Appetizer Menu

Irish Quesadilla

$6.50

Flour tortilla grilled with your choice of
corned beef, Swiss & sauerkraut or
shredded chicken & Irish cheddar.

Chicken Tenders (GF)

Assorted Platter (GF)
Connolly’s Wings (GF) 12 = $10 6 = $6.50
Crispy wings in Connolly’s own Irish
Whiskey BBQ sauce, buffalo sauce or plain.

$8.00

Served with Irish curry, buffalo or
Connolly’s Irish Whiskey BBQ sauce.
$ 14.00

Wings, potato skins, chicken tenders,
and fries.

Seaside Snack

$10.50

Rueben style with corned beef,
sauerkraut & Swiss or traditional with
cheddar, crispy bacon & scallions.

Toasted Irish brown bread topped with
smoked salmon, horseradish cream,
capers & red onion.( GF Option
Available add $1)

Curry Chips (GF)

Spinach & Artichoke Dip (V) $7.50

Potato Skins (GF)

$9.50

$4.00

Homemade fries with authentic Irish
curry sauce.

A blend of spinach, artichokes, and
cheeses. Served with Pita Chips.
(GF Option Available add $1)

Gluten-Friendly Items
Connolly’s Public House

is not a 100% gluten-free environment.
Our gluten-friendly menu options are based upon the most current ingredient
information from our food suppliers and/or prepared from scratch with
gluten-free ingredients. While we strive to keep gluten-friendly prep and
cooking separate, the possibility exists for gluten-free food items to come in
contact with other food products. We use separate fry oil, utensils, and
Storage and we prepare certain items on different days/times in order to keep
cross-contamination from happening. With that said, our operations do involve
shared cooking and preparation areas, so we are unable to guarantee that any
menu offering can be completely free of allergens for those seeking a
gluten-free diet.

V = Vegetarian Friendly. GF = Gluten Friendly
Please ask your server for details

**Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risks of food-borne illness.**

Soups
Cup $3.50
Potato Leek

Bowl $5.00

(V, GF)

Creamy potato, leeks, & other yummy goodness. add bacon for a $1

Creamy Tomato

(V, GF)

Soup of the Day
Soup & Grilled Cheese

$8.75

Your choice of soup with a “Big Kid” grilled cheese—thick cut bread, grilled with
Cheddar & American cheese. Add bacon or rashers for $1 (GF option available
add $1)

Salads
Pub Salad

(V, GF)

$9.75

Mixed greens, tomatoes, cucumbers, & carrots with choice of dressing. Add
grilled chicken or tofu for $4.

Natalie's Niçoise

(GF)

$13.50

Grilled salmon, baked red potato, thin green beans, tomatoes & cucumber on a bed
of mixed greens topped with balsamic vinaigrette.

Pulled Chicken (GF)

$13.50

A field of greens topped with pulled chicken, crispy bacon, shredded
Cheddar, tomatoes, and cucumber. Choice of salad dressing or Connolly’s
Whiskey BBQ sauce.

Mike’s Steak Salad (GF)

$13.50

Mixed greens topped with grilled sirloin, crumbled blue cheese, red onion,
tomatoes & cucumber. choice of dressing.

Classic Caesar

(V, GF)

$8.75

Crisp Romaine lettuce, shredded parmesan cheese & garlic croutons with creamy
Caesar dressing. Add grilled chicken or tortilla encrusted spicy tilapia for $4.
(GF croutons available)

Dressings:
Basalmic Vinaigrette, French, 1000 Island, Creamy Garlic, Italian, Ranch, Caesar, &
Blue Cheese
V = Vegetarian Friendly. GF = Gluten Friendly
Please ask your server for details
**Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risks of food-borne illness.**

Burgers and Sandwiches
With Choice of Side

Turkey BLT
$10.50
Roasted turkey breast, Irish rashers or
crispy bacon, lettuce, tomato & mayo on
Toasted bread. (GF option available add $1)

Chicken Wrap
$10.50
Roasted, shredded chicken, smoked Gouda,
lettuce, tomato & honey mustard mayo on a
flatbread. Add bacon for $1

Public House Reuben
$10.50
“Pulled” Corned beef piled high with
sauerkraut & melted Swiss cheese on a
grilled marbled rye bun. 1000 Island
Dressing on the side. (GF option available
add $1)

Build Your Burger (V)
$10.75
1/2 lb Grass Fed Beef, Veggie burger, or
turkey burger, choice of toppings on a
toasted bun. (GF option available add $1)
Choice of Cheese
$1 each
American, Cheddar, Pepper Jack,
Swiss, Provolone or Blue Crumbles

Chicken Sandwich
$10.50
Grilled breast or tenders with lettuce &
tomato on a toasted bun. Choice of Sauce—
BBQ, curry, or Irish remoulade. (GF option
available add $1)

Extras:
Fried Egg
Grilled Onions
Sautéed Mushrooms
Add:
Lettuce
Onion

Fish Sandwich
$11.75
Chef’s Choice of the Day on a toasted bun.
(GF option available add $1)

$1 each
Irish Rashers
Crispy Bacon
Hummus

Tomato
Pickle

Sides
Chips (Fries) (V, GF)

$3.00

Hand Cut or sweet potato

Onion Rings (V)

Side Salad (V, GF)

$3.00

Field greens, tomato & cucumber
Choice of dressing.

$3.00

With zesty dipping sauce

Champ (V, GF)

$3.00

Veggie of the Day (V)

$4.00

Fruit Cup (V, GF)

$4.00

Irish Brown Bread (V)

$1.00

Irish Soda Bread
(GF Available add $1)

$1.00

creamy mashed potatoes & leek

Seasoned Potato wedges
(V, GF)

$3.00

V = Vegetarian Friendly. GF = Gluten Friendly
Please ask your server for details
**Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risks of food-borne illness.**

Lunch Entrées
Served from 11:00 am to 5:00 pm
Fish and Chips

$12.50

Hand battered cod served with fries and homemade tartar sauce. (GF option available
add $1)

Bangers and Mash

$11.75

Irish sausages & champ (creamy mashed potatoes with leek) under a bounty of onion gravy.

Shepherd’s Pie

(GF)

$12.50

Seasoned ground beef & lamb, peas & carrots in gravy topped with mashed potatoes &
Irish cheddar then baked until golden brown. Served with brown or soda bread.
(Ask for GF soda bread add $1 )

All Day Irish Breakfast

$12.75

2 fried eggs, bangers, rashers, potatoes, sliced tomato & soda bread.
Black & white pudding add $1. (GF option available)

Dinner Entrées
Served from 5:00 pm to 9:30 pm

Fish and Chips

(V)

$12.50

Hand battered cod served with fries and
homemade tartar sauce.
(GF option available add $1)

Bangers and Mash

$11.75

Irish sausages & champ (creamy mashed
potatoes with leek) under a bounty of
onion gravy.

Shepherd’s Pie

(GF)

$12.50

Seasoned ground beef & lamb, peas &
carrots in gravy topped with mashed
potatoes & Irish cheddar then baked
until golden brown. Served with brown
or soda bread. (Ask for GF soda bread
add $1)

Steak Dinner

(GF)

Corned Beef and Cabbage (GF) $14.00
Thick slices of melt-in-your-mouth corned
beef, colcannon (creamy mashed potatoes
with leek & cabbage), seasoned cabbage &
roasted carrots. Served with soda bread.
(Ask for GF soda bread add $1)

All Day Irish Breakfast

$12.75

2 fried eggs, bangers, rashers, potatoes,
sliced tomato & soda bread.
Black & white pudding add $1 (GF option
available)

Chicken Pot Pie

$12.00

Golden crust with chunks of juicy
chicken, peas, carrots, potatoes, & corn in
a rich chicken cream sauce. A classic!
Served with brown or soda bread.

$13.75

8 OZ Sirloin & choice of 2 sides.

V = Vegetarian Friendly. GF = Gluten Friendly
Please ask your server for details
**Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risks of food-borne illness.**

The Wee Ones
Hamburger or Cheeseburger $5.25

Chicken Tenders

With choice of side.

With fries and sauce for dipping.
Choose BBQ or honey mustard.

Hot Dog

$5.50

$3.75

With choice of side.

PB & J Sandwich

Soup & Grilled Cheese

Grape or strawberry jelly on whole
grain bread. With choice of side.

$5.00

$3.50

Your choice of soup and a grilled cheese.

Fish and Chips

Ice Cream Sundae

$2.00

Brownie Sundae

$3.25

$6.75

Same as our dinner, just smaller.

*Ask about which kid’s menu items can be made Gluten Free*

Beverages
Pepsi Products (free refills)

$2.00

Pepsi, Diet Pepsi, Sierra Mist, orange, root beer and ginger ale

Milk

$2.00

Regular or chocolate

Juices

$3.00

Orange, Grapefruit, Tomato, Apple, Cranberry

Lemonade, Iced Tea, Raspberry Iced Tea (free refills)

$2.00

Coffee or Tea (free refills)

$2.00

Dessert
Flourless Chocolate cake (GF)

$5.75

Decadent dark chocolate

Cheesecake (GF)

$5.75

Irish Crème, plain, or fruit topping

Brownie Sundae

$5.75

Rich fudgy brownie topped with vanilla
Ice cream & hot fudge
(GF option available add $1)

Dessert of the Week

$5.75

The best of family recipes

V = Vegetarian Friendly. GF = Gluten Friendly
Please ask your server for details
**Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risks of food-borne illness.**

