Appecizenrs

Stuffed Baby Yorkies

Yorkshire puddings stuffed with shaved beef
and horseradish cream. Served with pan jus
for dipping. $10.00

Dry Pork Ribs
Lightly breaded boneless ribs are fried and
tossed in a soya and ginger sauce. $12.00

Lobster and Mascarpone Dip

A blend of imported cheeses, roasted
garlic, spinach, red onion, water chestnuts
and lobster meat is baked and served
with pita. $13.00

O'Malleys Chicken Wings

A pound of chicken wings are lightly breaded
then haked in your choice of; bbq,

spicy mango bourbon, salt and pepper

or buffalo sauce. $12.00

Chipotle Potato Crisps

Thin shaved potato crisps are lightly fried until
golden then served with our smokey

chipotle dip. $7.50

Gate Style Nachos

Cheese covered red and yellow comn tortilas
topped with bruschetta, jalapenos and green
onions. Served with salsa, guacamole and

sour cream. $16.00
Personal nachos are available.

Baked Bruschetta

Fresh bruschetta topped with goats cheese
is baked on baguette spears with a balsamic
reduction drizzle. $10.00

Potato Nachos

An irish version of a mexican favourite.

We take criss cross fries and fop with fresh
bruschetta, sour cream, green onions and
cheese. $13.00

Duck Ragout
Sliced canadian brome lake duck breastis

sautéed in hunter sauce.
Served with crepes $11.00

Baked Canadian Camembert
Wrapped in puff pastry with spinach and
mushrooms. Served with red wine
peppercom sauce $13.00

Thai Red Curry Mussels

PEI mussels with coconut milk, fresh ginger,
red peppers and lime.

Served with garlic toast. $12.00

Sambuca Shrimp

Large prawns sautéed in butter with fresh
fennel, grape tomatoes then flambéed with
sambuca. $12.00
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Guinness, Crab & Asparagus Soup
A unigue blend of crab, asparagus,
guinness stout and cheddar cheese.
Senved with a fresh baked guinness biscuit.
$6.50 (Bowl) / $4.50 (Cup)

Hearty Beef & Barley Soup

Acrich and hearty broth packed full of
vegetables, beef and barley.

Senved with a fresh baked guinness biscuit.
$6.50 (Bowl) / $4.50 (Cup)

Sanowiches

' All sandwiches are served with choice of
| french fries, beef barley soup, guinness
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soup, emerald greens, caesar salad or

mashed potatoes.

Belfast Beef Dip

Shaved beef served in 2 baguette with
cheddar and caramelized onions. Served with
rich beef pan jus for dipping. $11.00

St. James's Burger

Homemade and topped with cheddar,
bacon and mushrooms. Served on a kaiser
with mayo, leaf lettuce, fomato, pickle and
red onion. $12.50

Turkey, Strawberry & Brie Sandwich
Turkey breast, lettuce, tomato, fresh
strawbermies and brie cheese on

sourdough bread. $12.00

Black Angus Steak Sandwich

A tender ceriified black angus sirloin is
grilled and served on garlic toast with
sautéed mushrooms and onion rings. $13.00

Warm Curried Mangu Chicken Salad
Mild curried chicken served on mixed greens
with cashews, cucumbers and

tomatoes. Tossed with a yogurt poppy

seed dressing. $13.00

Emerald Greans

Tender baby greens tossed with balsamic
vinaigrette and gamished with peppers,
cucumber and tomatoes.

Served with garlic toast.

$8.50 (Entree Size)

$5.50 (Starter Size)

Grilled Halibut and Asparagus Salad
Baby greens, mushrooms and onions with a
dijon buttermilk dressing are served with
blanched asparagus spears and topped with

grilled halibut. $14.50

Traditional Caesar Salad

Crisp romaine lettuce dressed with
homemade caesar dressing then topped with
herb garlic croutons and parmesan cheese.
Served with garlic toast

$8.50 (Entrée Size)

$5.50 (Starter Size)

Lamb Burger

Semnved on a kaiser with lettuce, tomato and
caramelized onions with your choice of
crumbled blue cheese or mango
chutney and cream cheese. $13.00

Grilled Rueben

Comed beef, sauerkraut, swiss cheese on
marbled rye with dijon aioli. $12.00

Grilled Chicken Kaiser

Grilled chicken breast covered in mango,
bourbon barbeque sauce and cheddar
cheese. Served with leaf lettuce and
tomato. $13.00

The Dublin Deck

Two pieces of texas toast spread with cajun
mayo are packed full of ham, turkey,
cheddar, leaf letiuce and tomato. $12.50

Grilled Chicken Pita

Grapes, walnuts, feta cheese and grilled
chicken breast in a pita with a
strawbermy vinaigrette. $13.00
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Halibut & Chips

Afilet of halibut in our ale batter.

Served with tangy tarter sauce, coleslaw
and golden french fries. $14.50

Steak, Guinness & Mushroom Pie
A rich combination of button mushrooms,
beef and savory vegetables finished with
guinness gravy. Topped with golden puff
pasiry and served with emeraid

greens. $12.50

Raleigh's Shepherd’s Pie

Layered beef wvegetables and pan gravy
then crowned with mashed potatoes and
baked. Served with emeraid greens. $12.00

Irish Stew

Loads of savory vegetables with New
Zealand spring lamb in a light broth.

Served with a fresh guinness biscuit. $11.00

Flanagan’s Liver & Onions

Fresh beef liver is pan-fried then topped with
caramelized onions, rich pan gravy and
smoked bacon. Served with mashed
potatoes and vegetables. $13.00

Bangers and Mash

Classic english bangers produced in the
valley by Valbella meats. Served with
mashed potatoes, gravy and
vegetables. $13.00

Home-style Meatloaf

Meatioaf with ground beef and lamb.
Topped with mango bourbon barbegue
sauce and served with mashed potatoes
and vegetables. $13.00

Seafood Boxty

Potato pancakes covered with sautéed
halibut, shrimp and lobster meat in a white
wine cream sauce. Served with emerald
greens $16.00
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Indian Curry
ask about our chefs daily creation.

Bushmills Whiskey Chicken

Chicken stuffed with ham and swiss cheese,
breaded and baked. Topped with irish
whiskey mushroom sauce. Served with your
choice of barley risotto, roasted potatoes or
mashed potatoes and vegetables. $19.00

Butternut Squash Ravioli

Sauteed garlic, zucchini, asparagus and red
peppers in a rose sauce with butternut squash
stuffed ravioli and parmesan cheese. Served
with garfic toast $13.00

Add chicken $3.50 Add shrimp $3.50

Chipotle Chicken Penne

Sliced chicken breast sauteed with roasted red
peppers in a chipotle cream sauce. Served
with green onions, parmesan cheese and garlic
toast. Great as a vegetarian item exira
vegetables no chicken. $14.00

Grilled Atlantic Salmon

Salmon fillet grilled smothered in an irish
whiskey maple glaze, served with wild rice
and vegetables. $18.00

160z Stuffed Pork Chop

Stuffed with pears gorgonzola walnuis and
covered with a brandy jus. Served with your
choice of barley risotto, roasted potatoes or
mashed potatoes and vegetables. $18.00

Lamb Chops

Three new Zealand lamb chops with a
sundried tomato, basil and feta cream sauce.
Served with your choice of barley risotto,
roasted potatoes or mashed potatoes and
vegetables. $22.00

Certified Black Angus Sirloin Steak
Charbroiled and served with sauteed
mushrooms. Served with barley nsotio,
roasted potatoes or mashed potatoes and
vegetables. $25.00

Certified Black Angus New York Steak
Charbroiled and served with sauteed
mushrooms. Served with barley risotto,

roasted potatoes or mashed potatoes and
vegetables. $27.00



Premium Seleccion

Irish Whiskys

Old Bushmills 8 yr $6.95
Jameson Irish $6.95
Powers $8.50

Red Breast $8.50

Black Bush $8.50
Tullamore Dew $8.50
Jameson 1780 $8.50

Old Bushmills 10 yr $8.50

Rums
Malibu $5.95

Appleton VX $5.95

Ryes

Wisers $5.95

Crown Royal $5.95
Vodka

Absolut $5.95

Absolut Peach $5.95
Absolut Citrus $5.95
Absolut Mandarin $5.95
Absolut Raspberry $5.95
Absolut Vanilla $5.95
Absolut Kurrant $5.95
Grey Goose $6.95

Grey Goose Orange $6.95
Belvedere $6.95
Chopin $6.95

Bourbons

Jack Daniels $5.95
Jim Beam %$5.95
Wild Turkey $5.95

Gins
Tanqueray $5.95

Whice Wine

Nobilo Sauvignon Blanc
Mew Zealand
Glass $6.75 Bottle 528

Robert Mondavi White Zinfandel
California
Glass $6.50 Bottle $27

Quails Gate Chardonnay
British Columbia
Glass $7.50 Bottle $32.00

Twin Fin Pinot Grigio
California
Glass $6.95 Bottle $30.00

Bacardi White $5.95

Captain Morgan Spiced $5.95
Pyrat Rum XO reserve $7.95

Canadian Club $5.95

Sortiledge Maple Whiskey $6.95
Wisers 18 yr Old $7.95

Marks Kentucky Straight Bourbon $6.95
Jim Beam Black Label §7.95

Bombay Sapphire $6.95
Tangueray Ten $7.95

serving size 1 oz

Re?D Wine

Cedar Creek Merlot
British Columbia
Glass $7.50 Bottle $32.00

Twin Fin Cabernet Sauvignon
California
Glass $6.95 Bottle $30.00

Banrock Station Reserve Shiraz
Australia
Glass $7.50 Bottle $32.00

Wyndham Estates Bin 333 Pinot Noir
Australia
Glass $6.95 Bottle $30.00

serving size 5 oz
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Sleeman Honey Brown Lager

A refreshingly smooth, full-bodied lager, with a subtle
fouch of all natural honey which creates a slightly sweet
finish
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Sleaman Cream Ale

' Remarkably smooth for a full-flavoured beer; the
refreshing taste of a German lager with the distinctive
! taste of an English ale

Sleeman Original Draught
Original Draught is a well-halanced, easy to drink lager,
with a distinctive hop aroma and a highly refreshing
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i Sleemnan Honey Brown Lager Canada §5.75
? Sleeman Cream Ale Canada $5.75
i Steeman Original Drawght Canada $5.75
Ckanagan Spring 1518 Bavanan Lager Canada $5.75
Ckanagan Spring Pale Ale Canada $5.75
Blanche De Chambly Canada $6.95
§ Alexander Keiths IPA Canada $5.95
| Alexander Keiths Red Ale Canada $5.95
t Hokanee Gold Canada $5.75
'? Hokanee Pilsner Canada $5.75
¥ Big Rock Grasshopper Canada $5.75
§ Big Rock Tradiional Canada $5.75
: Guinness. Stout Ireland $6.95
: Hilkenmny Irish Cream Ale Ireland $6.95
-E..- Harp Lager Ireland $6.95
R e e e o et St ishiAlke ireland $6.95
Mewcasile Brown Ale England $6.95
Bass Pale Ale England $6.95
Strongbow Cider England $6.95
- Carlsberg Denmark $6.95
:F Warsteiner Pilsner Germainy $6.95
4 Stella Arfios Belgium $6.95
Hoegaarden Belgium $6.95

senving size 19 oz
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Sleeman is one of the fastest growing premium brewers in North
America. Throughout our lineage, brewing the highest quality
beer has been an unwavering passion for the Sleeman family.
What sets Sleeman apart is our time-honoured commitment to
the quality of every beer we produce. At the heart of this

| ey philosophy is a respect for our consumer’s intelligence, palate

: ; . and overall experience.
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