SEASONAL

SPECIALS

Bacon Cheddar Potato Cakes

Russet potatoes, pepper bacon, cheddar, sour cream, jalapeños and green onions, fried golden brown
with Napa cabbage slaw, chipotle aioli and scallion herb sour cream. 8.95

Traditional Scotch Eggs*

Boiled egg wrapped in pork sausage, lightly breaded and crispy-fried with grain mustard sauce. 7.95

Reuben Sandwich

Beer braised corned beef brisket, peppered sauerkraut, melted Swiss cheese and1000 island, on grilled rustic rye. 14.95

Artisan Lamb Burger*

Ground lamb, fresh herbs, fontina & feta cheese, pickled red onions, arugula and garlic mint yogurt sauce on ciabatta bread. 15.95

Irish Shepherd’s Pie

Seasoned ground beef, onions, carrots & peas simmered in pan gravy, layered with white cheddar mashed potatoes and melted cheddar cheese.
Served with fresh baked Irish soda bread. 14.95

Corned Beef Mac & Cheese**

Sautéed with cavatappi pasta, braised cabbage, matchstick carrots, pickled red onions, basil pesto cream sauce and a four cheese blend. 16.95

Beer Braised Corned Beef & Cabbage

Peppercorn horseradish, stone ground mustard vinaigrette, white cheddar mashed potatoes and braised cabbage. 19.95

Oven Roasted Lamb Shank

White cheddar mashed potatoes, rosemary-mint chimichurri and lamb demi with seasonal vegetables. 22.95

DESSERT

Whiskey Bing Cherry Bread Pudding

Baked with whiskey and dried bing cherries. Served with whipped cream and whiskey caramel sauce. 7.95

St. Patrick’s Flight

Guinness Stout | Boulder Shake Chocolate Porter | Left Hand Brewing Nitro Milk Stout
Odell 90 Shilling | Elevation 8 Second Kölsch | Boddingtons Cream Ale
Featuring Six (4.5oz.) Sample Glasses. 12

Seasonal

Rotating TAPS

Colorado Black & Tan : Odell Rupture & Guinness
Guinness Stout : Perfect balance of bitter and sweet with malt and roast characters. 4.2% ABV
Odell Brewing Tree Shaker : Brewed with peaches to give a subtle sweetness that is balanced by citrus hop notes. 8% ABV
Melvin Hubert MPA : Medium bodied IPA that is light, crisp and fresh. 6.7% ABV
Breckenridge Snow Glare : Refreshing wheat ale with tropical and ﬂoral aromas and a crisp ﬁnish. 6.0% ABV

* 13oz. Pour

Fresh CRAFT COCKTAILS
Irish Mule

Tullamore D.E.W. Whiskey, ginger beer, lime and simple syrup. 8.95

Irish Old Fashioned

Tullamore D.E.W. Whiskey, Angostura Bitters, soda, sugar, orange and cherry. 10

**Recipe contains nuts. For those who have food allergies, please inform your server, we will be happy to discuss any necessary changes.
*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shell ish, eggs,
or poultry may increase your risk of foodborne illness.
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