
ST. PATRICK’S DAY SPECIALS

FIRST COURSE-CHOICE OF ONE
Cahill’s Farmhouse Cheddar & Irish Red Ale Soup

 Creamy, malty, and richly layered with authentic Irish farmhouse cheddar.

Shaved Cabbage & Green Apple Salad 
Crisp green and red cabbage, shaved Granny Smith apples, scallions, and parsley
tossed in a light cider-mustard vinaigrette. Finished with toasted pumpkin seeds.

ENTRÉES – CHOICE OF ONE
Serve with Irish Soda bread

Slow-Braised Corned Beef & Cabbage 
House-brined corned beef, slow-braised until fork-tender, served with buttered
green cabbage, carrots, and red potatoes, finished with a whole-grain mustard

jus.

Classic Shepherd’s Pie 
Seasoned ground lamb and beef with onions, carrots, peas, and thyme in a rich

gravy, topped with whipped mashed potatoes and baked golden brown.

Traditional Fish & Chips 
Crispy beer-battered cod, golden fried and served with pub-style chips, malt

vinegar, lemon wedges, and house-made tartar sauce.

DESSERT
Irish apple cake with Bailey’s crème anglaise

$40 PER GUEST INCLUDES CHOICE OF SOUP OR SALAD AND CHOICE OF ENTRÉE

PLEASE NOTE THAT THE PRICE DOES NOT INCLUDE TAX AND GRATUITY.


