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ONESIES

DAILY SOUPS

Scotch Egg - soft-boiled egg, wrapped in pork
sausage, breaded, fried and served with house
mustard $7
Pretzel Bites and beer cheese $9

NAVY BEAN

GF

OR

CLAM CHOWDER

WEEDS

CHEF SUGGESTION
3 ~ Sliced Corn Beef with our pickled cabbage on
a brioche slider bun with mayo and our signature
house mustard. Served with kettle chips
and a side of beer cheese. $15
V

V

Bacon Mac n’ Cheese - A creamy blend of Jarlsberg,
Comté and white cheddar cheeses and a touch of
cayenne, Murphy’s Irish red beer and applewood
smoked bacon, topped with breadcrumbs $12
Jameson Onion Toast Melts Jameson-caramelized
onions in a with blend of Jarlsberg, aged white
cheddar and Comté cheeses served on toasted
sourdough $10
Sausage Trio Andouille, Chicken Apple and our
Banger sausages served with our housemade
mustard and Irish Soda Bread $14
OUR SIGNATURE

Kettle Chips
V

Balsamic reduction and
blue cheese crumbles $8

CUP $5
BOWL $7

served with Housemade Irish Soda Bread

SHAR ESIES
CBC SLIDERS

Main Street

V

House Salad – Romaine, mixed greens, tomatoes,
shredded carrots, white beans, croûtons, sunflower
seeds & choice of dressing sm $4 lg $7

add chicken, smoked turkey, American or Irish bacon for $3.50

Caesar –Romaine, Caesar dressing, grated Parmesan
& croûtons sm $4 lg $7

add chicken, smoked turkey, American or Irish bacon for $3.50

Wedge Salad – Iceberg lettuce topped with American
bacon, crumbled blue cheese, croûtons & blue cheese
dressing $13
Spinach Salad – Fresh baby spinach, hardboiled egg,
bacon, croûtons and celery seed dressing $11
Club Salad – Romaine, mixed greens, smoked turkey,
American bacon, 3 cheese blend, tomatoes, croûtons
& choice of dressing sm $9 lg $15
HOUSEMADE DRESSINGS

Buttermilk Ranch, Balsamic Vinaigrette, Caesar,
Creamy Blue & Celery Seed Vinaigrette

Beer cheese sauce w/ bacon, sour
cream and chives $8
V

Original salt and pepper chips $4
GF

= Gluten Free

V

= vegetarian option available

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Side dish deferral if you don’t want your side, the value will be donated to the Woodland Food Closet

MAIN FARE

GRILLED cont’d

FISH & CHIPS*

served with Kettle Chips (crisps)

Hand dipped beer battered cod, *Kettle Chips
and coleslaw with our housemade tartar and
cocktail sauces $15
GF

SHEPHERDS PIE - Braised lamb, onion, carrots,
celery, leeks, peas, and savory gravy topped with
mashed potatoes $18
IRISH STEW - Guinness braised beef with potatoes,
onion, celery, carrots, and parsnips served with
housemade Irish Soda Bread. $16
Entrées below come with your choice of Champ
or Colcannon potatoes or Butter Potatoes

BANGERS AND MASH - Banger sausages, Champ or
Colcannon potatoes, onion gravy, veg of the day $17

GF

GRILLED CHICKEN AND BRIE - with apple, onion,
cranberry relish and baby greens on wholegrain
bread $15
GRILLED CORNED BEEF AND CABBAGE - with 3 cheese
blend and house mustard on marbled rye $15

COLD

NOSHES

served with Kettle Chips (crisps)
OLD FASHIONED CHICKEN SALAD - Pan-roasted
chicken breast, celery, wholegrain mustard and
mayo on buttered potato bread $10

MEATLOAF AND MASH - (we know, it’s not Irish but YUM ! )
Meatloaf, Champ or Colcannon potatoes, onion
gravy, veg of the day $16

TRADITIONAL EGG SALAD $9

MUSTARD CRUSTED CHICKEN BREAST - served with
Champ, Colcannon or Buttered potatoes,
veg of the day and dipping sauce $17

BLT - Crispy applewood smoked bacon, romaine
lettuce, tomato, and mayo on grilled sourdough $10

PAN ROASTED PORK LOIN - Pork loin, carrot ginger
mashed potatoes and veg of the day $19

GRILLED NOSHES
served with Kettle Chips (crisps)
PADDY MELT - C.A.B. ground beef topped with Jameson onions over 3 cheese blend blend of Jarlsberg, aged
white cheddar and Comté cheeses on grilled rye $14
GRILLED CHEESE - a blend of Jarlsberg, aged white
cheddar and Comté cheeses on sourdough bread $9
GRILLED CHEESE W/ BACON JAM - a blend of Jarlsberg,
aged white cheddar and Comté cheeses with a savory
blend of applewood smoked bacon and caramelized
onions, on sourdough bread $12

MELTIES

Grilled Cheese with your choice of Chicken, Ham,
American or Irish Bacon or Corned Beef $14

TUNA SALAD - Albacore tuna, red onion, celery,
cornichons, capers, mayo and lemon $10

BL-2 - Baguette, crispy applewood smoked bacon, romaine lettuce tomato on the side $10

LIGHTER FARE
served with Kettle Chips (crisps)

Lighter fare combos include cold noshes only and a house or
Caesar salad. Upgrades available for additional charge.

SOUP (CUP) & SALAD (SM) - combo $9
1/2 SANDWICH (COLD NOSHES) & SOUP (CUP) - combo $10
1/2 SANDWICH(COLD NOSHES) & SALAD (SM) - combo $10

DR I N K S

Fountain Sodas
Coke, Diet Coke, Coke Zero, Sprite, & Root Beer
Iced Tea
Housemade Lemonade
Arnold Palmer
Red Bull
Gingerale
Cranberry Juice
Shirley Temple
Father Paddy’s Signature Blend Coffee

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

BANGER is an irish mild pork sausage. IRISH BACON house-cured pork loin cut thin and fried.

$2.50

