
ON TAP

Guinness Stout 8.50 

Yuengling Lager 6.50 

Goose Island IPA  7.50 

Smithwick’s Ale 7.50 

Harp Lager 7.50 

Strong Bow Hard Cider 7.50

WINE

Chardonnay  8/34 
Pinot Grigio 8/34 
Sauvignon Blanc  8/34 
Cabernet Sauvignon 8/34 
Merlot 8/34 
Malbec 8/34 

COCKTAILS

DRAGONBERRY MOJITO 12
Bacardi Dragonberry, simple syrup, 

soda, muddled lime, mint 

IRISH MULE     12 
Jameson, Gosling’s ginger beer, lime, mint 

LEMON SWEETEA  12 
Sweet Tea Vodka, Lemonade, Iced Tea, 

muddled lemons 

Fare
Irish NACHOS  14 

chips, baked beans (with pork), cheese, 
sour cream, avocado, jalepeno, salsa 

add Grilled Chicken - 6

Reuben SPRING ROLLS  12 
corned beef, sauerkraut, 1000 island 

Jumbo Soft PRETZEL  12 
beer-cheese, spicy brown mustard

Buffalo Old Bay WINGS (8)  14 
celery, blue cheese dressing 

Cottage SALAD  12 
field greens, bacon, egg, avocado, bleu 

cheese, tomato, red wine vinaigrette 

add grilled chicken - 6 

Warm Pastrami REUBEN  14 
sauerkraut, swiss cheese, 1000 island, 

marble rye 

CHICKEN POT PIE  16 
tender chicken, peas, carrots, celery, onion

SHEPHERD’S PIE  16 
ground beef, carrots, peas, stout gravy 

topped with mashed potatoes served with a 
small salad 

CRAIC BURGER  16 
ground beef, Irish cheddar, brioche bun 

served with waffle fries or salad 

add  Bacon – 3   Avocado – 3   Fried Egg - 2

FISH AND CHIPS     18 
waffle fries, house tartar, 
malt vinegar, cole slaw 

HAPP Y HOUR 

Monday - Frid
 
ay  4pm to 7pm 

50% OFF - FARE / ON TAP / 
WINE / COCKTAILS 




