBLIN BURGER  21
8oz Angus Burger, Irish Cheddar, 
Guinness Caramelized Onions, 
Tomato Relish, Iceberg Lettuce, 

Pub Sauce, On Sesame Seed Brioche

SHEPHERD’S PIE  23
Ground Beef, Onions, Carrots, 

Garden Peas, Topped with 
Mashed Potatoes

BLACKENED SHRIMP WRAP  18
Spiced Shrimp, Iceberg Lettuce, 

Tomato, Avocado, Herb Dressing, 
On a Spinach Wrap

TURKEY SLOPPY JOE  18
Sliced Turkey, Swiss Cheese, Coleslaw, 

Pub Sauce, On Marble Rye

TURKEY BLT  17
Sliced Turkey, Mixed Greens, Tomato, 

Sliced Bacon, Lemon Aioli, On White Bread

CRABCAKE SANDWICH  23
Lump Crabcake, Mixed Greens, Tomato, 
Lemon Aioli, On Sesame Seed Brioche

HAM & CHEESE TOASTIE  17
Smoked Ham, Irish Cheddar, Chives, On 

Thick Cut White Bread

CORNED BEEF REUBEN  18
Corned Beef, Swiss Cheese, Sauerkraut, Pub 

Sauce, On Marble Rye

DESSERTSIDES

We apply a 3% credit card processing fee to every check
20% gratuity will be added for parties of 6 or more

Please alert your server of any food allergies as not all 
ingredients are listed on the menu

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase risk of foodborne illness

All Wraps & Sandwiches Served with a Side of Fries

LUNCH

SALADS
HOUSE SALAD  13

Mixed Greens, Cherry Tomatoes, 
Carrot, Cucumber, Malt Vinaigrette

IRISH WEDGE SALAD  16
Iceberg Lettuce, Chopped Bacon,

Blue Cheese Dressing, Chives,
Cashel Blue Cheese, Cherry Tomatoes, 

DUBLIN SALAD  17
Baby Spinach, Carrot, Cucumber, 

Green Apple, Goat Cheese, Hazelnuts,
Orange Segments, Citrus Vinaigrette

PUB SALAD  18
Iceberg Lettuce, Irish Cheddar, 
Smoked Ham, Hard Boiled Egg, 

Cucumber, Cherry Tomato, 
Creamy Herb Dressing

ADD TO SALAD (4 OZ/ 4 PIECES)
Grilled Chicken  8
Grilled Steak 14

Salmon  12
Shrimp  12

APPETIZERS
GUINNESS FRENCH ONION SOUP  12

Caramelized Onions, Guinness Broth, 
Swiss Cheese, Pretzel Crostini

LOADED POTATO SOUP  11
Creamy Potato Soup, Cheddar, 

Bacon, Chives

STEAMED MUSSELS  18 
Dry Irish Cider, Garlic, Shallot, Cream, 

Herb Butter, Pretzel Crostini

FRIED ONION RINGS  13
Sliced Sweet Onion, Beer Batter, 

Pub Sauce

IRISH SPICE BAG WINGS  15
Half Dozen Jumbo Wings, Hot Peppers, 

Onions, Spice Bag Seasoning 

GUINNESS SHORT RIB SLIDERS  20
Braised Short Rib, Cheddar, 

Tomato Relish, on Brioche Slider Buns

CARAMELIZED ONION DIP  13
Sour Cream and Guinness Caramelized 

Onion Dip,  Chives, Served with 
Potato Chip

FRIED CALAMARI  18
Hot Peppers, Malt Vinegar Glaze, 

Lemon AIoli

SOFT PRETZELS  13
Three Soft Pretzel Sticks, 

Irish Cheddar Beer Cheese

SMOKED TROUT DEVILED EGGS  14
Smoked Trout Roe, Chives

FRIED CHEESE CURDS  15
Beer Battered Cheddar Cheese Curds,

Housemade Ranch

IRISH POTATO SKINS  18
Corned Beef, Cheddar, Sour Cream, 

Chives

STICKY TOFFEE PUDDING  14
Served Warm, Topped with Beenie’s Vanilla 

Ice Cream and Toffee Sauce

GUINNESS BROWNIE  12
Served Warm, Topped with Beenie’s Guinness

 Ice Cream and Stout Chocolate Sauce

BANOFFEE SPLIT SUNDAE  14
Beenie’s BaNilla Banana Ice Cream, Whipped Cream, 

Graham Cracker Crumble, Toffee Sauce, Brûléed Banana

BEENIE’S ICE CREAM  8
Flavors: Chocolate, Vanilla, Guinness, BaNilla Banana

CRISPY FRIES  6
SWEET POTATO FRIES  7

HOUSE SALAD  6
COLESLAW  5

MASHED POTATOES  7
ROASTED CARROTS  7

GARDEN PEAS  6
SAUTEED SPINACH  7

ROASTED GOLD POTATOES  8
“MUSHY PEAS”  6



BEER & MORE

WINES
PINOT GRIGIO, TORRE ROSAZZA, Friuli, Italy  12

SAUVIGNON BLANC, OYSTER BAY, Marlborough, New Zealand  14

SAINT MARTIN SANCERRE, Loire, France  16

CHARDONNAY, HARKEN, California  13

PROSECCO BRUT, BORTOLOTTI Veneto, Italy  12

WHISPERING ANGEL ROSÉ, Côtes De Provence, France  16

PINOT NOIR, KENWOOD, California  13

CABERNET, ROBERT HALL, Paso Robles, California  14

MALBEC LUJAN RESERVE, PIATELLI, Argentina  12

COCKTAILS

DRAFT
Guinness  9

Harp  8
Smithwicks  8
Irish Blonde  9

Magners Cider   9
Kane Head High IPA 9

Rocky Road to DublinXAutodidact DIPA 10
Irish PilsnerXGlenbrook Brewery  9

Peroni  8

BOTTLE
Stella  7

Heineken 7
Heineken Light  7
Yuengling Lager 7

Budweiser   6
Bud Light  6

Michelob Ultra 7
Corona  8

Miller Lite   6
Coors Light   6

NON-ALCOHOLIC
Heineken 0.0 8
Guinness N/A 9

CANS
High Noon  8

Surfside  8
Birdsmouth Mexican Lager 7

Burnt Mills Hard Cider 9
Down East Original Cider 7

Magnify Azalea Sour 8
Magnify Sláinte Stout 8

DUBLIN DAQUARI 15
Banana Liqueur, Diplimatico Grande Reserva Rum, 

Lime Juice

RED BEAST  16
Red Breast 12 Year Old Irish Whiskey, 

Sweet Vermouth, Ocucaje Pisco, Brucato Amaro

CELTIC LEMONADE  15
Ketel One Botanical Grapefruit Rose, 

Ketel One Orange, Yuzu, Supersawa, Pomegranate

THE COLLINS’ CLOVER  14
Premium Gin, Lemon Juice, Raspberry Syrup

MY NEW PAL  15
House Tequila, Rosemary, Fresno Chili, Sparkling 

Grapefruit

SHANNON SHANKY WAKEUP  16
Vanilla Infused Irish Whiskey, Shanky’s Whip, 

Coffee Liqueur, Cold Brew

HONEYBEE WHISKEY SOUR 16
Bourbon,  Basil, Honey, Lemon Juice

RARE AULD TIMES 15
Irish Whiskey, Cynar, Orange Bitters, Cherry

DUBLIN SPRITZ  15
Aperol, St-Germain, Raspberry Syrup, Lime, Basil, 

Magner’s Hard Irish Cider

SUMMER SANGRIA  16
Ketel One Botanical Grapefruit Rose, Cabernet 

Sauvignon, Dry Curacao, Giffard Fraise Des Boise, 
Pisco, Miraflores, Lime, Pomegranate Juice

MIMOSA SPRITZ  15
Ketel One Orange, St. Germaine, Lemon Juice, 

Burnt Mills Blood Orange Cider, Club Soda

GIN BASIL SOUR  15
Drumshanbo Gunpowder Irish Gin, Basil Syrup, 

Lemon Juice


