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BRUNCH MENU

SERVED FROM 9 4.1, - 2 #.m. SATURDAY & SUNDAY ||&

MO’ BREAKFAST PLATES
&The Troditional ——

0

served with skillze sfud} and your choice of toast,
I-:ng[isﬁ muffin, biscuit, fcmcak)e/ +$1 or scone +$3

*IHE TRAD I'I'I(ZNA.I;

TWwo egqs and your cnoice of meat.
qﬁicﬁut fei%ere[ bacon 15

Tgy[or’s Banger (mild foré) sausage  16.5
Taylor’s Louisiana bot ink 16.5
Sausage fu(zy 16.5

| *THE IRISH FILLER |

| Our modern take on a corned beef hash: :

| A 5rm%‘ast bowl wich hillee sfm‘{s, shredded cheese,

' corned beef, smothered in gravy and topped with 1
bacon and two egys. YuM! "17.5 '

| bacon ana bwo gggs, YUM: 175 o VA classic! ried gy, bacon, bam, American cheese with |
*TOP O’ THE MORNIN’ lettuce, tomato € onion on your choice of bread, Served |
Build your own omelet or scramble! \with a side of wedge fries. “14.5 !

o o e o o o o e e o o mm omm mm o omw mm o omm omm o . |
Made with three gggs € your choice of cheese. 15 RAVOCADO TOAST

Cheddar, swiss, American, Fets, Monterey jack, Pepper - jack,

shredded Cheddar jack Twc:fieces of sourdough toast, topped with avocado and
A Vegries? (81 each) sliced tomato. 12

Sfinacg::atoe.s mushroom, onion, _ja[afer?o, olives, FRENCH TOAST COMBO

bell pepper, pico de gallo, green onions, broccoli Three pieces of french toast, served with Jo[[of of butter
AdL roteins? ($3 each) and Syrup, w0 eggs and your choice of protein. 17.5

Bacor, bam, t‘urﬁfy, corned beef, sausage Lfagy, Taylor's HOTCAKES
Banger sausage, Taylor's Louisiana bot [in, Exquisife bouse-recipe pancakes served with butter and

*WINCHUCK SCRAMBLE syrup. Single 5/ Short stack 8

Three oggs scrambled with Jack, cheese, mushrooms, — Add strawberries & whip 3

bams € broceoli. 15 B &G

*THE EURO SCRAMBLE Biscuit and gravy. What z dynamic duo!

CThree oggs, mushrooms, spinach, tomato, onion, Served with‘g o side of kil ¢ spuds. Half 10 ol 15

basil, black ofives and fets. 16.5
*Comes with sliced tomato in liew of potatoes.
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X\~ EXTRAS €&~ SIDES )

%
%, SIDE TOAST 4
& Wheat, .Sourd'ougﬁ, Rys, Eng[isﬁ muffin, Biscuit
SCONE 4.5
SIDE O’ FRESH FRUIT 6
SIDE PEPPERED BACON (2 ft.) 3.5
SIDE GRAVY 3

o~ The Euro Scramble

%

%:\

’
\oY SIDE O" SPUDS 4

&\ SIDE O COTTAGE CHEESE 4
\\\ ADD AVOCADO 3
Q) COFFEE 3.5 V.

\A
V*Consumin‘g raw or undercooked meai‘s, fouffD/, seqfood; 55e[[ﬁ55 or eggs can increase  your risk gf fooc{ borne i[l;tess.




LUNCH ITEMS

TFISH & CHIPS*

Three peces of whole ﬂ[&’t

Alaskan cod, band ﬁﬂfe:{ in our

signature beer batter. Served with
ouse potato we:ées, citrus slaw

and tartar sauce. 21

CLASSIC REUBEN
House-cured corned beef, Swiss,
sauerkraut & bandcrafted Louie
dressing, Grilled to perfection o
marbled rye. Haf 12 / ®ull 17

CLAM CHOWDER

our awmﬂwinning New
Eng[am{ 5_9/[8 clam chowder.
Loaded with clams, bacon, ce[epf,
onions and potatoes.

Cup 8.5/ Bowl & garfic toast 16
Bread Bowl 19

IRISH STEW
Hearty beef ot Toast, cartots,
ce ? & onions slow braised in a

thick and 5egfy Guinness broth.
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MIMOSAS
A[[ made with
wychiff Brut (@mfagne
TRADITIONAL
@icz of .. or grapefruit juice. 8
MUGmosa 12.5
EMERALD MOSA
Pineapple fuice, coconut rum
and blue curaco. 10
MUGmosa 15
BILBERRY MOSA :
Half orange, balf cranberry juice, [
floated wi Ffome‘gmnate |
and orange queurs. 10 |
MUGHISE 15 :

Cup 8.5/ Bow[ € ‘garfic ZUSEN BUILD-YOUR-OWN MIMOSA |

Brecu{ Bowl 19

SMOKED TURKEY CLUB
Mesquite smoked furﬁ_&y fi[ec{
5135 with thick cut t ered bacon,
[ettuce, tomato € red onion.
Served on grimc{ sounkugﬁ with
a shmear of pesto mayo.

Half 12 / Full 17

IRISH FARM SALAD
Tuthey, bam, cheddar € Swiss
c5ee5e, tomato, cucumﬁer, o[ives,
red onion, carrot € a boiled o
on top of @ bed of cri.:é romaine.
Choice gf Jres:ing on the side. 17.5

SAVAGE FRIES

our ‘&zmto wedges topzec{ with
shredded cheese, melt-in-your-
mouth corned beef € smothered
in our classic Loyie sauce. 14

PUB BURGER*

Hand fressed; 1/3 foum{ Angus
5le m_‘ty* served on & toaste
ciub'ftta bun with romaine lettuce,
tomato, red onion, ficé[e and

bouse Louie sauce.” 15
ADD CHEESE 2
ADD A FRIED EGG 2.5

*Consuming raw or undercooked meats, fou[tpl, seqﬁo;{, sﬁet:ﬁsﬁ or egys can increase  your risk

- --
shout out to all of our
local sources that make our
menu and community so great:
*

A fu[[ bottle gf @mfmgm’ served with |
a mrqﬁ gf your choice gf juice. 22
Addiional juice carafe 3
BUZZ BEANS

FAT IRISH COFFEE |

 rish Whiskey and a couple sugar |

v cu&z stirred intz I
: freshly brewed, bot |
e @ﬁz Topped with |

o house whip and |

) sprinkled with |

- d;};::[ate, .cfice, I

W & cverything nice. 9
=" CALYPSO COFTFEE
A velve spin on the 1rish CE;j‘E’e,

made with o combination of whiskey,
Irish cream & coffee [iﬂueur. 10

I
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.
Taylor's Sausage Company, be
Sweet N' Sassy,
Four Branch, LLC, and

Brookings Pickled Goodies, LLC!
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of food borne illness.



