
:: Sandwiches & Burgers :: 
Fries  I  potato salad  I  cole slaw  I  chop-chop 

mashed potatoes  I  frizzled onions  I  potato chiips 
Addl:    Onion rings I sweet potato fries    

Fresh Fish ~ Sandwich or Wrap  
Arugula + avocado + tomato + chipotle alioli sauce 

Grilled  I  Broiled  I  Blackened 

Bell & Evans Chicken Sandwiches  
¡  Crispy chicken + lettuce + tomato + chipotle ranch 

¡   Grileld chicken + mozzarella + frizzled onions + pesto mayo 

Corned Beef on Rye with potato chips      

Dubliner      
Roasted beef + sauteed mushrooms + cheddar  cheese + rye 

Turkey Sligo   
Cranberry Sauce + fresh tomato  + Swiss  + white toast + gravy 

Reuben on Rye (Corned Beef or Turkey)      

California Wrap     
Grilled chicken + bacon + lettuce + tomato + Jack Cheese 

Guinness BBQ Chicken ~ Sandwich or Wrap      

 Guinness BBQ +sauce + cheddar cheese + bacon 

Turkey~or~ Roast Beef & Avocado Club  

Hot Roast Beef  ~or~ Turkey Platter       

Classic or Veggie Burger   
Optional toppings    

California-style     bacon     pork roll     sautéed onions  
sauteed mushrooms     frizzled onions     BBQ sauce     pork roll 

American, Cheddar     Mozzarella    Pepper Jack     Bleu Cheese     Swiss 
Addl  $2:   Bay Head Port Wine Cheddar Cheese 

::  Starters  :: 

Hand-stretched Brick Oven Pizza 
Plain       I     Pepperoni     I    Margherita   
Bavarian Pretzel w/ Boom sauce  
Blackened Fish Bites (gf) 
a la Rosa  I  Teriyaki sauce 
Fried Brussels Sprouts 
Pancetta + parmesan + lemon vinaigrette
10 Clams (gf) 
Garlic steamed  I  Roasted 
Stuffed Mushrooms 
Sausage + breadcrumbs +  herbs 
PEI Mussels   Royale  I  Drunken  I  Chorizo  

Crab Cake     Sauteed  I  Fried 
Gourmet Mac-n-cheese  
Chorizo  I  Crispy chicken nuggets 

Shrimp-in-the-Rough  (gf) 
Irish Quesadilla with Cheese 
Lettuce +tomatoes + jalapenos + salsa + sour cream   

Add grilled chicken:       
3 Gourmet Burger Sliders 
Bay Head Port Wine cheddar + frizzled onions
Coconut Shrimp w/ Amaretto sauce  
Celtic Nachos  (gf) 
Tortilla chips + cheese + lettuce +tomatoes + jalapenos 

Add grilled chicken:       
Wings  Hot-Med-Mild  I  Teriyaki  I  BBQ  I  Buffalo-Mustard 

   Boneless    I  Blarney  Fried  I Grilled   

:: Salads  :: 

Ranch  I  Bleu Cheese  I  Russian  I  Creamy Italian  
Honey Mustard  I  Raspberry  I  Balsamic  I   House Vinaigrette 

Additions 
Chicken      I      Shrimp      I   Steak   

Fresh Fish:  Grilled  I  Broiled  I  Blackened    

Tropical Spinach Salad (gf)    
Fresh spinach + blueberries + mango 

candied walnuts + raspberry vinaigrette 

Seasonal Sa
 

lad (gf)    
Arugula + strawberries + oranges + avocado 

almond slices + balsamic vinaigrette

Taco Sala
 

d (gf) 
Tortilla chips + lettuce + tomato + olives + jalapenos 

Cheddar cheese + chili  + salsa 

Waldorf Sal
 

ad (gf)     
Mixed greens + walnuts + granny smith apples 

celery + crumbled Bleu Cheese 

Grilled Vegg
 

ies (gf)    
Zucchini + summer squash + asparagus + red onion 

olive oil + truffle balsamic reduction 

Classic Caesar Salad   
Pub Salad

 
 (gf)   

Cucumber + Tomato + Onions + Croutons 

:: Soups  :: 

Chowder     Cup   I  Bowl 

 French Onion Soup       

Chili     Cup  I   Bowl + tortilla chips   



:: From the Land :: 

Sizzling Sliced Steak       
We recommend ordering medium to medium-rare 

 Sizzling Garlic Chicken       
Monterey Jack cheese + frizzled onions

14oz Black Angus Strip       
Smothered  I  Dublin  I  Gaelic  I Fromage  I  Au Poivre (addl $) 

Caprese Chicken      
Blackened Bell & Evans chicken + bacon + sauteed spinach 

sundried tomatoes + mozzarella cheese + natural juices 

Twin Pork Chops      
Irish Whiskey  I  Marsala  I  Blackened  I   Sizzling Murphy 

Twin Petite Filet Mignon Sliders    
Melted Bleu cheese + frizzled onions 

Tuscan Bell & Evans  Chicken  (gf)       
Over grilled zucchini + summer squash + fresh mozzarella 

finished with balsamic reduction 

Summer Pasta Papparadelle      
Chicken + asparagus + sundried tomato + fresh spinach 

Choice:  pesto or scampi sauce      Sub Shrimp  $ 

 

Gluten free = (gf)   

:: From the Ocean :: 

Blood Orange Salmon       
Cranberry, orange, cucumber couscous + arugula 

blood orange reduction 

Blackened Fish & Corn Salsa (gf)      
Fresh greens + corn salsa + blackened fish 

avocado crema drizzle 

Salmon & Chef’s Risotto       
Pan-seared salmon + chef’s seasonal risotto + vegetables

Fresh Fish with Fennel & Oranges      
Breadcrumb encrusted fish + shaved fennel + orange segments 

pomegranate reduction drizzle + mashed potatoes 

Twin Seashore Crab Cakes    
Cole slaw  + tartar I cocktail 

Shrimp with Cajun Cream Sauce       
Shrimp + spinach+ roasted cherry tomatoes + linguini 

Tropical Fish       
Pineapple-mango salsa + wild rice 

Irish-style Fish & Chips       
Beer battered cod + tartar I cocktail + hand-cut fries

Seafood FraDiavolo       
Clams  + shrimp + mussels + linguini 

Fried Seafood Combo       
Fried shrimp  + battered cod  + 

 
tartar I cocktail +  hand-cut fries 

 White Wines 
Riesling ­ SEA GLASS 
Pinot Grigio ­ SANTA MARGARITA 
Pinot Grigio ­ CAPOSALDO 
Pinot Gris ­ J VINEYARDS 
Sauv. Blanc ­ LA PETITE PERRIERE  
Sauv. Blanc ­ MONKEY BAY 
Chardonnay ­ Goldschmidt “SINGING TREE”    
Chardonnay ­ KENDALL JACKSON 
Chardonnay ­ J. LOHR 
       Rose 

 

 

Rose ­  Fleur de Mer         

 Red Wines 
 

Blend ­ DAOU “THE PESSIMIST”   
Blend ­ 7 MOONS  
Pinot Noir ­ COOPER HILL Organic   
Pinot Noir ­ ESTANCIA 
Pinot Noir ­ PEPPERWOOD GROVE 
Malbec ­ PORTILLO  
Merlot ­ FRANCIS COPPOLA DIAMOND 
Petite Syrah ­ SPELLBOUND       
Cabernet ­ JOSH CELLARS  
Cabernet ­ J. LOHR “SEVEN OAKS”        
Red ­ SANGRIA 
     Sparkeling 

 

MOET ET CHANDON ­ Brut (375ml)      
KORBEL ­ Brut (187ml / 750ml) 
SEGURA VIUDAS  ­ Brut Rose (187ml) 
MIONETTO  ­ Prosecco (187ml)  

Ask your bartender or server about our 
HANDCRAFTED COCKTAILS

Opt ional  Sides  
Fries  I  potato salad  I   cole slaw  I  chop-chop 
wild rice  I  mashed pot atoes  I  frizzled onions  

Addl $2:   Onion ring s I sweet potato fries  

** Sub Bell & Evans  Chicken ~ addl $ 

Chef ’s  Sel ections
Ask our staff, specials change daily 

:: From the    :: Vine	
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