burgers & side
Celt Burger 11

8oz Angus char grilled, lettuce, tomato, onion,
pickle; choice of golden brioche, pretzel or
gluten free bun

Black & Bleu 12

Blackened spices, marble bleu cheese
z Chirish 13

Irish cheddar, Irish bacon rasher,
American bacon, Marie Rose sauce

South of the Border 13

Pepper jack, charred chipotle salsa,
pickled jalapenos, guacamole

Hickory 13

weekend
food features
friday
Lobster Mac & Cheese 13

3 cheese macaroni, lobster pieces,
red peppers

ALL-YOU-CAN-EAT Fish & Chips 12
Pizzas [14” + 2 toppings] 12

Choose from sausage, peperoni, ham, green
peppers, red peppers, onion, mushrooms,
pineapple, tomatoes, jalapenos

saturday
Chicken Pot Pie 11

Thick-cut bacon, smoked brisket, crispy onion
straws, cheddar cheese, Guinness BBQ sauce

Creamy broth, veggies, puff pastry

Truffled Candied Bacon 13

Colcannon, mashed parsnips and carrots,
boiled potatoes

Ale braised onions, gruyere cheese

Turkey Burger 11

Wisconsin ground turkey, house seasoned,
arugula, golden brioche, tomato, onion, pickle

Garden Burger 11

Black bean and roasted corn patty, ale braised
onions, cucumber, tzatziki, tomato focaccia

cheese $1
marble bleu
cheddar
Irish cheddar
gruyere
pepper jack
gouda

toppings $1.50
mushrooms
onion straws
bacon
fried egg
avocado
ale braised onions

sandwiches & side
z Corned Beef 12

Thick cut, Guinness and cider brined,
gruyere cheese, dark rye bread

Smoked Brisket 13

Guinness BBQ sauce, ale braised onions,
fried pickle spear, southern pimento cheese,
soft focaccia

Chicken Sandwich 12

Grilled chicken or hand breaded & fried, Sriracha
mayo, pickles, bread n’ butter slaw, soft focaccia

Brisket Grilled Cheese 13

Gouda, gruyere, Irish cheddar, house smoked
brisket, Texas toast. Tomato bisque for dipping

choose your side
No charge for: French fries, mashed potatoes,
Kettle Chips or waffle fries.
Sub for $1.50: Onion rings, house salad, fresh fruit,
mac & cheese or soup

Corned Beef & cabbage 12

Macaroni and Meatballs 12

Cheesie marinara meatballs, cavatappi
noodles, vodka cream sauce

SUNDAY
Brunch Buffet (10am-2:30pm) 12.95

Omelet Station, Waffle Station, Fruit Bar,
Carved Meat Station, Salad Bar,
Breakfast Items and Lunch Items

Irish Dog Bloody Marys &
Mimosas 6

desserts

menu

Sticky Toffee bread Pudding 8
Classic warm cake, homemade vanilla
custard, Jameson gelato

Baileys & Coffee Cheesecake 7.50

Eli’s Mochaccino Cheesecake;
Layers of chocolate, coffee, vanilla mousse,
chocolate ganache; chocolate cookie crust;
Irish cream drizzle; whipped cream

Four Layer Chocolate Cake 8
Cookie crumb outside, vanilla
bean gelato

Skillet Cookie 8

Chocolate chip, vanilla bean ice cream
(20 minute bake time–worth the wait or
order while you eat!)

Irish Coffee 7.75

Tullamore Dew Irish Whiskey, coffee, sugar,
freshly whipped cream

Baileys and Coffee 7.75

Topped with fresh whipped cream
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z irish

snacks & sharing
giant German soft Pretzel 9
Guinness beer cheese, spicy mustard

Wisconsin Cheese Curds 8

Wisconsin cheddar, marinara, herb ranch

ale house Nachos 12

Smoked chicken or smoked brisket; beans,
cheese sauce, melted mozzarella and provolone
cheese, salsa, sour cream. Ideal for sharing.
Guacamole +1
z irish Cheese and Charcuterie 14

Baked Flatbreads 8

–Smoked chicken, Guinness BBQ sauce
–Mozzarella, basil and tomato
–French Bacon: Crème fraiche topped with
bacon, balsamic onions and smoked gouda
–Truffle, wild mushroom, goat cheese, herbed oil
–Hard salami and fig, creamy brie cheese,
green onion

Spinach & Artichoke Dip 11
Tortilla chips

Pub Fries or Tater Tots 8

Pickled raisins, bread, fig jam +
Wexford White Irish Cheddar | Cahill’s Irish
Porter | Blue Cashel Irish farmhouse;
Whiskey Pork Salami | Irish Pork Black
Pudding | Bresaola Dry Cured Beef Tenderloin

–Poutine: Wisconsin cheese curds, gravy
–z Curry sauce, melted shaved Irish cheddar
–Parmesan, Himalayan sea salt, truffle aioli

Candied Beer Bacon 8

Freshly beer battered Georgia Bank scallops;
lemon & garlic aioli, chili garlic ginger jam

Guinness brown sugar glaze, house kettle chips

Square CHicken Wings 11

Fried Scallops 11

Hummus 11

Bone-in or boneless: Sriracha BBQ, buffalo or
Guinness BBQ; bleu cheese or ranch dressing

Carrots, cucumber, celery, bell peppers,
bleu cheese dressing, pita bread

Crispy Fish Tacos 11

Quesadillas 11

Corona battered tilapia, cilantro slaw, smoked
jalapeno aioli, flour tortilla

Chicken or steak: veggies, salsa, sour cream
Guacamole +1

Drunken Mussels Bowl 13

House-made Guacamole 8

Ale, garlic, shallots, tomatoes, garlic toast

Tortilla chips, salsa

soups & salads
Roasted Tomato Bisque Cup 3 | Bowl 5

Goat Cheese, Pear and Chicken 13

Baked French Onion Cup 4 | Bowl 6

Mixed greens, fresh raspberries, curried
walnuts, raspberry poppy seed dressing

smoked brisket chili Cup 4 | Bowl 6
Topped with sour cream and Irish cheddar

z House Irish Seafood Chowder 8

Irish Brown Bread

Bacon Tomato Wedge 11

Marinated heirloom tomatoes, candied beer
bacon, red onion, blue cheese crumbles

Southwestern BBQ Chicken 13

Chopped iceburg lettuce, avocado,
tomato, corn, black beans, tortilla strips,
flour tortilla, ranch

fare z

Fish and Chips 16

Hand dipped Smithwick’s Ale battered cod,
French fries, coleslaw, grilled lemon, Old Bay
tartar sauce

Shepherd’s Pie 15

Ground beef, vegetable stew, mashed potatoes

Bone-in NY Strip 25

(14oz) Bone-in, Guinness mushroom sauce,
fingerling potatoes, seasonal vegetables

Blackened Grilled Atlantic Salmon 16
Grilled, sustainably fished, sautéed watermelon,
tomatoes, red onions, colcannon potatoes

Lamb Shank + Dublin Coddle 18

Bangers and Mash 13

Rosemary demi glaze with an Irish sausage,
bacon, vegetable stew

Irish sausages, mashed potatoes, Irish baked beans

Seafood Curry 17

Curry braised shrimp, scallops and cod, sauteed
vegetables, pineapple, rice pilaf

ALL DAY IRISH BREAKFAST 15

Irish bacon, black and white pudding, sausage,
beans, eggs, grilled tomato, Irish brown bread

from the smoker
Wood Smoked Brisket 18

Mac & cheese, slaw, homemade cornbread, Guinness BBQ sauce, and peach cobbler

Smoked Half Rosemary Chicken 16

Mac & cheese, grilled vegetables with balsamic reductions and peach cobbler

baked mac & cheese
Classic 13

Cavatappi pasta, house-made three cheese sauce,
parmesan, toasted beadcrumbs

Mac Piggy 16

toppings
Choose from the following toppings
($1 each unless otherwise stated):

Salami, bacon, Irish bacon, Andouille sausage

Smoke House Rules 16

Smoked brisket, smoked provolone, green onion

Buffalo Bird 15

Buffalo chicken, bleu cheese, carrot and celery sticks

grilled chicken
mushrooms
Irish bacon
sautéed onions
bacon
andouille
sausage ($2)
bell peppers
broccoli
spicy shrimp ($3)

square Chopped 13
Grilled chicken or smoked brisket, tomato,
onions, bacon, gorgonzola, avocado, egg,
hard salami, sunflower seeds

wraps

Caesar 9

Served with house salad or House-made Kettle Chips

Romaine lettuce, shaved parmesan,
house-made croutons
Grilled chicken +3 | Smoked brisket +5 |
Chicken fingers +3 | Grilled salmon +7

Field Greens House 7

dressings balsamic vinaigrette, bleu cheese, herb ranch,
raspberry poppyseed, southwestern ranch, thousand island

Sweet Chili Sriracha 11
Crispy chicken strips, cilantro
lime cabbage, pickled
cucumber, sweet chili
Sriracha sauce

Grilled Chicken 12

Bacon, avocado, tomato,
romaine, balsamic vinaigrette

Buffalo Chicken
Finger 11

Greek Grilled
Chicken 12

Dixie 11

Cucumber, roasted red
pepper, spinach, tzatziki
sauce, feta cheese

Lettuce, tomato, herb ranch
BBQ chicken, cole slaw,
cheddar cheese, tomatoes

Turkey Apple Brie 12
Oven roasted, creamy brie,
gala apple, baby arugula

Burgers & sandwiches

