Pub Grub

Soups

Crab Dip* $10
Jumbo lump crab meat, cream cheese & spring onions.
Served with toasted pita.
Colcannon Boxty $8
Cabbage & scallion potato pancakes topped with an Irish
whiskey, parsley sauce.

Signature Seafood Chowder* $8
Our creamy, homemade chowder is cooked to
order with fresh seafood & mussels.
Cheesy Five Onion Soup $6
Five types of onions slow cooked in a beef
broth. Served with baguette crouton &
melted provolone cheese.

Guinness Pork Belly Bites* $10
Glazed pork belly served on a bed of homemade coleslaw.

Soup Du Jour $6
Ask your server for details.

Buffalo Chicken Dip* $9
Pulled chicken, cream cheese, cheddar & Buffalo sauce.
Served with toasted pita.

enjoy any soup in a bread
bowl for only $2 more

Guinness Brie $10
Creamy brie dipped in a Guinness batter & fried golden
brown. Served with fresh baked baguette & a mixed berry
coulis.

Salads

Beer Cheese Dip* $10
Homemade Smithwick’s beer cheese with a cone of
Bavarian pretzels.
Spinach and Artichoke Dip* $10
Spinach, artichoke hearts, Parmesan and Asiago.
Served with toasted pita.
Steamed Mussels* $12
Steamed with white wine, scallions, garlic & fresh herbs.
Puff Pastry Sausage Rolls $8
Irish sausage wrapped in fresh baked puff
pastry. Served with an Irish mustard dipping sauce.
Jameson Meatballs $10
Jameson braised, beef meatballs rested on bacon jam.

Add Grilled Chicken $4
Steak $5 or Salmon $6

Roasted Beet Salad* - $12
Gold & red roasted beets with candied pecans,
goat cheese, red onion & spinach in a
honey balsamic vinaigrette.
The Pub Salad* - $10
Romaine, bacon, ham, carrot, cheddar,
hardboiled egg, scallion & croutons.
Tossed with your choice of dressing.
Apple Brie Salad* - $11
Apple, dried cranberry, ginger, green
onion, brie & seasonal mixed greens tossed in
Champagne vinaigrette.
The Caesar - $9
Romaine lettuce topped with Parmesan cheese
& homemade garlic croutons. Tossed in a
hearty Caesar dressing.

Beef Sliders* (3) $8
Served with cheddar, lettuce & tomato.

make any salad into a
spinach tortilla wrap

Irish Tacos (3) $10
Steak Radish, cabbage, chimichurri.
Chicken Cabbage, salsa, sour cream.
Fish Pickled onion, slaw, sweet chili.
Chicken Wings* $11
Baked, then deep fried & tossed in your choice of sauce:

Ale BBQ, Sticky Guinness,
Buffalo, Sriracha, or Jameson Diablo.
TATER TOTS
Classic: Served with a side of ketchup. $5
Loaded: Bacon ,cheddar, scallions, spicy pub sauce. $7
Signature: Diablo cheese sauce, fried jalapeños, Sriracha mayo $8

Flatbreads
The Spicy Pig $9
Savory Irish sausage & bacon topped with
cheddar cheese, jalapeños & scallions.
Drizzled with our spicy pub sauce.
Pulled Chicken Flatbread $10
Pulled chicken tossed in either Buffalo, BBQ,
or Jameson Diablo on top of provolone cheese.
Drizzled with ranch dressing.
The Weekly Flat $10
Ask your server for details.

*Gluten free option available
Consuming raw or under cooked meats, poultry, seafood or shell fish may increase your chance of foodborne illness

Sandwiches
Served with french fries , tater tots, or onion rings. Substitute a side salad for only $1.25

O's Burger* $12
O’s Steak & Cheese* $12
Choice of ground beef or veggie
Shaved steak or pulled chicken,
patty, smoked bacon, cheddar,
peppers & onions covered with
crispy onion straws & Irish mayo.
Smithwick’s beer cheese.
Served on a toasted brioche bun.
Served on a hoagie roll.

Lobster Roll $13
Lump lobster meat mixed with
celery, spring onion & our
tarragon-spice blend.
Served on a brioche roll.

Rosemary Lamb
Burger* $13
Rosemary infused lamb patty,
grilled Irish bacon, roasted red
pepper & tzatziki sauce.
Served on a toasted brioche bun.

Ultimate Grilled
Cheese $11
Choice of Irish or American
bacon. Served with American,
Swiss, provolone & cheddar
cheeses on grilled Texas toast.

Corned Beef
Reuben* $12
Tender corned beef, house-made
sauerkraut, Swiss cheese
& 1000 Island dressing.
Served on toasted rye bread.

Jameson Steak* $21
10 oz. NY strip with Jameson
glaze. Served over green pea puree
with roasted root vegetables,
topped with cold pickled cabbage.
Meatloaf* $16
Pan seared, house-made meatloaf
served over potato hash, topped
with sweet onion gravy
& Guinness candied bacon.
Chicken & Boxty
Waffles $16
Hand-breaded and fried chicken
breast served over a boxty waffle
with parsley sauce, fried leeks
& scallions.
Paddy’s
Mac & Cheese $16
Cavatappi pasta smothered with
rich, Irish cheese sauce.
Served with your choice of
chicken, steak, or lobster.

BLT* $11
Your choice of Irish or American
bacon. Served on toasted brioche
bread with lettuce, tomato
& spicy pub sauce. Add a fried egg
or Irish cheddar for $1.

ask about
Chef Britt’s
weekend specials

Irish
Favorites
Maple Pecan
Salmon $19
Crusted salmon fillet, partnered
with seasonal vegetables
& potato hash.
Fish & Chips $14
Three beer battered cod filets,
served with thick cut fries
& tartar sauce.

Glazed Duck* $20
Miso-honey glazed duck breast
accompanied with potato hash
& seasonal vegetables.
Irish Breakfast $14
Irish sausage, Irish bacon, black &
white pudding, Irish beans, grilled
tomato, eggs any style, & toast.
Be sure to join us
every Saturday & Sunday
for signature brunch
from 10am to 2pm

Falafel Pita
Pocket $12
Chickpea patties with coleslaw,
curry crème fraîche,
pickled red onion.
Served in a pita pocket.

Shepherd’s Pie $14
Ground beef mixed with herbs
& vegetables. Topped with hearty
mashed potatoes.
Chicken Pot Pie $14
White chicken, garden vegetables
in a creamy tarragon sauce.
Topped with a flaky puff pastry.

Guinness Stew $14
Marinated beef, vegetables & fresh
thyme in a hearty Guinness broth.
Served with mashed potatoes.
Bangers & Mash $14
Traditional Irish sausage &
mashed potatoes served with an
onion gravy & vegetable medley.
Corned Beef
& Cabbage* $14
Corned beef brisket served with
cabbage, mashed potatoes,
& creamy parsley sauce.

*Gluten free option available
Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your chance of foodborne illness

Happy hour 3 - 7
Please ask how we can

Monday - Saturday

help cater your next event

Live music every Friday

on/off premise available

& Saturday night @ 9:30

info@ofaolains.com
www.ofaolains.com

