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STARTERS

BEER N’ CHEESE DIP 17
creamy irish cheddar cheese,
assorted country breads

DRUNKEN ONION RINGS 14
beer-battered, spicy mustard

SAUSAGE ROLLS 19
irish bangers in puff pastry, cabbage slaw,
guinness mustard

SOUP & SALADS

COLCANNON SOuPr
BOWL 11 <cCuUP 9
creamy cabbage soup, potatoes, leeks,

crispy irish bacon, basil oil

IRISH ONION GRATIN BOWL 11
jameson irish whiskey, ciabatta bread,
irish cheese, caramelized onions

TOMATO SALAD 17
marinated tomatoes, mozzarella cheese,
pesto, balsamic reduction, balsamic pearls

CHICKEN WINGS 20
buffalo, barbeque, curry or garlic parmesan
sauce, celery, carrots, ranch dressing

STEAMERS 21
little neck clams, white wine sauce,
garlic, tomato broth, ciabatta bread

CRAB CAKES 18
tomato harissa fondue, mixed greens,
heirloom tomatoes

BEET & GOAT CHEESE SALAD 17
roasted baby beets, goat cheese mousse,
mixed greens, pistachios, citrus vinaigrette

WEDGE SALAD 15

baby iceberg, bacon, blue cheese,
cherry tomatoes, red onions, cucumbers,
ranch dressing

CAESAR SALAD 15

romaine lettuce, grana padano cheese,
focaccia croutons

c

IRISH NACHOS 17

kettle chips, beer cheese sauce,

chive aioli, green onions

add on: chicken 7 | corned beef 8 | steak* 10

FRIED KOSHER DILL SPEARS 16
beer-battered, tartar sauce

CHIPS & CURRY 12
crispy fried potatoes with irish curry

HOUSE GREEN SALAD 12
mixed greens, cherry tomatoes, cucumbers,
red onions, creamy balsamic dressing

ENHANCE ANY SALAD
GRILLED CHICKEN 6
GRILLED SALMON* 9

NY STRIP STEAK”* 10

SANDWICHES

all sandwiches served with fries
substitute a house, caesar or wedge side salad 5

HOT CHICKEN 23
crisp chicken breast, pickles, spicy mayo, coleslaw,
provolone cheese, brioche bun

NFI BURGER" 23
8 oz. patty, irish cheddar, bacon rasher,
lettuce, tomatoes, onions

THE ANDRICK 23
beer battered haddock, hoagie roll, shredded lettuce,
pickles tartar sauce, cabbage slaw

CORNED BEEF 23
marble rye, provolone cheese, sauerkraut, thousand island

IRISH CHEESESTEAK 23
shaved ribeye, peppers, onions, irish beer cheese, hoagie roll

CORNED BEEF BURGER* 23
8 oz. patty, corned beef, provolone cheese, thousand island, lettuce,
tomatoes, pickles

NFI BURGER CHALLENGE* 50
two texas toast grilled cheeses, two 8 oz. patties, irish cheddar,
provolone, lettuce, tomatoes, pickles, tobacco onion strings, fried egg

FROM THE GRILL

GRILLED SALMON® 30
mashed potatoes, lemon caper sauce

PORK CHOP* 34
bone-in duroc pork chop, goat cheese mashed potatoes,
green beans

16 OZ. BONE-IN RIBEYE® 42
choice of potatoes

12 OZ. NY STRIP STEAK® 34

STEAK ADDITIONS 4
GRILLED ONIONS | BLEU CHEESE CRUMBLES
MUSHROOM DEMI-GLACE | HERBED BUTTER

TRADITIONS

SHEPHERD'S PIE 26
ground beef, peas, carrots, onions, mashed potatoes

FISH & CHIPS 30
beer-battered haddock, fries, tartar sauce

CHICKEN CURRY 27
roasted potatoes, asparagus, mcdonnells irish curry

CHICKEN POT PIE 26
tomato bisque, potatoes, carrots, onions, peas, puff pastry

BANGERS & MASH 25
garlic mashed potatoes, braised cabbage, mushroom gravy

MEATLOAF 32
goat mashed potatoes, green peas, carrots, cippolini onions

BRAISED LAMB SHANK 38
mashed potatoes, root vegetables

LAMB & GUINNESS STEW 28
potatoes, root vegetables

SEAFOOD CHOWDER 28
clams, mussels, potatoes, haddock, salmon, tomato bisque

BRAISED BONELESS SHORT RIB 36
mashed potatoes, baby carrots, pearl onion petals

PAN SEARED CHICKEN BREAST 32
roasted potatoes, carrots, green beans

SIDES 9 EACH OR TWO FOR 16

mashed potatoes minted peas

goat cheese mashed potatoes roasted mushrooms
roasted herb potatoes green beans with pearl onions
broccoli florets roasted baby carrots

roasted irish curry cauliflower

DESSERTS

BREAD & BUTTER PUDDING 13
whiskey créme anglaise, bourbon caramel, golden raisins

GUINNESS CHOCOLATE CAKE 13
vanilla ice cream, chocolate ganache

CARROT CAKE 13 (conTains NUTS)
whiskey caramel sauce, whipped cream

CHEESECAKE 13
seasonal berry compote

PRICES ARE EXCLUSIVE OF APPLICABLE TAXES (SALES AND ENTERTAINMENT TAXES). “THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN, SUCH AS BEEF, EGGS, FISH, LAMB, POULTRY OR SHELLFISH,
REDUCES THE RISK OF FOODBORNE ILLNESS. INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.
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BEER
PREMIUM DRAFTS 20 0z 13 MIX IT UP 200z. 14
GUINNESS Irish Stout 4.2% HALF & HALF Harp & Guinness
FRANZIKANER Weissbeir 5.0% BLACKSMITH Smithwick’s & Guinness
HARP Irish Lager 5.0% BLACK VELVET Magners & Guinness
STELLA Belgian Lager 5.0% BLACK & BLUE Blue Moon & Guinness
ELYSIAN SPACE DUST India Pale Ale 8.2% BLACK & TAN Trent River Pale Ale & Guinness
LOCAL
LAS VEGAS BREWING UK Style Pale Ale 4.9%
River Trent Pale Ale
BOTTLED BEER
OTHER DRAFTS 200z 13 DOMESTIC 9.50
SMITHWICK'S Irish Amber Ale  4.5% Budweiser, Bud Light, Bud Light Seltzer,
MAGNERS Irish Hard Cider 4.5% Coors Light, Michelob Ultra, Miller Lite
CARLSBERG Danish Pil 5.0%
anish Frisner ° IMPORT / CRAFT 10
KILKENNY Irish C Al 4.3%
rish Lream Ale ° Heineken, Dos Equis, Corona, Corona Light,
BLUE MOON Wheat Ale 5.4% Modelo, Angry Orchard, Sierra Nevada,
BUD LIGHT American-Style  4.2% Boddingtons (canned), Stone IPA,
Pale Lager Goose Island IPA, Guinness Zero
WINE $15/ $54
CHARDONNAY PINOT NOIR MOSCATO
RIESLING MERLOT PROSECCO
PINOT GRIGIO CABERNET SAUVIGNON
COCKTAILS s$17
THE IRISH OLD FASHIONED CELTIC BREEZE GUNPOWDER PEACH

Jameson Irish Whiskey, demerara simple
syrup, orange bitters blend, luxardo cherry

THE MANHATTAN
Whistlepig Piggyback Rye, sweet vermouth,
house bitters blend

®*THE IRISH MARGARITA
Jameson Orange Whiskey, Triple Sec,
fresh lime juice, sweet & sour

®THE STONE WALL SOUR
Jameson, lemon sour, orange juice

Vodka, Peach Schnapps, Pallini Raspicello,
Cointreau, orange juice, cranberry

DRUNKEN PEACH

Vodka, Pallini Peachcello, Pallini Raspicello,
Cointreau, lemonade

GAELIC PUNCH

Banana Rum, Malibu, Midori,
Pallini Raspicello, Sierra Mist,
orange juice, pineapple

#JAMESON ORANGE MULE
Jameson Orange Whiskey,
fresh lime juice, ginger beer

Drumshanbo Gin, Peachchello,
Magners Hard Cider

THE DUBLINER MARTINI
Jameson Irish Whiskey, Sour Apple,
apple juice, sweet & sour

THE MICHAEL COLLINS
MARTINI

Baileys Irish Cream, Vanilla Vodka,
Kahlla, butterscotch

SHAMROCK FANCY FACE

Malibu, Captain Morgan, Chambord, blue
curacao, pineapple juice, sweet & sour,
ginger beer

#Curated by Nine Fine Irishmen's Own Bartenders — Dustin, Mike, Adam and Cris






