
IRI S H  P OTATO  S KIN S
Crispy Potato Skins, Corned Beef, 

Cabbage & Irish Cheddar
$13

E ME R A LD  I S LE  S E A FO O D  PIE
Chive Whipped Potato-topped Creamy Bisque of 

Organic Salmon, Scallops & Mussels
$33

CO RNE D  B E E F  & C A B BAG E
Slow Simmered with Red Potatoes, Carrot and Parsley

$25

S H A MRO CK  CRÊ ME  B RU LÉ E
Vanilla Bean Crême Brulée with a Hint of Mint.

$11

S H A MRO CK A-TINI
Vodka, Crème de Menthe, Chocolate, Baileys Irish Cream

$15

P OT  O ’  G O LD
Jameson Irish Whisky, Ginger Ale, Angostura Bitters

$12

DU B LIN  DU O
Pint of Guinness & Baby Guinness Shot

$13

HAPP Y ST. PATRICK’S DAY


