APPETIZERS

PEEKY TOE CRAB CAKES - SERVED W./MALT VINEGAR AND BASIL OIL
JAMESON GARLIC SHRIMP = SERVED W, CROSTINI
BAKED SPINACH DIP - w/PODANO CHEESE AND FRESH BAGUETTE

JUDITH POINT CALAMARI FRITTI -
SERVED W/ SPICY HARP TOMATO FONDUE

MINI BURGER ~ w/IRISH CHEDDAR SAUCE FOR DIPPING

IRISH BRUSCHETTA - BELL PEPPERS & FRESH HERBS W/ CRISPY BACON
ROASTED VEGETABLE HUMMUS PLATTER ~ SERVED W/ WARM PITA
SMOKED SALMON PLATTER

SALADS

GRAND COBB SALAD ~ MIXED GREENS W/ GRILLED CHICKEN, DICED BACON,
CRUMBLED BLUE CHEESE, EGG & CHOICE OF DRESSING

HEARTLAND BISTRO SALAD ~ ORGANIC GREENS, DICED TOMATO,
CUCUMBER & CHOICE OF DRESSING

CAESAR SALAD ~ w/COUNTRY CROUTONS AND PARMESAN TUILLES
HEART & HEALTHY = ASIAN PEAR, TOFU AND MIXED GREENS SALAD

SANDWICHES

CORNED BEEF SANDWICH - SERVED WARM ON RYE BREAD
WITH HORSERADISH SPREAD

ABBEY BURGER - BLACK ANGUS BEEF SERVED ON A BRIOCHE BUN
ADD CHEESE, MUSHROOMS OR CRISPY BACON $1.00

REUBEN SANDWICH - OUR CORNED BEEF TOPPED W/ SWISS CHEESE,
1000 ISLAND, SAUERKRAUT AND SERVED ON GRILLED RYE

PO—BOY SALMON SANDWICH - SEARED SALMON SERVED
ON A FRENCH BAGUETTE WITH LEMON OLIVE TAPENADE

BUFFALO CHICKEN SANDWICH - 8 OzZ CHICKEN BREAST
BREADED AND FRIED GOLDEN, SERVED ON A BRIOCHE BUN

IRISH BEEF & CHEDDAR - TENDER PRIME BEEF SERVED
WITH GOUDA AND WHITE CHEDDAR ON A PRETZEL ROLL

TERIYAKI CHICKEN MO SHOO WRAP - SERVED WITH
PORT SALUT CHEESE IN A SUN DRIED TOMATO BASIL FLOUR TORTILLA

MEDITERRANEAN WRAP - SERVED WITH ARTICHOKES, SPINACH, PEPPERS
& FARMER CHEESE IN A SUN DRIED TOMATO BASIL FLOUR TORTILLA

SEASONAL GRILLED VEGETABLE WARP - MARINATED IN OLIVE OIL,
ROASTED GARLIC AND FRESH HERBS

AlLL SANDWICHES SERVED WITH FRIES



ENTREES

ALL ENTREES SERVED WITH SOUP OF THE DAY OR SMALL SIDE SALAD

IRISH LAMB OSSO BUCCO
SERVED WITH SHALLOT CABERNET REDUCTION

FISH & CHIPS
ATLANTIC COD DIPPED IN OUR OWN
IRISH ALE BATTER WITH FRIES AND COLE SLAW

ABBEY BISTRO STEAK

SERVED WITH YUKON MASHED POTATOES

SHEPHERD'S PIE
GROUND BEEF W/FRESH VEGETABLES IN BROWN
GRAVY TOPPED WITH OVEN BROWNED MASHED

MEAT LOAF
OLD FAMILY RECIPE WITH GUINNESS STOUT
SERVED WITH GOLDEN YUKON MASH POTATO

SEARED SALMON
SERVED WITH SPICY CURRY

STUFFED CHICKEN BREAST
WITH MASCARPONE CHEESE
& SPINACH SERVED WITH POTATO AND VEGETABLE

DESSERTS

BAILEYS CREAM BRULEE
FRIED CHEESE CAKE

WARM APPLE CRUMBLE/VANILLA BEAN ICE CREAM

*ASK SERVER FOR OUR NEW KIDS MENU



	Appetizers
	Salads

	Sandwiches
	Entrées
	Irish lamb osso bucco 
	served with shallot Cabernet reduction  	                  


