ANDIES

COMPLETE WITH YOUR CHOICE OF:
wedge fries smalll salad, citrus colestaw or Jafafmo slaw
UPGRADE YOUR SIDE FOR $5:

Savage fries, sweet potato waffle fries A}ep O chowder,
cup O stew, cup O cotfagefic;. or mashe potatoes & gravy.
THI IRISH LORD
A Fully loaded monster sandwich,
Ham, roast 5eg£);a[ami, [ettuce, tomato, fﬁferoncini
woll,

and sweet onion on a bouse baked sub vo

Toasted and cfri@[e;{wifﬁ 1talian c[resxing. 21

Mesfluite moemy fifaf 55531‘? thick cut ?I,ATES
& *

fz?ﬁem{ bacon, lettuce, tomato and ved onion.

; . FISH S
Served on 3n[&J 5o}1;r§1?25 ;v;tﬁ ﬁ .;67mmr of pesto mayo. Three pites of whole fllt Alashan col
'I'I:B 'I‘ » band iffed’ in our signature beer batter.
Thin sliced .Zmé, gﬁm Znionsgazc{{ 5e[[ ers and c?t;;vseixtifz‘fr{"::ﬁu‘z‘é%1
Monterey Jack cheese on a house baked sub voll. 16.5
(Add jolaperios 2 / Add grilled mushrooms 2) BA[:{GER.}?'MASH if oy
CLASSIC REUBEN Seared Taylor's English sausage wi gar[w
e1ole B Bheed foel. Swwiss, seucrinddl mashed potatoes, onion gravy & 4 side of peas. 17
and 5an&r;frej{.ouie dressing, , [‘{wf‘)l;a?mfn I’L[‘:TE*[&J
Bufter gri[ﬁd' to melty perfection on marbled rye. N R
ualf13 /el 17 feg‘ectwn. Served with gritled vegetables

oS o and a seasonal side dish. 22.5
ONJLCE DOWN SOUTH PEPPER DOG

b Lowisiana Hot Link on a 50431'8 ro[[ served on .tfv?f? ’;fa s with Lime
etjack cheese, grilled jalapenos, bacon and a

P ) wet@es, fico de 34[ 0 & house made salsa.
‘Z‘K%[e of Cayenne Lime Ranch (CLR). 16.5 3 PACKFIC COD*: “Fried and, topped with cabbage

& spicy cgymne—[ime vanch 16

PUB BURGER* () 3 PORK: Dressed with bouse verde sauce 16
All our Euam come with [ettuce, tomato, onion € ficé[e. 3 CORNED BEEF: With 5jafafer?o slaw 16
Served on a ciabatta bun. (V)3 VEGGIE: Fried .M. cheese & lettuce 14
CHOOSE YOUR: . SEASONAL PASTA
PROTEIN: Insfimf 5’ focal & seasonal ingre;fientf.’
Angus beef pattyx 15 Ak about our posta of the day. (Price varies
(Hand pressed, 1/3 pound) , , SWEET POTATO POKE*
Chicken breast* 16 Lo LNy Abi tuna over sweet Potato waffle fries
) Beyond burger 16 - @A e v with cucumber, fresh avocado and

CHEESE $2:
American, Cheddar, Swiss, P%erjagé,

seallions, Drizzled with tm_’yaéi
‘gfaze & sriracha aioli. 22

Monterey-Jack, Blue Cheese Crumbles (3) (3__ o )
f)’ e Q3 S g
SAUCE: g /
Louie, Lord,' BB@MO Mayo, ::‘?ﬂab Sar., | OSIDE'S EXTRA'S
Stiracha Aioli, Cayenne-lime - N3 SIDE O WEDGE FRIES 6
ADD-ONS: . SIDE O SWEET POTATO WAFFLE FRIES 6
Grilled musbrosns 2 / Grilled SRR GARLIC TOAST Half order 4/ Full 6
ﬂ[ﬂffﬁbﬁ 2 / Bacon 35/AVO€W{0 3 MASHED POTATOES € ONION GRAVY 5
d ’ D)  DINNERSALAD  SIDEO SLAW |
?ﬁ small 6/ Large 10 citrus or jalapeiio 4.5
- GLUTEN FREE OPTIONS (V) = VEGETARIAN @@\%ﬂ@ =2 o0

*Consuming raw or umﬂercooﬁed' meats, fou[fD/, .ft’ﬁfOOK{; S&l:[ﬁ.fé or %S can increase ‘)/0“1’ Tl.fé foOOK{ 501‘”6 i[ﬁtt’.f.f.




Y/FAT IRISH KITCHEN & PUB

16403 Lower Harbor R4., Harbor, OR 97415
9541) 254 - 3292 wwwjatirisf;fuﬁ.com

STAR

SAVAGE FRIES

P e e e e e e e - Our wedge cut fotatoes tofﬁe;{ with

| JALAPENO STEAMER CLAMS* () | shredded cheese, me[t~inyour’mout5

 One pound manila clams, steamed | corned becf, and smothered in our

I wi gM'[iC gf?’fjg ht[zpeﬁos ina I classic Louie sauce. 14

| buttery white wine broth. Served | Lroor ivGS

| W 3”[“: ““t’ 20 | One pound gf meaty party wings,

: — | fried then tossed in your choice of
=x I nuffals, BBQ, o dsz Lord sauce.

1 served with carrots, celery & blue

=, T cheese or ranch. 16

& o ' FRIED CHEESE CURDS ¥
5 e Local Rumiano Cheese curds, beer
e - battered and fried to golden
CLAM CHOWDER petfection. Served with ranch & sweet

chili sauce. 15

our uward:winning New our choice of

England 5%[‘ gfgg’ chowder is CHEDDARgf HABNERO / MIX

warming, thick & creamy.

Loud};g;ifﬁ clams, 5acoi’ celery, SHRIMP COClchAIL olod

onions and fomtaes. “Four ounces ‘,’f~‘ nimps oiled in ,

cut 8.5 ) Sowl & wrlic toast 16 celery and Lemon water. Served with

3 rf m{iaow[ 19 3 w;% of lemon & bouse made borse-
radish cockéail sauce. 16

IRISH STEW SPINACH-ARTICHOKE DIP (7))

Hearty beef po roast carrots celery oy original recige is deliciously

& oions slo braised in o thick creamy & 05“:9,. Served bot with

and becfy Guiness 5""?’ bouse-made tovéilla cﬁifs. 14

Cup 8.5/ Bowl & ‘garfw toast 16 sub oo bread 16 / Bread bowl 17

Bread Bowl 19 e

COTTAGE PIE ' Tubts and tentacles freshl dredged in a

Savory groum{ beef and vgemﬁ[es " bouse bend of flour Md.c);ﬂn seasoning

cooked in a thick Guinness gravy. : and f ied ver ovder. Served with [emon,

Topped with creamy garlic mashed | bouse ma¢£ cocktail & citrus remoulade

16 ,

I sauce.

18% Gratuity will be
automaﬁm@ added to

partics of 8 or more.

BEV-ERAGES

|
crowne

| I

I I

| IRISH FARM SALAD |
Turﬁfy, bam, cheddar & Swiss |
cheese, tomato, cucumber, olives,

| ved onion, carrot & a boiled o I

| ot top gf a bed gf crisp Yomaine. |
Choice of ;{re.c.fitg on the side. 17.5

L — I a

HONEY MUSTARD
CHICKEN SALAD*

Romaine lettuce, avocado, bacon,
tomato & cucumber. House made
boney mustard dressing on the side.
Gr%;f* chicken 17/ Cri.fbf 18

GRILLED SALMON CAESAR*
A fresh tossed romaine Caesar topped
with  grilled fillt of wild caught
Alaskan salmon, ‘gm'fic croutons &
shredded Parmesan. 21

Sub Shrimp 19 / Sub Chicken 17
B[acﬁme%fgmfe 2

] SHRIMP LOUIE SALAD

Boiled sﬁﬁn? atop & loaded qarden

|

Y salad, avocads, o wedse of lemon &
M fouse Louie ;{rem'@ on the side. 19
|
|

BLACK N' BLEU*

our fullly loaded dinner salad,
J{vitﬁ an angus beef potty

and thick-cut t ered bacon.

Bleu cheese crumbles on the side.

Choice of ‘{resxing on the side. 18.5

SOFT DRINKS 3.5/ EACH: Pefsi, Diet Pef.fi, Dr. Peffer, iced Tea, Lemonade, My Roof Beer, Mountain Dew or St‘ar_ty
SHIRLEY TEMPLE 4.5/ ROY ROGERS 4.5/ HOT COCOA 5/ COFFEE 3.5/HOT TEA 3/ XKOMBUCHA 6

*Consuming raw or undercooked meats, fou[tpf, seafood, 556[5955 o7 eggs can increase your risk of food borne illsess.



