
*THE CONSUMPTION OF RAW OR UNCOOKED FOODS SUCH AS MEAT, FISH, AND EGGS MAY CONTAIN HARMFUL BACTERIA AND MAY CAUSE SERIOUS ILLNESS OR DEATH*
v. denotes dish can be vegetarian friendly20% Gratuity added to parties of 6 or more 

ORDINARY INTERMISSION 
Daily 4pm - 6pm* & Curtain Call 10pm - Close 

*3pm - 6pm  Friday - Sunday 

The Food 
Loaded Pub Fries 
House made seasoned pub fries, Gouda cheese sauce, bacon, scallions. /12 

Duck Poutine  
Pub fries, goat cheese, braised duck, pickled red onion, duck gravy. / 18 

Pork Belly Donut Slides 
3 Baker's Pride fresh made donut buns with slow cooked pork belly & bacon onion jam. /13 

Chicken Sliders 
Two fried chicken, bacon pimento cheese, arugula, spicy aioli, trombone slider buns. /14 

Sweet BBQ Meatballs 
Lamb, beef, & pork meatballs over chili garlic fried cabbage, Korean bbq sauce, sesame seeds, & scallions. /14 

Mini Mac 
Shell pasta, Andouille sausage, three cheese sauce. /14 

Marinated Olives & Cheese 
A mix of various olives & Ciliegine Mozzarella cheese marinated in lemon rosemary oil, & house baked bread. /14 

Ordinary Cocktails 
Spring Fling 
Gin, elderflower, simple, violette liqueur, lemon bitters. /13 

Chasing Fireflies 
Vodka, peach nectar, lemon juice, simple syrup, Tajin. /13 

ROCK-A-HULA LUAU 
Rye, orgeat, pineapple, lemon, angostura. /13 

Fuerte 
Tequila, Mezcal, Pimente D’Espellett, Grapefruit,  
Soda, Citrus Sea Salt.  /14 

For The Craic 
Irish Maiden 
Irish whiskey, Lemon juice, Honey ginger simple,  
Cucumber bitters. / 12 

Pickled Irish Mule 
Irish whiskey, fresh lime, pickle juice, Ginger beer. /11 

An Old Fashioned Ginger 
Irish Whiskey, ginger honey syrup, Lemon bitters,  
Angostura. / 12 

Nutty Irish 
Irish Whiskey, Irish Cream, Walnut Bitters,  
Cold Brew Coffee. /13

Zero Proof 
No-No Groni  
Wilderton N/A Gin, Giffard Aperitif Syrup,  
N/A Sparkling Reisling. /10 

In Fine Fashion 
Barley-Bourbon Tea, Demerara, Orange,  
Angostura, Vanilla.  /10 

Calm & Clear 
Ish N/A Caribbean Rum, Spiced Simple,  
Lime, Ginger Beer.  /10 

El & Tea 
Lavender Honey Lemonade  
& Carefully Crafted Tonic.  /10 

Sessionable Cocktails 
Currant Condition #2 
Blanc vermouth, simple, lemon, cassis berry shrub, 
creme de mure, mint.  /12 

Screenshot 
Gin, Fino Sherry, Blanc Vermouth,  
Orange Bitters, Mint. /12 

Gigi’s G&T 
Sloe Gin, Seasonal Submersion,  
Carefully Crafted Tonic.  /12 


