
FRIED PICKLE “CRISPS”   8  V
with House Ranch

SEASONED “CHIPS”   6  V
Fries with Pommes Sauce

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

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

CO. WESTMEATH SAUSAGE ROLLS   12
with Slane Horseradish Sauce

GRANDE AUL PUB PRETZEL  13  V
Hot & Buttered with Beer Cheese

KICKED UP NACHOS   8  V
Add Chili or Blackened Chicken  2

QUESADILLA    7  V
Cheddar-Jack, Pico de Gallo with House Salsa and 

Cilantro-Lime Crema  Adds: Chicken  3 | Steak  6

“EGGS & BACON”   10  V**/GF**
Deviled Eggs & BBQ Bacon Lollipops with Honey 

Sriracha

CHICKEN TENDERS   12
with your choice of sauce,  Add Fries  2

 Sauces: Irish BBQ, Buffalo (Mild|Hot|Kickass), Honey 
Sriracha, Ranch, Honey Mustard

“THE ULTIMATE” BUFFALO CHICKEN 
SANDWICH  16  

Fried Chicken with Buffalo,  IPA Jalapenos, Pepperjack, 
Arugula and Sriracha Aioli on a Jalapeno Cheddar Roll

*NED’S CHEESEBURGER   15  
8 oz Custom Blend Patty, House Garlic Aioli, and Choice 

of Cheese on a Potato Roll - Ask About Add-Ons

GUINNESS BEEF STEW   18
with Mashed Potatoes and Toasted Bread

IRISH STYLE FISH & CHIPS  19
with Coleslaw, and Tartar or Malt Vin Aioli

SHEPHERD’S PIE  17
toasted with Mashed Potatoes & Cheese

AULD GARDEN SALAD   9  V/GF
Greens, Red Wine Vinaigrette, Tomatoes, Cucumbers, 

Radish, Goat Cheese, Pickled Onions

HOUSE CAESAR SALAD   9  GF**
Romaine, House Caesar, Garlic Croutons, Shaved 

Parmesan, Asiago & Romano

Salad Adds:  Chicken 6 | Shrimp 8 | *Salmon 10

BREAD PUDDING   8  V
Chef’s Featured Flavor, with Creme Anglaise and 

Caramel.

CRÈME BRULÉE  7  V/GF
Vanilla Custard, served with Fresh Berries


