
SlÁinte

Choose Your Company Before You Sit Down.

Thomas Shannon McHugh
A Gentle Man and an Irish Gentleman

1910-1998

“May all your pains 
be Champagne and all 
your ails be bottled!”



Salads
Mixed Greens Salad
With ranch, blue cheese, balsamic vinaigrette, or Thousand Island dressing.  Starter  5.95   Add chicken  4.95

Tossed Chicken Cobb
Chicken breast grilled, sliced, and served atop mixed greens tossed with blue cheese crumbles, crisp bacon bits, hard-cooked 
egg, avocado, tomato, and green onion in balsamic vinaigrette.   16.95

Pub Steak Salad
Our 8 oz baseball sirloin grilled, sliced and served warm atop mixed greens tossed in blue cheese dressing.  

Sprinkled with blue cheese crumbles and garnished with sliced red onion, and tomato.  19.95

Wild Salmon Salad
Northwest salmon filet lightly seasoned, grilled and served atop mixed greens tossed with tomato, and red onion in ranch 
dressing.  16.95

Served with fries or mixed greens salad. 

All Irish Reuben
All-natural corned beef, Swiss, sauerkraut, and Thousand Island dressing grilled on marbled sourdough-rye.  16.95

Northwest Salmon Sandwich
Lightly seasoned, grilled salmon filet on a soft bun with tomato, lettuce, red onion, and guacamole.  17.95 

Crispy Buffalo Chicken Sandwich
Buffalo chicken tenders, melted pepper jack cheese, lettuce, tomato, and onion, on a toasted hoagie roll dressed with ranch 
dressing.  15.95   

Ale-Battered Fish Sandwich
Our house specialty breaded cod quick-fried and served on a soft bun with tartar sauce, cheddar cheese, lettuce, and sliced 
tomato.  14.95   Add bacon  2.00

French Dip
Thinly sliced roast beef piled high on a toasted hoagie roll.  With au jus for dipping.  15.95
Add your choice of cheese 1.00   Add sautéed mushrooms & onions  2.00

Sandwiches

Laughter is brightest where food is best. 



Irish House Classics

Burgers

There is no use boiling your cabbage twice. 

House pies served with a side salad. 

Pot Pies
Peas, carrots, mushrooms, and pearl onions in gravy topped with flaky puff pastry.  
Tender Beef & Guinness Gravy  16.95      Roasted Chicken & Savory Gravy  15.95 

Shepherd’s Pie
Tender beef, carrots, peas, mushrooms, and pearl onions in flavorful Guinness gravy,                                              

topped with creamy mashed potatoes and cheddar cheese.  17.95

Bangers & Mash
Two traditional banger sausages served with mashed potatoes and a side of mustard horseradish sauce.  15.95

Ale-Battered Alaskan Cod & Chips
Dusted with panko, quick fried, and served with fries and tartar.  16.95

Alaskan Wild Salmon
Lightly seasoned, grilled, and finished with lemon-dill butter.  Served with mashed potatoes and broccoli.  19.95

Baseball-Cut Sirloin Steak (8oz)
Topped with sautéed mushrooms and blue cheese crumbles.  With mashed potatoes and broccoli.  22.95

We use 1/3 pound all-natural beef patties.  Upon request, substitute a black bean veggie patty or chicken breast.
With fries or mixed greens salad.  

T.S. Burger
Melted cheddar, sliced tomato & red onion, lettuce, and burger sauce.  13.95  Add bacon 2.00

Guacamole Burger
Melted pepper jack, guacamole, sliced tomato, and chipotle mayonnaise.  Jalapeños aside.  13.95

Mushroom Swiss Burger
Melted Swiss cheese with sautéed mushrooms, lettuce, tomato, and mayonnaise.  15.95   Add bacon 2.00



PUB FARE

The older the fiddle the sweeter the tune. 

Chicken Strips
With chipotle sour cream.  12.95

Giant Pretzel
With cheese dip.  8.95       

Crisp Fries
Seasoned with sea salt and served with tartar.  5.95

Breaded Mushrooms
Served with ranch dressing.  9.95

Mozzarella Sticks
With marinara sauce for dipping.  9.95

Vanilla Ice Cream
Single Scoop  2.95   Three Scoops  5.95   
Add chocolate or caramel sauce  1.00

Spicy Crunchy Chicken Wings
Seasoned and breaded, these extra crunchy spicy chicken 
wings are served with blue cheese dressing and celery.  12.95

Butterfly Shrimp
Panko breaded, quick-fried, and served on a bed of

fries.  Cocktail sauce accompanies.  12.95

Nachos
With melted cheese, tomatoes, green onions, olives, and ja-
lapeños.  Sour cream & salsa aside.  10.95  Add chicken 3.95      

Add ground beef 6.95     Add side guacamole  2.00   

Beer Battered Onion Rings
Beer battered rings served with tartar sauce.  10.95 

Triple Berry Tart
Blueberries, blackberries, raspberries, and apples, 

baked in an individual free-formed tart. 
Served warm with a scoop of vanilla ice cream.  7.95

Sweet Finishes
Double Brownie Sundae

Chewy fudge brownie sprinkled with chocolate chunks and drizzled with chocolate icing. 
Topped with vanilla ice cream, chocolate syrup, and whipped cream.  8.95

Irish Potato Skins
Topped with Swiss cheese, shredded corned beef, and 

sauerkraut.  With Thousand Island dressing.  12.95


