
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 

2 COURSES - $30 PER PERSON 
CHOOSE ONE SMALL PLATE AND ONE LARGE PLATE

BUSINESS LUNCH

SMALL PLATES

RED PEPPER HUMMUS market vegetable crudités

POTATO LEEK SOUP irish soda bread - 
                     whipped marmite butter

SOUP OF THE DAY

SALAD OF THE DAY 

IRISH NACHOS house chips - cheese sauce - bacon -                
                pickled fresnos - sour cream - scallions

HOUSE CHIPS irish cheddar onion dip

LARGE PLATES

HAM AND CHEESE TOASTIE house chips

CORNED BEEF SANDWICH honey mustard mayo - arugula -                  
                         marble rye - pickle - house chips

TURKEY SANDWICH honey mustard mayo - spinach - 
                   granny smith apple - pickle - 
                   pretzel roll - house chips

CHICKEN POT PIE

CHICKEN KALE CAESAR parmesan - garlic breadcrumbs -  
                        caesar dressing - grilled chicken

TRADITIONAL COBB bleu cheese - egg - avocado - 
                      bacon - mkt greens - 
                      red wine vinaigrette


