
 

St. Patrick’s Day Menu

Starters 

CHICKEN BARLEY SOUP $ 4 cup/ $ 5 bowl 

CREAMY MUSSEL CHOWDER  $ 4 cup/ $ 5 bowl 

Bantry bay Mussels – steamed mussels with 

garlic butter, white wine and savory bread 

crumbs.  $ 9 

Maryland crab dip – crab with cream 

cheese & old bay, served with warm bread. $ 9 

Brie, avocado, corn melt – Warm brie 

slices on French bread with avocado, sprinkled 

with sweet corn and sundried tomatoes. $ 9 

Smoked Salmon on toasted French  with 

cream cheese, red onion and capers. $ 9 

Crispy galway prawns – spicy shrimp with a 

touch of cayenne and brown sugar. $ 10 

Erin Go Pizza – smoked salmon, feta cheese, 

spinach & a touch of garlic.  $ 10  

Light fare 

Plant’s Pub – Grilled turkey, Guinness-

smothered onions, tomato, provolone on toasted 

rye. $ 8 with fries $9 

Skinny Leprechaun – Grilled chicken breast 

with herbs served on greens with tomato and 

onion on multi-grain bread. $ 8 with fries $9 

DW’s Burger – grilled to your liking and 

served on a potato roll $ 7  with cheese $ 8  

Mushroom swissburger $ 8.50 w/ fries $9.50 

Bacon cheeseburger $ 8.50 w/ fries $9.50 

Bacon bleu burger $ 9 w/ fries $10 

Peddicord’s Peppery Catch – grilled 

salmon coated in cracked black pepper and 

served over mixed greens. $ 9  

 

 

 

House Specialties 
 

Corned Beef & Cabbage – The 

quintessential irish-american favorite!  Corned 

beef brisket, new potatoes, cabbage & Irish soda 

bread. $ 14 

Guinness Lamb Stew – a savory mix with 

lamb, potatoes, carrots, onion and Guinness! $11 

Shepherd’s Pie – Our Guinness lamb stew 

topped with mashed potatoes and cheddar 

cheese. $ 12 

Dan’s Fish & Chips – beer-battered fish 

filet served with “chips” (French fries). $ 12 

Maeve’s Chicken Pot Pie – Tender 

chicken breast with vegetable, the right blend 

of seasoning and topped with puff pastry. $ 11 

 

 

Desserts 

Apple Bread Pudding – a traditional 

favorite with apples, raisins, cranberries, 

walnuts. Served with cream. $ 5 

The Bomb – a pan of brownies baked to order 

and topped with ice cream, chocolate syrup and 

walnuts! Great for sharing! $ 10 

S’More’s – graham crackers, marshmallows 

and your choice of traditional chocolate or 

peanut butter/chocolate filling. $ 5 

NY CHEESECAKE  $ 4  with berries  $ 5 

Magoo-Misu – a twist with baileys and Guinness 

cake and Cream  $ 7 


