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LATE NIGHT BAR

TRADITIONAL IRISH BREAKFAST SERVED ALL DAY & ALL NIGHT
Smoked Irish Bacon, Irish Sausage, Black Pudding,
Two Farm Fresh Eggs, Northern Irish Potato Griddle
Cakes, Sautéed Mushrooms, Grilled Tomatoes & Soda Bread

VEGETARIAN IRISH BREAKFAST SERVED ALL DAY & ALL NIGHT
Northern Irish Potato Griddle Cakes, Heinz Baked Beans, Sautéed
Mushrooms, Grilled Tomatoes, Two Farm Fresh Eggs & Soda Bread

THE BEST FISH AND CHIPS ~ SERVED IN NEWSPAPER
Atlantic Whitefish in our own Beer Batter, Thick-Cut Chips & our Tartar Sauce

GOAT CHEESE PESTO FLATBREAD
Flatbread Grilled with Basil Pesto, Goat Cheese & Sun
Dried Tomatoes, topped with Fresh Arugula & Diced Tomato

OUR FAMOUS BLARNEY BACON (or VEGETARIAN) FINN-SKINS

Potato Skins, Irish Bacon, Blarney Cheese, Mushrooms & Sour Cream OR
Blarney Cheese, Avocado, Sun Dried Tomatoes, Mushrooms, Scallions & Sour cream

IRISH BANGER DOG
Traditional Pork Banger on a Sesame Seed Bun with Grilled Onions & Honey Mustard

COCONUT CURRY DUMPLINGS
Asian Vegetable Wontons with a Sweet & Spicy Mint, Basil & Coconut Curry Sauce

SWEET POTATO TORTELLINI
Pasta pockets filled with Sweet Potato, tossed with Garlic, Butter & Crispy Sage

SCOTCH EGGS
2 Hard Boiled Eggs wrapped in our own Pork Sausage coated in Crispy Breadcrumbs

IRISH POTATO NACHOS
Thick Slices of Potato, Cheddar Cheese, Irish bacon, Sour Cream & Tomato Salsa

MACARONTI & CHEESE
Made with Irish Blarney & Cheddar Cheeses, topped with Crispy Sage or Bacon

IRISH SHEPHERD'S PIE
6round Beef with Onion, Carrots & Peas, topped with Champ and Baked until Golden

IRISH BEEF STEW WITH GUINNESS
Rich Beef Stew with Guinness, Parsnips, Carrots & Rutabagas, served with Champ

GALWAY WINGS WITH BLUE CHEESE DIP
Fresh Chicken Wings in our own Spicy Sauce with Carrots & Celery Sticks

and more...

A gratuity of 18% will be added to all parties of 8 or more

www.finnmccoolsirishpub.com
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DUBLINER STUFFED BAKED SPUDS
A Giant Baked Potato served in a skillet &
piled high with your choice of the following:

Blarney Cheese, Irish Bacon, Scallions & Kerrygold Butter
OR
Cashel Blue Cheese, Grilled Portobello Mushrooms & Caramelized Onions

OR

Irish Beef Stew with Guinness, Parsnips, Carrots & Rutabagas
OR

Sautéed Spinach, Sun Dried Tomatoes, Goat Cheese & Pesto
OR

Chicken Tenderloin, Peppers, Mushrooms, Blarney Cheese, Tomato & Basil
OR
Salmon, Shrimp, Sea Bass, Tomatoes, Scallions, Peas, Butter, Lemon & White Wine

GOLDEN BROWN CHICKEN TENDERS WITH HONEY MUSTARD

BEEF BURGER & CHIPS
3 |Ib of choice lean ground Beef with Tomato, Onion, Dill Pickle & Crisp Lettuce

SERVED ON HOUSE-MADE POTATO DILL BUNS

3 BEEF BURGER SLIDERS
Char-6rilled Burgers with Caramelized Red Onion & Remoulade Rouge

3 GRILLED CHICKEN BREAST SLIDERS

Aged Cheddar Cheese & Thousand Island Dressing
3 CORNED BEEF SLIDERS

Mustard, Tomato, Onion, Lettuce & Creamy Horseradish Sauce

3 PORTOBELLO MUSHROOM SLIDERS

Caramelized Red Onion, Blue Cheese, Tomato, Lettuce & Remoulade Rouge

HOUSE-MADE THICK-CUT CHIPS CURRY or GARLIC CHIPS
GIANT ONION RINGS WITH MARINARA SAUCE

DESSERT & COFFEE LIQUEUR DRINKS

Ask for our Dessert Menu ~ We have a vast
selection of delicious desserts made by our chefs daily

A gratuity of 18% will be added to all parties of 8 or more

www.finnmccoolsirishpub.com



