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elpe@sl STARTERS SALAD

SAVAGE FRIES HONEY MUSTARD

our ‘flzmto wecges tofﬁed' with CHICKEN SALAD
JALAPERO STEAMER CLAMS* shredded cheese, melt-in-your-mouth  Romaine lettuce with avocado, bacon,
S Bt e corned beef €+ smothered in our tomato € cucumber, toffed' with
wid;{; wlic & fresh  lapeiios in classic Louie sauce. 12 cﬁicéfn. House mmﬁr boney mustard
A7 R T Nl CALAMAR* ‘{”ff&’? on the ’“{f'
with garlic toast. 16 Tubes & tentacles freshly dredged Grillegx 15/ Criggy 16
CLAM CHOWDER in o bouse blend of flour and Cajun ~ GRILLED SALMON CAESAR*

i seasoning and fried per order. Served A fresh tossed romaine Caesar topped
g: ?:,:?_g,g lc’z';t::ztgcﬁljwﬂ;er with fegon, ouse nf;m{e cocktail €& with a 311'[[&[ ‘ﬁth of wild cangnt

d citrus remoulade sauce. 14 Alaskan salmon, garfic croutons &
shredded Parmesan. 19

sub Chicken* 16

is warming, thick € creamy,
Loaded with clams, bacon, ce[cD/, HOT WINGS

onions amf ofatoes. one vound of me arty wings,

cup 7/ Bofv’v[ & garlic toast 14 | WEEPRI ta{m{ :}?’ éu:'%m? of Blackened upgrode + $2

Bread Bowl 17 Buffalo, BBQ or %yuse Lord sauce.  SHRIMP LOUIE SALAD
IRISH STEW Served with carrots € celery and A &aft&%omm focal bay sﬁﬁny
Hestty beef ot roast, catrots bCue cheese or ranch. 14 atop 4 d garden salad, Served
LR AT T AN FRIED CHEESE CURDS with ¢voca'd'o, 4 ”,""g" gf[eman &
f5i€£/ and 5852“)' Guinness broth. Local Rumsiano Cheese curds, beer bouse Lowie merg on the side. 18
TNER TR R TERE  fattered and fried to golden IRISH FARM SALAD

Bread Bowl 17 erfection. Xour choice of cheddnr,  Turhey, bam, cheddar & Swiss
COTTAGE PIE abarero, or mixed, Served with cheese, tomato, cucumber, olives, red
Savory groumf beef and vcgetaﬁfa ranch € sweet chili sauce. 13 otion, cartot & 501.[&{ ZZ on &
RN RCTITEINAN  SHRIMP COCKTAIL of @ bed of crisp romaine. Choice o

AR RS Your choice of fresh, Local bay dressing on the side. 16

fol‘afocs. Cup 8 /Bowl 14 55rimf or fricc{ popeorn 55rimf. DINNER SALAD

Served with cﬁofzed' ce[ezy, femon  Romaine lettuce with tomato, cu-
. . [[ & bouse made cochtail sauce. 15  cumber, ofives, red onion, carrot,

tuity will be

18% Gra [9’ croutons € g boiled '

) FETA BRUSCHETTA : & Dressing
aufon.zatzml:y added ¢ P~ mfgamis& L widh on the side. . small 5 / Large 8
fﬂfﬁ“ Qf 8 or move. tomato, onion, olive, basil fem

cheese € a balsamic veduction. 11 SIDES
I A T EISSM  spivaci-ARTICHOKE DIP
SIDE O SLAW

our original recipe is deliciousls
SOFT DRINKS 3.5/ EACH 8 i v vice of citrus or ial BNl
: alageiio coleslaw.
Pepsi, Diet Paps, Dr. Pepper, ced Tos, [WALLI and cﬁee:?f Served bot with of Jaap
4

Lemonade, Mug Roof Beet, Mountain bouse-made torfi C5if.f. 13 (rsp and mm{ef resh per order. 4
Dew or Sierra Mist Sub naan bread 15 / Bread bowl 16 ~ GARLIC TOAST
SHIRLEY TEMPLE 4.5 THE SPREAD A soft, bouse baked voll smothered in
ROY ROGERS 4.5 A charcuterie board of naan bread, 7" erbed gorlic Eutte[?.
HOT COCOA 5 bouse made bummaus, rapes, olives, ?Z[f "”‘{"‘;{[3 / ’:Z;e 07"{["[? [5
COFFEE / HOT TEA 3 salami, Pepper Jack, cérm and eesy Bread Upgrade (Full only) 8
HAPPY MOUNTAIN KOMBUCHA 6 seasom[fic [ecfgoo;ﬁes 14 SIDE O WEDGE FRIES 5

*Consumin‘g raw or undercooked meats, fauffD/, seqfow{. 553[[ﬁ55 or eggs can increase  your risk gf foo;{ borne i[l;tess.



MAIN 7 B pres S
¢I$H Es CThree pieces E/wéf!?ﬁﬁ?A%i*wé band digped in

our ﬂ;gnm‘ure eer batter, Served with bouse fomto wexées,
citrus slaw and tartar sauce. 18

% ) BANGERS & MASH
. A traditional British & 1rish dish. Seared Taylor's
e s ( noice

| English sausage served with garlic mashed potatoes, bouse
made onion gravy € a side of peas. 16
3 PACFFIC COD TACOS*
SEASONAL PASTA Lightly byeaded € fried, topped with fresh cabbage,
our cﬁgfs are insfim{ fy focal and fico ;&?am € house made cayene- fime ranch. 15
seasonal ingredients and we [ike to éeef 3 PORK TACOS
our recipes dynamic! Ask your server Smokey pulled pork topped with our

woat ‘”,”%“’m of the ‘{? K | original recipe verde sauce € pico de galllo. 15
(Price varies based on market fme) 3 CORNED BEEF TACOS

: Dressed with jalagerio slaw € pico de gallo. 13

3 VEGGIE TACOS

ANDIES | “radpui ™

- 3 LITTLE PIGS -
VV%%{%{%WH%%? (C)(I)%IBDB (Three brioche slider buns stuffed with Hawaiian
Wedje cu fries, small salad, style fu[ﬁc{ pork. & bouse citrus slaw. 15
citrus coleslaw or jalapeiio slaw. '
Upgrade your side for $4: Savagt fries, cup O chowder, cup O stew, cup O cottage pie, or mashed potatoes € gravy.

SMOXED TURKEY CLUB
Mesquie smoked furﬁg fi[n{ bigh with thick, cut fefzmcf bacon, lettuce, tomato € ved onion.
Served on gri[[e:{ mm{ougﬁ wité @ shmear of pesto mayo. Half 10 / Full 15

HAUS
@i{fw Jack, and American cheese blend melted in a sacred union with ham, bacon and tomato sfices.
on gri[é‘{ sourdough, of course. 12 (Add avocado 3/ Add jalaperios 1)

CLASSIC REUBEN
House-cured corned beef, Swiss, sauerbraut & banderafted Louie dressing, Grilled t mely perfection on rye.
Half 11 / ®ull 16

PADDY MELT*
Toasted, marbled rye packed with o band pressed, 1/3 pound Angus beef patty*, gri[[a{ onions & melted Swiss. 15

THE FAT FILLIE*
CThin shiced steak qrilled with onions and bell fetpers smothered with Monterey Jack cheese on

bouse baked sub voll. 16 (Add jafafeﬁos 1/ Add ‘gri[[ed’ mushrooms 1)

THE H LORD
A Fy Fy loaded monster sandwich. Ham, roast becf, salami, lettuce, tomato, pepperoncini and sweet onion on a
bouse babied sub volll Toasted € Jri@[af with 1talian mei@. 18

PUB BURGER*

Hand pressed, 1/3 pound Angus becf patty served on a toasted ciabatta bun with romaine lettuce, tomato,
red onion, ficé[e and bouse Louie sauce. 13/ Sub chicken breast 15 | Sub Beyond 5u1ger 15
ADD CHEESE $2: American, Cheddar, Swiss, Pepper-Jack, Monterey-Jack, Blue Cheese Crumbles
ADD-ONS: Grilled mushrooms 1/ crilled onions 1/ Jalaeiios 1/ Bacon 3 / Avocado 3

*Consuming raw or undercooked meats, foulfty, seafood, 568l:[ﬁ55 or eggs can increase your risk of food borne illsess.



