. cOUTH ATLANTA'S BEST PUB FARF ,
, ENTERTAINMENT 7 NIGHTS A WEEg ,

For franchise information, please contact Paul Marmol at 404-569-3999



CHEESE FRIES
Top ‘em with Cheddar Jack 4.99
Cover 'em with Chili and Cheese +1

“IRISH SPRING"” ROLLS

Chef Robert’s Specialty — Hand-rolled, never frozen
chicken, sausage, black beans & secret spices served
with a special sauce on the side. 6.99

B

MOZZARELLA CHEESE STICKS
Lightly breaded mozzarella cheese, fried golden brown
and served with homemade marinara sauce. 6.99

QUESADILLAS

Chicken or shrimp in a large flour tortilla layered with a
three-cheese blend, bacon, and our homemade pico de
gayo.Chicken 7.99 | Shrimp 9.99

DUBLIN POTATO SKINS
The Sacred Spud fried until golden brown and topped

with cheese, bacon & chives. Served with lettuce, tomato

and sour cream on the side. 5.99

FRIED CALAMARI
Hand battered and fried to a golden brown. Served with
Marinara Sauce. 7.99

BAYOU CAJUN SHRIMP
Shrimp sauteeed in a cajun season and butter. Served
with garlic toast. 8.99

FRIED MUSHROOMS WITH HORSEY SAUCE
Lorem ipsum dolor sit amet, consectetur adipiscing elit.
Sed adipiscing adipiscing sapien id tempor. X.XX

POPPERS
Lorem ipsum dolor sit amet, consectetur adipiscing elit.
Sed adipiscing adipiscing sapien id tempor. X.XX

¥ CHIPS & DIPS

IRISH BOB'S NACHOS
Fresh tortilla chips
piled high with chilj,
cheese, lettuce, to-
matoes, onions, and
jalapenos. Served with
salsa and sour cream
on the side. 8.95 Half
Order X.XX

CHIPS & SALSA :
Crispy tortilla chips with homemade salsa. 3 95

CHEESEY CHEESE DIP _
Homemade cheese dip made with a blend of White
American & Pepper Jack Cheeses. 6.95 Add 40z home-
made salsa +1.25 Fit-

SPINACH DIP
Blend of spinach and White Amencan & Pepper Jack
cheeses. 6.95

TRIO DIP SAMPLER ]
Crispy tortilla chips with Salsa, Cheezey Cheese D1p
and Guacamole X.XX

% O'NEIL'S HOT WINGS

Pick your flavor: Naked, Mild, Medium, Hot, Scorching
Ex-Hot, Lemon Pepper, BBQ, Jerk or Teriyaki. Served
with Celery and/or Carrot sticks and your choice of Bleu
Cheese or Ranch. 10 for 7.50 | 20 for 13.99

All Flats or All Drums +1 per 10 count. Extra dressing +.50




# IRISH FAVORITES

CROCK O’ CHILI N' CHEDDAR PADDY'S FISH & CHIPS

Seasoned ground beef, red kidney An Irish Bred favorite!

beans, onions, tomato and green bell Hand battered fish and

pepper simmered with our specials golden fries, served with

seasonings and topped with cheddar tater sauce and homemade

Jack cheese. Cup 3.99 Bowl 5.99 coleslaw. 11.99

PATTY'S CLAM CHOWDER HOMEMADE SHEPPARD'S PIE

Hearty chowder cheddar Jack cheese Seasoned ground beef, peas and carrots, simmered in a rich gravy
and chives. Cup 3.99 Bowl 5.99 and topped with mashed potatoes and Cheddar Jack cheese.

Served with a side salad and your choice of dressing. 11.99
SOUTHWESTERN CHICKEN SALAD
House salad, corn salsa, chicken
breast seasoned with taco seasoning,
Pico de gallo. X.XX

LUCKY LEPRECHAUN'S CHEF SALAD
Fresh mixed greens, baked ham,
smoked turkey, cheddar & Swiss
cheese, tomatoes, onions,
cucumbers, black olives and
hardboiled egg. 7.99

EMERALD ISLES SPINACH SALAD
Fresh baby spinach leaves topped
with bacon, mushrooms, black olives
and hardboiled egg. 6.99

GREEN'S HOUSE SALAD

Fresh mixed greens, mushrooms,
black olives, onions, tomatoes, and
cucumbers. 4.99

CORNED BEEF & CABBAGE
An Irish tradition - chunks of corned beef with just the right
amount of cabbage and red potatoes. 9.99

IRISH BEEF & GUINNESS STEW

A hearty beef stew with carrots, potatoes and root vegetables, sim-
mered slowly in brown gravy and Guinness stout and topped with
Cheddar Jack cheese. 9.99

ADD TO YOUR SALAD:

Shredded Cheddar/Jack cheese +.75

Bleu Cheese Crumbles +.75

Chicken (Grilled, Fried, or Blackened) +2.99
White Fish (Grilled, Fried, or Blackened) +3.99
8 Pieces of Shrimp (Grilled or Blackened) +4.99

DRESSINGS

Bleu Cheese, Thousand Island, Ranch, Honey
Mustard, French, Italian, Cobb, or Oil & Vinegar




# CLASSIC DINNERS

SHANNON CHICKEN
Tender grilled chicken breast topped with lettuce, tomato, and
onion and serverd on a toasted bun. 7.99 140Z RIBEYE

Hand-cut chargrilled ribeye cooked to
KERRY'S CLASSIC REUBEN order. Served with two sides. 18.99
Corned beef topped with sauerkraut, melted swiss cheese and
thousand island dressing on toasted marble Rye. 8.99 GRILLED OR BLACKENED FISH DINNER

Served with two sides.
One piece: 9.99 | Two pieces: 13.99

SMOKED ST. LOUIS RIBS
Slow smoked and served with two sides.
9.99

BAYOU CAJUN SHRIMP DINNER
Shrimp sauteeed in a cajun seasonings
and served with garlic toast and two
sides. 16.99

GRILLED CHICKEN DINNER
CLADDAGH CATCH Two 5 oz. chicken breasts, grilled or
Grilled or blackened jumbo fish filet served with lettuce, tomato blackened. Served with two sides. 11.99
and onion on a toasted hoagie. 9.99

FRIED CATFISH DINNER

DAGWOOD O'MALLEY'S Catfish filets fried until a golden brown
Smoked turkey, baked ham, Swiss and American cheese, bacon, and served with two sides. 12.99

lettuce and tomato piled high on Sourdough bread. 8.99

CHICKEN FETTICUINI ALFREDO

Lorem ipsum dolor sit amet, consectetur
adipiscing elit. Sed id interdum eros. Vi-
vamus tristique nulla at orci vestibulum

BOOKMAKER
Shaved roast beef with grilled onions, mushrooms and melted
cheese served on a freshly toasted hoagie. 9.99

CLASSIC PUB BURGER non sollicitudin nisi facilisis. X.XX
Charbroiled 1/2 1b. Angus

beef patty with lettuce, SEAFOOD MARINARA

tomato, and onion. 6.99 Lorem ipsum dolor sit amet, consectetur
Add Cheese +.75 adipiscing elit. Sed id interdum eros. Vi-

vamus tristique nulla at orci vestibulum
BACON CHEESE BURGER non sollicitudin nisi facilisis. X.XX
Crispy bacon and cheddar
cheese X.XX CHICKEN & SAUSAGE JAMBALAYA
Blend of chicken, sausage, celery, red
peppers, onions and stewed tomatoes
served over a bed of rice and garlic toast

on the side. 11.99

MUSHROOM SWISS
Sauteed mushrooms &
Swiss cheese. X.XX

SOUTHWEST BURGER
Crispy bacon, cheddar cheese, fried onions and BBQ Sauce X.XX

TEXAS BURGER
Chili, peppar jack cheese, onion and jalepenos X.XX

* SIDES

CALIFORNIA BAJA

Side Salad 2.99 e S R
Guacamole, pico de gallo and sour cream e

Homemade Coleslaw 1.99
- Veggie O'Day 1.99

SLIDERS Fried Okra 1.99
Lorem ipsum dolor sit amet, consectetur adipiscing elit. Sed id Rice Pilaf 1.99 I _
interdum eros. Vivamus tristique nulla. X.XX Rosemary New Potatoes 1.99

- Oven Baked Mac 'n Cheese 1.99
BLACK BEAN BURGER Basket of Fries 2.99 Rl
A homemade veggie burger made with black beans and root veg-  Sweet Potato Fries 3.99 _:
etables. Served with salsa on the side. 5.99 Hand-Battered O_n_idn-Riﬁgs- 4.99




* SIGNATURE DRINKS

IRISH COFFEE
Irish whiskey topped with whipped
cream and green cream d'menth.

NUTTY IRISHMAN
Bailey’'s and Frangelica

BABY GUINNESS
Shooter of Kalue topped off with
Bailey's

OLD FASHIONED CREAM SODA
Tuaca and ginger ale

XXXXX XXXX
Curabitur pulvinar placerat rutrum.

XXX XXXX XXXXXX

Nulla facilisi. Quisque cursus elit ut
dolor vulputate in luctus arcu sceler-
isque.

XXXXX XXXX
Duis vel felis sed orci lobortis volut-
pat.

XXX XXXX XXXXXX
Quisque bibendum convallis neque
ut hendrerit.

XXXXX XXXX
Curabitur pulvinar placerat rutrum.

XXX XXXX XXXXXX

Nulla facilisi. Quisque cursus elit ut
dolor vulputate in luctus arcu sceler-
isque.

XXXXX XXXX
Duis vel felis sed orci lobortis.

IRISH CAR BOMB
Shot of Bailey’'s and Jameson dropped
into a half pint of Guinness

O'TRINITY BOMB
Bacardi O dropped into Red Bull

XXX XXX XXXX
Nunc molestie adipiscing quam

XXX XXX XXXX
Vestibulum at orci leo, at ultrices
dolor.

Beringer White Zinfandel
Sutter Homes Moscato
Chateau Ste. Michelle Riesling
Ecco Domani Pinot Grigio
Stone Cellars Chardonnay
Kendall-Jackson Chardonnay

Kendall-Jackson Cab. Sauv.

BLACK & TAN
Guinness + Bass

BLACK IRISH
Guinness + Killian's Irish Red

HALF & HALF
Guinness + Harp

SHANDY
Guinness + Sprite

APPLES & ORANGES
Strongbow + Orange Juice

SNAKEBITE
Harp + Strongbow

BLACK VELVETEEN
Guinness + Strongbow

BLACK CASTLE
Guinness + Newcastle

BLACK & BLUE
Guinness + Blue Moon

DIRTY HIPPIE
Guinness + Sweetwater

187 mL
Martini & Rossi Asti Spumante

750 mL
J. Roget Brut
Domaine Ste. Michelle Blanc

5.75/18
5.25/16
6.75/ 22
6.25/ 20
4.75/15
7.95/25

Mirassou Pinot Noir 6.25/20
Stone Cellars Merlot 475/ 15
Rodney Strong Merlot 7.95/ 25
Alice White Shiraz 5.25/16

4.75/15

6.5

13
26

IRISH LIQUORS

JAMESON IRISH WHISKEY
TULLAMORE DEW

BLACK BUSH

BUSHMILLS

THE IRISHMAN

BAILEYS

BAILEYS MINT CHOCOLATE
IRISH MIST

DRAFT BEER

GUINNESS (IRELAND)
SMITHWICK'S (IRELAND)
KILLIAN'S IRISH RED
STRONGBOW

COORS LIGHT
MILLER LIGHT

BUD LIGHT
BUDWEISER

HARP

BLUE MOON

STELLA ARTOIS

BASS

SWEETWATER 420
YUENGLING
NEWCASTLE

BOTTLED BEER

MAGNERS (IRELAND)
MILLER LITE

COORS LIGHT
MILLER GENUINE DRAFT
ICEHOUSE

BUD LIGHT
BUDWEISER

BUD LIGHT LIME
SMIRNOFF ICE
MICHELOB LIGHT
MICHELOB ULTRA
STELLA ARTOIS
SWEETWATER IPA
AMSTEL LIGHT

HEINEKEN

SAMUAL ADAMS
PERONI

CORONA EXTRA
O'DOULS (NON-ALC.)




% DINNER SPECIALS *

PORK & BACON STUFFED JALAPENOS '
5.95

GUACAMOLE DIP AND CHIPS
6.95

SPICY SAUSAGE SUB

Topped with grilled onions, mushrooms and peppers
and smothered in a marinara sauce and melted cheddar Jack
cheese. Served with Fries. 6.95

FOOT LONG HOT DOG

Choose any 2 toppings: slaw, relish, chili, cheese,
onions & pico de gayo 5.95

“S.0.S." COUNTRY GRAVY &

DRIED BEEF OVER TEXAS TOAST
6.95

* DESSERTS *®

BROWNIE SUNDAE
A thick cut brownie topped with vanilla ice cream, chocolate
sauce and whipped cream. 4.95

CARROT CAKE

A slice of spiced carrot cake with cream cheese icing.
Awesome! Try it warm or cold. 2.95

KEY LIME PIE
3.95




