FAT IRISH KITCHEN & PUB

(541) 254-3292 « 16403 Lower Harbor R, Harbor, OR 97415 « wwwfaﬁris&puﬁ.com

STEWS

JALAPENO STEAMER CLAMS*
Onte pound manila clams, steamed
with garlic & fresh jalapeiios in 4
buttery white wine broth. Served
with gorbic toast. 20

lour award:winning New |
| England style clam chowder is |
Iwarming, thick & creamy.
Loaded with clams, bacon, ce[ezy,

| onions and potatocs. I
|Cup 8.5/ Bowl & gm'[ic toast 16|
I_Bmu{ Bowl 19

IRISH STEW
Heary 5egf fot roast, carrots,

celery & onions slow braised in 4
thick and ﬁegév Guinness broth.
Cup 8.5 / Bowl & ‘gar[ic foast 16
Bread Bow[ 19

COTTAGE PIE

Savory groum[ beef and vgetdfes
cooked in a thick Guinness Jravy.
Toffec{ with creamy garlic mashed
potatoes. Cup 8.5/ Bowl 16

18% Gratyity will be
automatim@ added to
parties of 8 or more.

BEVERAGES

SOFT DRINKS 3.5/ EACH
Pepsi, Diet Pepsi, Dr. Pegpet, Iced Tea,
Lemonade, Mg Roof Beet,
Mountain Dew or Starry

SHIRLEY TEMPLE 4.5
ROY ROGERS 4.5
HOT COCOA 5
COFFEE 3.5/ HOT TEA 3

HAPPY MOUNTAIN KOMBUCHA 6
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SAVAGE FRIES

Owur potato wa{ges topped with

shredded cheese, melt-in-your-mouth
corned Eegf & smofﬁeregin our
classic Louie sauce. 14

HOT WINGS
one pound of meaty party wings,

N fried then tossed iz‘your choice of

Btgﬁ[o, BBQ, ot house Lovd sauce.
Served with carrots, ce[eDf & blue
cheese or ranch. 16
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| FRIED CHEESE CURDS
1 Local Rumiano Cheese curds, beer

1 battered and fried to golden
I %ezﬁ‘ction. Your choice gf cheddr,
I

abadiero, or mixed. Served with
vanch & sweet chili sauce. 15

SHRIMP COCKTAIL
Four ounces of sﬁrimf, boiled in
ce and [emon water. Served
itgy %e of Lemon 8¢ house made
i

borseradish cochtail sauce. 16

FETA BRUSCHETTA

Garlic naan bread gamisﬁed' with
tomato, onion, olive, basil, feta
cheese & o balsamic veduction. 14

SPINACH-ARTICHOKE DIP
our original«' recige is deliciousl:
creamy & cﬁee:cy. Served bot with
bouse-made tovéilla c5if.<. 14

Sub naan bread 16 / Bread bowl 17
CALAMARI*

Tubes and tentacles freshly dredyed
in & bhouse blend Q{Zﬂour and Cagun
seasoning and frie fer order. Served
with lemon, house made cockéail &
citrus remoulade sauce. 16 ——>
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(el Yod STARTERS SALADS

HONEY MUSTARD
CHICKEN SALAD*

Romaine lettuce, avocado, bacon,
tomato & cucumber. House made
boney mustard Jres:ing on the side.
Gr’;?[; % chicken 16/ Crisgy 17
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(GRILLED SALMON CAESAR* |
| A fresh tossed romaine Caesar topped |
with a ‘grimz{ llet of wild canght |
1Alaskan salmon, garbic croutons & |
ishredded Parmesan. 21 I

15ub Shrimp 19 / Sub Chicken* 171

SHRIMP LOUIE SALAD

Boiled sﬁringﬁ atop 4 (oaded qarden

sikad, avocado, o wedse of lemon &

bouse Loie dressing, on the side. 19
?jfefo hick v Nl

Crispy vuffalo chicken over a

m?%ne salad with carrots,

celery, tomato & ficﬁfaf ved onion.

.Sid%yof blew cheese crumbles. 17

IRISH FARM SALAD

Turéfy, bam, cheddar & Swiss
cheese, tomato, cucumber, olives, red
onion, carrot & a boiled oy on tof
of  bed of crisp romaine,

Choice o t{mxi@ on the side. 17
BLACK N' BLEU*

our fully loaded dinner salad,
crowned with angus beef ug &
thick-cut fefﬁered' bacon. Bleu cheese

crumbles on the side. 18
Tty with condiments!

SIDES/EXTRAS

SIDE O WEDGE FRIES 6
CHEESY BREAD (Full) 10

GARLIC TOAST
Half order 4 / Full 6

DINNER SALAD
small 6/ Large 10

SIDE O SLAW
Citrus or jalagerlo 4.5

*Consumin‘g raw or undercooked meats, fauff_ry, seqfooé sﬁe[.[ﬁsﬁ or eggs can increase : your risk gf fooc{ borne i[l;tess.



[5[-{33% (PLA'I‘B.S

FISH & CHIPS*
CThree picces of whole  fllet Alaskan cod, band digped
° in our signature seasoned beer batter. Served with bouse
S me potato wedyes, citrus slaw and tartar sauce. 21
BANGERS & MASH

seared Taylor's Eng[isﬁ sasage with gortic mashed
potatoes, onion gravy & 4 side of peas. 17
‘TACO PLATE

served on doulife-layered corn tovtillas widh Gime
we@es, pico de gatlo & bouse made taquetia s fe salsa.

SALMON DINNER PLATE
Wild caught Alaskan salmon filet ‘gri[[;d' to
| perfection. Served with seasonal vegetalles
and a preparation of rice or potato. 21

SEASONAL PASTA 3 PACKFIC 0OD*: Fried and topped with cabloge
Insfirecf f)/ focal & seasonal ingm{ients! & spicy cayene- fime vanch 16
Ask about our pasta of the day. 3 PORK: Dressed with house verde sauce 16 |
(Price varics) 3 CORNED BEEF: With jalageiio slaw 16
3 VEGGIE: Fried M céese & lettuce 14

ANDIES

ALL SANDWICHES COME WITH YOUR CHOICE OF SIDE:
Wedge cut fries, smalll salad, citrus coleslaw or jalapeiio staw.
Upgrade your side for $5: Savage fries, cup O chowder, cup O stew, cup O cottage pie, or mashed potatoes & gravy.
SMOKED TURKEY CLUB
Mesquite smoked turkey piled bigh with thick cut femem{ bacon, Lettuce, tomato 8 red onion.
Served on gri[[;d’ soutdough witg @ shmear of pesto mayo. Half 11/ Full 16

HAUS
eddar Jack and Amevican cheese Blend melted in a sacred union with bam, bacon and tomato slices.

on butter gri[[;‘{ soun{ougﬁ, of course. 14 (Add avocado 3/ AdL jafafeﬁas 2)

PULLED PORK SAMMY*
Bone-in foré butt stow roasted in bouse, fumc{ and smotbeved with Electric sauce.
Served on toasted ciabatta with citrus slaw on the side. (4 oz side of staw, no subistitutions) 16

THE AT FILLIE*

Thin sliced steak, gri[l;d' onions and bell eppers & Monterey Jack cheese on a house baked suf vl 16.5
(Add jolagenios 2 / Add grillled mushrooms zf

CLASSIC REUBEN
House-curey corned beef, Swiss, sauerkraut & banderafted Loie dressing.
Butter gri[ d to melty perfection on martled rye. Half 11/ Full 17

THE ?u.su LORD —>>
A Fubly loaded monster sandvwich. Ham, roast becf, salami, Lettuce,

tomato,dfefﬁeroncini andl sweek onion on 4 bouse baked sub.roll,
Toasted & Jri@[a{ with 1talian d’ressi@. 20

PUB BURGER* il
Hand fresse;{, 1/3 foumf Angus beef potty* served on a toasted ciabatta bun with vomaine lettuce, tomato,
red onion, ficé[e and bouse Louie sauce. 15 / Sub chicken breastx 16 / Sub Beyond 5u13er 16
ADD CHEESE $2; American, Cheddar, Swiss, pepper-Jack, Monterey-Jack, Blue Cheese crumbles (3)
ADD-ONS: Grilled musbrooms 2 / crilled onions 2 / Jalagetios 2/ Bacon 3.5 / Avocado 3
*Con.cuming raw or undercooked meats, fou[tzy, se@foo;{, 55€£[ﬁ56 or eggs can increase : your risk qf foo;[ borne i[[ness.



