
                                                                                                                                      GLASS          BOTTLE 

PINOT GRIGIO                     CHLOE                                            
                                      CANTINA ZACCAGNINI                                

SAUVIGNON BLANC    14 HANDS                                       
                                      CUPCAKE                                       

CHARDONNAY             CHÂTEAU STE MICHELLE             
                                      ST FRANCIS                                   

RIESLING                      CHÂTEAU STE MICHELLE             

ROSE                             NOTORIOUS PINK                          

MERLOT                        ROBERT HALL                              
                                      SIMI                                                

CABERNET                   J LOHR                                           
                                      RABBLE                                         
PINOT NOIR                  SEBASTIANI                                   
                                      39                                                    

MALBEC                        ANTIGAL UNO                              
                                      ALAMOS                                       

cocktails
TITO’S MULE 

TITO’S VODKA, FRESH SQUEEZED LIME 
JUICE, TOPPED WITH GINGER BEER, 
GARNISHED WITH A LIME WEDGE 

WATERMELON COSMOPOLITAN  
ABSOLUT WATERMELON VODKA, 
FRESHLY SQUEEZED LEMON JUICE, 
TRIPLE SEC, A SPLASH OF  
CRANBERRY JUICE, SIMPLE SYRUP,  
GARNISHED WITH A LIME WEDGE 

TOM COLLINS  
MISGUIDED GIN, FRESHLY SQUEEZED 
LEMON JUICE, SIMPLE SYRUP, TOPPED 
WITH CLUB SODA, GARNISHED WITH  
AN ORANGE SLICE AND CHERRY 

THE IRISH MULE  
JAMESON, FRESHLY SQUEEZED LIME 
JUICE, TOPPED WITH GINGER BEER, 
GARNISHED WITH A MINT LEAF 

ULTIMATE MARGARITA  
ALTOS TEQUILA, TRIPLE SEC, FRESHLY 
SQUEEZED LIME JUICE, SIMPLE SYRUP, 
GARNISHED WITH A LIME WEDGE 

PALOMA  
MISGUIDED TEQUILA, FRESHLY 
SQUEEZED LIME JUICE, GRAPEFRUIT 
JUICE AND A SPLASH OF CLUB SODA 
GARNISHED WITH A LIME WEDGE 

NEGRONI  
GUNPOWDER IRISH GIN,  
CAMPARI, SWEET VERMOUTH  
GARNISHED WITH ORANGE PEEL 

WHITE RUSSIAN 
TITO’S VODKA 
KAHLUA, HEAVY CREAM 
SHAKEN SERVED OVER ICE 

IRISH PALOMA 
JAMESON ORANGE  
FRESHLY SQUEEZED LIME JUICE  
GRAPEFRUIT JUICE  
SPLASH OF CLUB SODA  
GARNISHED WITH A LIME 

KENTUCKY LEMONADE  
JEFFERSON SMALL BATCH BOURBON, 
LEMONADE, FRESHLY SQUEEZED 
LEMON JUICE, SPLASH OF CLUB SODA   
GARNISHED WITH A LEMON WEDGE 

THE HENRY HILL 
FRANGELICO & BAILEY’S IRISH CREAM 
SHAKEN SERVED OVER ICE  

JACKALOPE  
GUNPOWDER IRISH GIN, FEVER TREE 
PINK GRAPEFRUIT SODA, FRESHLY 
SQUEEZED LIME JUICE, SIMPLE SYRUP, 
GARNISHED WITH A LIME WEDGE 

wine
HOUSE GLASS  MERLOT | CABERNET | CHARDONNAY | PINOT GRIGIO 

PROSECCO

draught beer 
GUINNESS IRISH STOUT A SMITHWICKS IRISH ALE A HARP LAGER 

BROOKLYN LAGER A BROOKLYN SEASONAL A SAM ADAMS SEASONAL 
ALLAGASH WHITE WITBIER A BLUE MOON BELGIUM WHITE WITBIER 

PERONI LAGER A FOUNDERS ALL DAY IPA A GOOSE ISLAND IPA 
GREAT SOUTH BAY BLONDE AMBITION ALE A GREENPORT HARBOR OTHERSIDE IPA 

HARPOON UFO WITBIER A HEINEKEN LAGER A HOFBRAU ORIGINAL 
HELLES LAGER A KONA BIG WAVE GOLDEN ALE A LAGUNITAS IPA  

MILLER LITE PILSNER A SAND CITY (ROTATING SELECTION)  
SIERRA NEVADA HAZY LITTLE THING IPA A STELLA ARTOIS LAGER 

WARSTEINER PILSNER 

bottled beer 
MILLER LITE A COORS LIGHT A BUD LIGHT A BUDWEISER A AMSTEL LIGHT 

CORONA A CORONA LIGHT A HEINEKEN A HEINEKEN LIGHT 
MICHELOB ULTRA A MAGNERS APPLE CIDER 20OZ A MODELO ESPECIAL  
SIERRA NEVADA PALE ALE A YUENGLING A RED BRIDGE (GLUTEN FREE) 

ANGRY ORCHARD HARD CIDER 

canned beer 
18TH WARD FUTURE MEMORY A 18TH WARD TRAVELLING BAND 
18TH WARD NEON DRAGON A 18TH WARD ENHANCED MEMORY 

 BARRIER MONEY IPA A CLOWN SHOES SPACE CAKE 
DOGFISH HEAD 60 MINUTES A  FIVE BOROUGHS GRIDLOCK HAZY IPA 

RADIANT PIG SAVE THE ROBOTS A SCHOFFERHOFER GRAPEFRUIT 
GHOSTFISH SHROUDED SUMMIT BELGIUM WHITE ALE (GLUTEN FREE) 

THREES BREWING LOGICAL CONCLUSION IPA A THREES BREWING VLIET 
HIGHNOON PINEAPPLE A  WHITE CLAW BLACK CHERRY 

HAPPY DAD LEMON LIME (GLUTEN FREE) 

non-alcohol ic  beer 
HEINEKEN 00 | O’DOUL’S 

 
CONCERNED ABOUT PARKING?  

THERE IS A TOWN OF HEMPSTEAD MUNICIPAL LOT IN BACK 
WITH PLENTY OF PARKING 

———————- 
$25 CREDIT/DEBIT CARD MINIMUM | MAXIMUM OF 4 SEPARATE CHECKS 

20% GRATUITY ADDED TO PARTIES OF 7 OR MORE 
3.95% MERCHANT FEE    ON ALL CREDIT/DEBIT CARDS 

PUBLISHED PRICES ARE CASH PRICING

frozen cocktails  

PIÑA COLADA | STRAWBERRY DAIQUIRI | MARGARITA | MUDSLIDE 

TULLAMORE DEW - FROZEN IRISH COFFEE
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Mac and Cheese 
MAC AND CHEESE CAVATAPPI NOODLES                                         

SMOTHERED IN A FOUR-CHEESE BLEND | TOPPED WITH BREADCRUMBS 
ADD: GRILLED CHICKEN |  BUFFALO CHICKEN | STEAK  

Tacos 
FISH TACOS (3) PRESENTED IN A FLOUR TORTILLA                                  

STUFFED WITH YOUR CHOICE OF BEER BATTERED OR GRILLED COD 
WITH MIXED GREENS, MANGO SALSA & CHIPOTLE SAUCE 

STEAK TACO (3) PRESENTED IN A FLOUR TORTILLA                                 
STUFFED WITH SKIRT STEAK, WITH MIXED GREENS,  
SHREDDED CHEESE BLEND AND PICO DE GALLO 

CHICKEN TACOS (3) PRESENTED IN A FLOUR TORTILLA                          
STUFFED WITH PULLED CHICKEN, WITH MIXED GREENS,  
A SHREDDED CHEESE BLEND, BLACK BEANS & ROASTED CORN SALSA,  
TOPPED WITH CHIMICHURRI VERDE SAUCE 

FRIED AVOCADO TACO (3) PRESENTED IN A FLOUR TORTILLA               
STUFFED WITH FRIED AVOCADO WEDGES, WITH MIXED GREENS,  
BLACK BEANS, ROASTED CORN SALSA AND CHIPOTLE SAUCE 

Sandwiches 
SERVED WITH YOUR CHOICE OF: HOUSE SALAD, FRENCH FRIES, ONION RINGS, 

MASHED POTATO, BAKED POTATO, SWEET POTATO FRIES OR SEASONAL VEGETABLES 

STEAK SANDWICH PRESENTED ON A CLUB ROLL                                  
4oz OF SKIRT STEAK, ACCOMPANIED WITH BLEU CHEESE CRUMBLES, 
ROASTED RED PEPPERS, BALSAMIC RED ONION AND GARLIC AIOLI 

CHICKEN BLT PRESENTED ON A CLUB ROLL                                           
GRILLED CHICKEN BREAST, BACON, LETTUCE, TOMATO AND AVOCADO  

IRISH DIP PRESENTED ON A CLUB ROLL                                                  
SLICED CORNED BEEF, GRUYERE CHEESE, AND CARAMELIZED ONIONS  
SERVED WITH A SIDE OF DEMI GLAZE SAUCE 

SPICY FRIED CHICKEN SANDWICH                                            
PRESENTED ON A CLUB ROLL, BREADED FRIED CHICKEN BREAST,  
TOSSED IN HOT SAUCE TOPPED WITH PEPPER JACK CHEESE  

NOT SO CUBAN PRESENTED ON CIABATTA BREAD                                  
SLICED PASTRAMI, HAM, SWISS CHEESE, PICKLES AND SPICY MUSTARD 

Favorites 
FULL IRISH BREAKFAST (2) IRISH PORK SAUSAGES, (2) RASHERS,             

(2) FRIED EGGS, (2) PIECES EACH OF BLACK AND WHITE PUDDING  
ACCOMPANIED WITH FRENCH FRIES, GRILLED TOMATO AND WHITE TOAST -  
A SIDE OF BATCHELOR’S BEANS IS OPTIONAL 

JULIANSTOWN CHICKEN SAUTÉED CHICKEN BREAST                          
TOPPED WITH MELTED MOZZARELLA, SERVED IN A CREAMY MUSHROOM SAUCE 
SELECT (2) SIDES: HOUSE SALAD, FRENCH FRIES, ONION RINGS, BAKED POTATO,  
MASHED POTATO, SWEET POTATO FRIES OR SEASONAL VEGETABLES 

MARINATED SKIRT STEAK 8oz FRESH CUT SKIRT STEAK                       
MARINATED IN CHEF MIKE’S CENTURY OLD RECIPE  
SELECT (2) SIDES: HOUSE SALAD, FRENCH FRIES, ONION RINGS, BAKED POTATO,  
MASHED POTATO, SWEET POTATO FRIES OR SEASONAL VEGETABLES 

FISH AND CHIPS (3) PIECES OF BEER BATTERED ATLANTIC COD                  
ACCOMPANIED WITH FRENCH FRIES & SERVED WITH TARTAR SAUCE UPON REQUEST 

SHEPHERD’S PIE FRESH GROUND BEEF, CARROTS, PEAS, SHALLOTS             
AND MASHED POTATO | IF YOU WANT TO ADD AGED IRISH CHEDDAR? JUST ASK 

IRISH COCKTAIL SAUSAGES (8) & MASHED POTATO               
MINI IRISH PORK SAUSAGES TOPPED WITH FRIZZLED ONIONS,  
MASHED POTATO SERVED WITH A SIDE OF HOMEMADE BROWN GRAVY 

PIZZA & FLATBREADS 
CAULIFLOWER CRUST PIZZA (GLUTEN FREE)                              

CHEESE OR SAUSAGE OR SUPREME PIZZA                                 

VEGETABLE OR GRILLED CHICKEN FLATBREAD                      

WRAPS 
SERVED WITH YOUR CHOICE OF: HOUSE SALAD, FRENCH FRIES, ONION RINGS,  

MASHED POTATO, BAKED POTATO, SWEET POTATO FRIES OR SEASONAL VEGETABLES 

VEGETABLE WRAP PRESENTED IN A FLOUR TORTILLA                            
CHOPPED ROMAINE, CHOPPED BROCCOLI, SHREDDED CARROTS,  
RED ONION AND TOMATOES TOSSED IN A BALSAMIC VINAIGRETTE DRESSING 

CHICKEN CAESAR WRAP PRESENTED IN A FLOUR TORTILLA                 
ROMAINE LETTUCE, PARMESAN CHEESE, GRILLED CHICKEN 
ALL TOSSED IN A CAESAR DRESSING 

KIDS 
MINI BURGER AND FRENCH FRIES                                            
GRILLED CHEESE AND FRENCH FRIES                                     
CHICKEN TENDERS AND FRENCH FRIES                                  
PASTA BUTTER, TOMATO, CREAM SAUCE, MARINARA OR GARLIC & OIL               
MINI CHEESE PIZZA AND FRENCH FRIES                                  
PEPPERONI PIZZA AND FRENCH FRIES                                    

 

starters 
THE IRISH POET PLATTER (SERVES 2-4) 

A COMBINATION OF ALL YOUR FAVORITE STARTERS, 6 WINGS, 4 MOZZARELLA 
STICKS, 2 CHICKEN TENDERS, 4 POTATO JACKETS, CHOOSE YOUR OWN SAUCES 

FRIED CALAMARI A HALF POUND OF FRESH CUT CALAMARI 
COATED WITH FLOUR AND FRIED UNTIL GOLDEN CRISPY, SERVED WITH  
(3) DIFFERENT SAUCES: CHIPOTLE AIOLI, SWEET THAI CHILI AND FRA DIAVOLO 

CHICKEN TENDERS (4) AND FRENCH FRIES                            
NAKED OR TOSSED IN YOUR FAVORITE SAUCE: MILD, MEDIUM, HOT,  
BURN YER ARSE, BBQ, HONEY BBQ, DRY RUB, TERIYAKI OR SRIRACHA HONEY 

IRISH POTATO JACKETS (8)                                                        
POTATO SKINS TOPPED WITH CHEDDAR CHEESE 
BACON AND SCALLIONS, SERVED WITH SOUR CREAM 

NACHOS LAYERED TRI-COLORED NACHOS PILED HIGH WITH                                      
A CHEESE BLEND, SERVED WITH SOUR CREAM, PICO DE GALLO AND JALAPEÑOS 
ADD PULLED CHICKEN, GRILLED CHICKEN, CHILI OR STEAK 

MOZZARELLA STICKS (6) SERVED WITH MARINARA SAUCE                 
JUMBO BAVARIAN PRETZEL BAKED AND SALTED                           

SERVED WITH SPICY MUSTARD AND BEER CHEESE 

WINGS (10)                                                                            
NAKED OR TOSSED IN YOUR FAVORITE SAUCE: MILD, MEDIUM, HOT,  
BURN YER ARSE, BBQ, HONEY BBQ, DRY RUB, TERIYAKI OR SRIRACHA HONEY 

IRISH COCKTAIL SAUSAGES (12)                                                
MINI IRISH PORK SAUSAGES SERVED WITH HOMEMADE SPICY BROWN SAUCE 

THE POET’S CURE                                                                       
PRESENTED IN A PIPING HOT SKILLET, FRENCH FRIES SMOTHERED  
WITH MOZZARELLA CHEESE, SERVED WITH A SIDE OF HOMEMADE GRAVY 

QUESADILLA PRESENTED WITH A MIXED CHEESE BLEND                          
AND PICO DE GALLO, SERVED WITH A SIDE OF SOUR CREAM 
ADD GRILLED CHICKEN, STEAK OR SHRIMP 

IRISH SPRING ROLLS (2)                                                             
PASTRY FILLED WITH PASTRAMI, SAUERKRAUT AND SWISS CHEESE 

FRIED PICKLE CHIPS                                                                   
DILL PICKLE CHIPS, LIGHTLY COATED WITH FLOUR AND FRIED  
UNTIL GOLDEN CRISPY, SERVED WITH A SIDE OF CHIPOTLE AIOLI 

FRIED MAC BITES (12)                                                                 
FRIED MAC AND PEPPER JACK CHEESE, SERVED WITH CHIPOTLE AIOLI 

FRIED ZUCCHINI AND YELLOW SQUASH                                  
COATED WITH FLOUR AND FRIED UNTIL GOLDEN CRISPY 
SERVED WITH A SIDE OF RANCH 

Salads 
ALL SALADS ARE AVAILABLE TO BE CHOPPED | ADD: GRILLED CHICKEN 

PLANT BURGER, BEEF BURGER, BLACK BEAN BURGER, TURKEY BURGER OR STEAK 
SHRIMP OR CAJUN SHRIMP 

WEDGE SALAD ICEBERG LETTUCE, CHOPPED TOMATO, BACON,                 
CRUMBLED BLEU CHEESE, RED ONION AND BLEU CHEESE DRESSING 

CAESAR SALAD                                                                           
ROMAINE HEARTS, SHAVED PARMESAN, CROUTONS, AND CAESAR DRESSING  

AVOCADO SALAD PRESENTED ON MESCLUN GREENS                             
TOPPED WITH CRISPY AVOCADO BITES, DICED TOMATOES, ONIONS, BACON BITS 
AND A MIXED CHEESE BLEND SERVED WITH A CILANTRO LIME DRESSING  

HOUSE SALAD                                                                             
PRESENTED ON MESCLUN GREENS, CARROTS, RED ONION, CUCUMBER, TOMATO 

Sl iders 
PRESENTED ON POTATO BUNS AND WILL INCLUDE LETTUCE, TOMATO, PICKLE, & RED ONION 

OLD FASHIONED SLIDERS (3) 3OZ FRESH GROUND BEEF                    
GRILLED CHICKEN SLIDERS (3) 3OZ GRILLED CHICKEN                      
PULLED PORK SLIDERS (3) MARINATED SHREDDED PORK                     

TOPPINGS $3 EACH: CARAMELIZED ONIONS, SAUTÉED MUSHROOMS, BACON 
$2 EACH: AMERICAN, SWISS, CHEDDAR, BLEU CHEESE, MONTEREY JACK, MOZZARELLA  

Build Your Own Burger 
 

ALL BURGERS ARE A HALF POUND OF FRESH GROUND BEEF, THEY WILL INCLUDE LETTUCE, TOMATO, 
PICKLE, AND RED ONION | SERVED WITH YOUR CHOICE OF: HOUSE SALAD, FRENCH FRIES, ONION RINGS, 

MASHED POTATO, BAKED POTATO, SWEET POTATO FRIES, OR SEASONAL VEGETABLES 

BASE: BEEF, BLACK BEAN, TURKEY, PLANT  
TOPPINGS: CARAMELIZED ONIONS, SAUTÉED MUSHROOMS, BACON 
AMERICAN, SWISS, CHEDDAR, BLEU CHEESE, MONTEREY JACK, MOZZARELLA  

IRISH BURGER A HALF POUND OF FRESH GROUND BEEF, SMOTHERED            
 WITH A SLAB OF CORNED BEEF, SAUERKRAUT, SWISS & 1000 ISLAND DRESSING 

MEXI BURGER                                                                              
A HALF POUND OF FRESH GROUND BEEF SMOTHERED WITH PEPPER JACK CHEESE 
THICK CUT OF BACON, JALAPEÑOS, HOMEMADE GUACAMOLE AND SALSA ROJA 

SIDES 
SWEET POTATO FRENCH FRIES 

HOMEMADE COLESLAW 

HOMEMADE 4OZ GUACAMOLE 

SEASONAL VEGETABLES

FRENCH FRIES 

ONION RINGS 

MASHED POTATOES 

BAKED POTATO


