
TULLYMORE CHICKEN TENDERS   12
Hand Breaded, with your choice of sauce.   
Add Fries  $2
Sauces: Irish BBQ, Buffalo (Mild|Hot|Kickass), 

Honey Sriracha, Ranch, Honey Mustard

NED’S BEER BATTERED SKINS    8
Battered Potatoes, Cheese, Bacon, Green 
Onions w/ Sour Cream

QUESADILLA   7  V
Cheese, Tomatoes & Onions w/ Salsa  and 
Cilantro-Lime Cream
Adds: Chicken 3 | Steak 6 | Brunch 3

SAUSAGE ROLLS  12
Herbed Sausage in Puff Pastry w/ Slane 
Horseradish Sauce

FRIED PICKLE “CRISPS”  8  V
With House Ranch Dressing

NED’S NAKED & SPICED WINGS   15
Tossed with your sauce, (or not!)

Sauces: Irish BBQ, Buffalo (Mild|Hot|Kickass)

“PICK ME UP” POUTINE  8  
Fries with Bacon, Sausage Gravy and 
Cheddar-Jack

EGGS & BACON LOLLIES   10  
Chef’s Deviled Eggs, and BBQ Bacon Lollipops 
and Honey Sriracha

ROASTED PEPPER HUMMUS   10  V
Served with Cucumbers and Pita Chips.

BRUSCHETTA PLATE  10  V
Mozzarella Crostinis w/ Fresh Bruschetta and 
Basil.

*TRADITIONAL IRISH BREAKFAST  18
Irish Sausage, Irish Bacon, White & Black Pudding, Baked Beans, 
Roasted Mushrooms & Tomato, Toast and two Eggs your way

*”HANGOVER CURE” FLATBREAD   16
Sausage Gravy, Rosemary Potatoes, Bacon, Cheddar-Jack, 
Scrambled Eggs and Guinness Hollandaise with Petite Garden 
Salad

CRISPY FRENCH TOAST   14  V
Cinnamon & Sugar Crispy Crust with Brown Sugar-Maple whipped 
Butter and Vanilla Creme Anglaise

*TOP ‘O THE MORNIN BREAKY  15
English Muffins topped with Irish Cheddar, Irish Bacon, two Eggs 
your way and smothered with Sausage Gravy.

GALWAY  BUTCHER’S OMELET   15  GF
Mix of Ground Lamb, Irish Bacon, & Irish Sausage, Sherry Onions, 
and Dubliner Cheese, topped with Slane Horseradish Sauce

AULD GARDEN OMELET  15  V/GF
Onions, Peppers, Tomatoes, Spinach, Mushrooms, and Pepper Jack, 
topped with Cilantro Cream 

*ST. JAMES GATE BENEDICT 16
English Muffins, Spinach, Harp-Braised Pork Belly, and Poached 
Eggs, with Guinness Hollandaise 

*CHICKEN AND BISCUITS BENEDICT  16
Buttered Biscuits, Fried Chicken, and Poached Eggs, with Sausage 
Gravy 

“THE DEVINE” CORNED BEEF HASH  16
Auld Country Corned Beef, Rosemary Potatoes, Sherry Caramelized 
Onions, and Poached Eggs, with Guinness Hollandaise

*MULLINGAR STEAK & EGGS  32
8 oz Grilled Wagyu Steak, Guinness Hollandaise, and two Eggs your 
way

All Brunch dishes served with Rosemary Home Fries, unless otherwise 
specified

ROSEMARY HOME FRIES   5  V

BISCUIT & GRAVY   6  

BACON  or IRISH BACON   6  GF

IRISH SAUSAGES   6

TWO EGGS  Your way   5  GF

TOAST with Apple Butter   4  V



GUINNESS BEEF STEW   18
Beef and Vegetables simmered in Guinness with Mashed 
Potatoes and Toasted Bread

BANGERS & MASH   17
Seared Irish Sausages, Mashed Potatoes, or Colcannon 
(add $1), with Guinness Gravy and Peas

IRISH STYLE FISH & CHIPS  19
Beer Battered Cod with Slaw & Fries

SHEPHERD’S PIE  17
Beef & Lamb simmered with vegetables in Smithwick’s 
Gravy and toasted with Mashed Potatoes & Cheese

IRISH LAMB STEW   18
Tender Lamb with Pearl Onions, Carrots, and Potatoes, 
served with Toasted Bread

AULD GARDEN SALAD   Petite  5  |  Full  9  V/GF
Greens with Red Wine Vinaigrette, Tomatoes, 
Cucumbers, Radish, Goat Cheese, and Pickled Onions

HOUSE CAESAR SALAD   Petite  5  |  Full  9
Romaine with House Caesar, Garlic Croutons, and a mix 
of shaved Parmesan, Asiago, & Romano

ROMAINE WEDGE SALAD   Full  9  V/GF
Grilled Romaine Heart with Ranch, Bacon, Tomatoes, 
Roasted Mushrooms, and Bleu Cheese

Adds: Chicken  6 | Shrimp  8 | Steak  10 | Salmon  10

COBB SALAD   Full  16
Romaine with Lemon-Dijon Dressing, grilled Chicken, 
Bacon, Hard Boiled Egg, Tomatoes, Cucumbers, and 
Cheddar-Jack

POTATO LEEK | FRENCH ONION   7 | CHILI    8
Served w/ Grilled Baguette

CHEF’S PORK BELLY “BAHN MI”   16
Braised Pork Belly, Citrus Red Slaw, Cucumbers, 
Pickled Carrots & Onions, and Spicy Asian Aioli 
on Baguette

*NED’S CHEESEBURGER   15
8 oz Custom Blend Patty, House Garlic Aioli, and 
Choice of Cheese on a Potato Roll - Ask About 
Add-Ons

*HURLER’S HANGOVER SMASH BURGER  17
25/75 Irish Sausage/Ground Beef Double 
Patties, Dubliner Cheese, Irish Bacon, Stout 
Mustard Sauce, and Fried Egg, with Guinness 
Hollandaise on a Potato Roll

“THE HOOLIGAN” BRUNCH BLT  16
BBQ Bacon, Fried Egg,  Smoked Tomato Arugula, 
Tomato Jam, and Sriracha Aioli on Buttered 
Texas Toast with Rosemary Home Fries

BACON & BRIE SANDWICH  16
Bacon, Honey-Roasted Apples & Onions, Brie 
Cheese, and Apple Butter on Baguette with 
Rosemary Home Fries

TURKEY CLUB  16
Smoked Turkey, shaved, Lettuce, Tomato, Bacon, 
Cheddar and Swiss with a Smoked Pepper Sauce 
on Rustic Wheat Bread

BREAD PUDDIN’  8  V
Chef’s Featured with Caramel and Creme Anglaise

COOKIE CAR BOMB  8  V
Cookie Ice Cream Sandwich, Fried Oreos, 
Guinness Ganache, Bailey’s Whipped, and Jame-O 
Caramel

VANILLA CRÈME BRULÉE  6  V/GF
Served with Fresh Berries

CHEF’S ROTATING  MP  
Chef is a Madman! Try them while they last!

All Handhelds served with Fries, 
unless otherwise specified.


