
MENU
WARM IRISH CHEDDAR & ONION DIP

creamy Irish cheddar, caramelized onions, herbs,
served with toasted soda bread crostini

EMERALD GREENS SALAD
baby spinach, arugula, shaved cucumber, scallions, herb croutons, 

whole-grain mustard vinaigrette

BROWN SUGAR & MUSTARD BRAISED CORNED BEEF
Slow-braised with mirepoix until fork-tender, finished in its natural jus

GUINNESS BEEF STEW
slow-simmered beef, root vegetables, onions, herbs, rich Guinness stout gravy

COLCANNON POTATOES
whipped potatoes, tender cabbage, green onions, butter

HONEY-GLAZED CARROTS
roasted carrots, thyme, light honey glaze

BAILEYS IRISH CREAM BREAD PUDDING
warm vanilla bread pudding, Baileys cream sauce

Member Charge Bar Available

St. Patrick’s


