From the Tap

Wine

F O ¥ l6oz 220z WII'IITE . o
Guinness Stout 9 (200z) 11 Line 39 Pinot Grigio
Harp Lager 8 11 Giesen Sauv Blanc
Smithwick’s 8 11 House Rosé
Middle Ages Syr Pale Ale 9 12 Glenora Riesling (NY)
Middle Ages Gargoyle IPA 9 12 Salmon Run Chardonnay
Fiddlehead ] 9 12 Ui - Manage a Trois Moscato
Labbatt Blue Light 6 9 / x Stoneleigh Sauv Blanc
Michelob Ultra 6 9 \ Kris Pinot Grigio
Blue Moon White 6 9 _ RED g
1911 Hard Cider 8 11 I\ i) ,
Coors Light 6 9 1 Line 39 Cab Sauv 9 32
Sam Adams Seasonal 8 11 "y}E; Rodney Strong Cab Sauv 13 40
Prison City Mass Riot 8 11 L Rodney Strong Merlot 10 36
Prison City Vanilla Porter 8 11 : Portillo Malbec 12 38
Miller Lite 6 9 19 Crimes Red Blend 9 32
Lagunitas IPA 9 12 Line 3 Pinot Noir 9 32
Ithaca Nut Brown Ale 9 12 - — T -
Modelo 8 11 For pick-up service, please dial 0 Happy Hour 4
) Monday-Friday : 4pm - 7pm S
Starters DINE|DRINK|BARK — - > _——
(] [ ]
Soup of the Day (bowl) 8 Slgnature Cocktails — 12
Chili 8 The Dutchess Maple 0Old Fashion
- . . Absolute Vodka, St. Germain, Smoked Maple Knob Creek, Maple
Beef Chili | Tortilla Chips | Cheese Strawberry Puree, Lime Syrup, Bitters, Orange Twist
Irish Cannon Balls 10 . . . . .
Corned Beef | Cream Cheese | Panko Ir.J‘Sh Mule . I]_:lSh _Kle_ Martini
Crust | Sauerkraut | Mashed Potato Jameson Irish Whiskey, Ginger Teeling Irish Whiskey, Dewars,
Served w/ Spicy Finger Lakes Sauce Beer, Lime Juice Orgeat Syrup, Lemon Juice
Chicken Tenders 10 Greens Entrees
CLpioie Temers o] fongy Wsterd of | House Salad 9 | (served a1 Day)
Add: Fries y3 Mixed Greens | Cucumber Pub Mac & Cheese 15
Onion | Tomato Shells | 4 Cheese Sauce |Bacon
Pub Nachos 11 Served w/ Balsamic Vinaigrette Breadcrumbs | Garlic Bread
Tortilla Chips | Jalapeno | Black Beans Add: Buffalo Chicken 6
Shredded Cheese | Sour Cream | Salsa Caesar 13
Guacamole Romaine | Parmesan Fish & Chips 19
Add: g?iﬁ:ﬁmef é Croutons | Caesar Dressing Haddock Filet | Fries | Lemon
Add: Chicken 4 Coleslaw | Tartar Sauce
Quesadilla 11 Saimon 2 _
Cheese Blend | Salsa | Sour Cream e Marinated Steak 25
Add: Chicken 4 . 8 oz. Sirloin Mashed Potato
Ground Beef 6 Southwest Grllled 15 z T . |
} Carrots | Seasonal Vegetable
M & Ch Bit 10 Chicken
ac eese Bites . . .
Romain Grilled Chicken
Breaded Mac & Cheese Bites 1ack | Baked Salmon 24
Served w/ Marinara Sauce Blac Beans | Corn | Tomato Burre Blanc Sauce | Mashed
] Mixed Cheese | Avocado , Potato | Green Onion | Seasonal
Mozzarella Sticks 8 | Served w/ Chipotle Ranch Dressing Vegetable
Fried Until Golden Brown
d i . .
served w/ Marinara Sauce DS/Ilteaék Salad R 4 14 | publiner Shepards Pie 18
Pretzels 8 ixed Greens | voga ol Slow Roasted Beef Chuck | Peas
) Cherry Tomato | Onion| Blue
Beer Cheese | Spicy Mustard ch Carrots | Cheddar Cheese
eese . . Guinness Brown Gravy
Breaded Shrimp 12 Served w/ Balsamic Vinaigrette
Breaded Battered Shrimp Bangers & Mash 21
hili
Served w/ Sweet Chili Sauce Handhelds . Pork Sausage | Creamy Mashed
Loaded Potato Skins 12 | Served w/ Kettle Chips Potato | Peas | Onion Gravy
B | Chedd Ch |G oni Add French Fries for $3
acon eddar eese reen Onion Pub Burger 18 Turkey Club 15
Sour Cream u urge
(Served with Fries) Smoked Turkey | Bacon | Lettuce
Guinness Mussels 16 | » 1b Patty | Lettuce | Tomato Tomato | Mayo on Grilled
Shallots & Garlic | Guinness Stout Onion | Cheese Sourdough Bread
Butter | Sourdough Cheese: Amer., Cheddar, Swiss, Prov.
Add: Bacon, Avocado, Mushroom, Chicken Caesar Wrap 15
Wings Fried Egg 3EA  Grilled Chicken | Grated
- Parmesan Cheese | Shredded
Pup Bowl (six) 10 The Shaughnessy 17 :
Big Dog (twelve) 16 Lettuce | Caesar Dressing
Boneless (1/2 1b.) 10 Corned Beef | Sauerkraut |
’ Marie Rose Sauce Swiss on
Sauces: Mild, Medium, Hot, Fire, Marll)le Rue u | Swi Chopped Cheese 18
Buffalo, Stout BBQ, Garlic Parm Y Seasoned Ground Beef | Peppers
Veggie Burger 15 Onion | Mushroom | Mixed Cheeses
on a Hoagie Roll
Flatbreads Veggie Patty | House Aioli
Marqherit 15 illcid Avgca}do | Lettuce Buffalo Chicken Wrap 15
Fargh l\e/lrl a 11a | Blist 4 omato | Onion Grilled Chicken | Buffalo Sauce
res ozzarella istere
i . Tomato | Cheese Blend | Bleu
Heirloom Tomato | Ala Vodka Cream Deluxe Grilled Cheese 12 Cheese Dressing
Basil | Herb 0il Provolone | Cheddar | American
Cheese 11 | Bacon | Sourdough Fish Sandwich 15
Pizza Sauce | Mozzarella Cheese coHem Haddock | B&B Pickles | Tartar
Add: Pepperoni | Sausage | Mushrooms 2EA
] Hot Pastram1ISandw1ch 17 Grilled Chicken Caprese 14
Sldes . . . Sl}ced Pastrami IIColeslaw Roasted Red Peppers | Pesto Mayo
Fries | Side Salad | Onion Rings Swiss Cheese | Spicy Brown

Tater Tots | Baked Potato

Mustard | Toasted Rye Bread

Arugula | Tomato | Fresh

Mozzarella Cheese

Consuming raw or undercooked meats,

poultry, seafood, or eggs may increase risk of foodborne illness.

Parties > 8:

18% gratuity, no check splitting




