
Nacho Cheese Bites $9

Cabbage & Noodles $12

Jalapeño Stuffed Pretzels $12
With whole grain honey mustard

Tuna Melt $13
With a side of clam chowder

 
Calamari $13

Tossed in garlic lemon butter
and roasted red peppers

Eggplant Parmessan $15
Over fettuccine

Soup: Clam Chowder or Lobster Bisque

Perch Sandwich $12
With house-made kettle chips

Perch Dinner
3 pieces $14 . 4 pieces $17

(with fries & slaw)

Perch & Pierogies $19
Two pieces of perch, two pierogies, 

grilled onions, fries and slaw

Friday, March 19, Specials

Please leave a 
review scan here:

E-mail Blast
Scan Here:

Join Us for 
Breakfast

on Sundays
7pm!

Dessert $8  
Cheesecake, 

Chocolate Almond Baklava Rolls, 
Molten Chocolate Cake

**all items subject to change** 

Featured Beers

View Our
Craft Beer 
Menu Scan:

SchnitzAle - Celtic 
Symphony    16 oz pint - $7
Irish red ale, brewed with 
barley, along with other 
slightly roasted grains. Nice 
red ale with a subtle dry 
finish
- 6.5% ABV

Bravazzi - Hard Italian Soda
Blood Orange 16 oz pint - 
Bravazzi Blood Orange is a 
burst of distinctly bold, yet 
delightfully sweet citrus 
flavor.sweetness.
- 4.2% ABV

Jackie O’s Brewing
Firefly - 16 oz pint - $8
A unique Amber Ale, 
Firefly is one of their 
oldest recipes. Dialed in 
over the course of nearly 
two decades and brightly 
illuminated by a glowing 
mix of toasted malts and 
American hops. Emitting a 
toasty citus character 
making it a great 
everyday drinker with 
craft nuances that flash 
upon your palate with 
every sip.- 4.5% ABV

Entertainment
TONIGHT

T. Rose 3
(Jim, Eroc, Theresa Rose
from Wish You Were Here)

Saturday
Cuyahoga

Slim
(GS Harper, Mike Starcher &
Josh Donato-Country, Blues

& classic rock)

Saturday April 11
Kingfish

Ask about our 
Bourbons!

Blue Plate Specials $10
(11am-4pm Only!)

Guinness Battered COD 
With fries & slaw

Pork Chop Milanese
Crispy breaded pork loin topped with

arugula, cucumber, and tomatoes tossed
in a simple vinaigrette

Shredded Chicken Poutine
Served over crispy pub fries with fresh 

mozzarella curd & brown gravy
(Blue Plates include a Side Salad & 

Soft Drink, dine-in only) 



March Cocktails
Pot of Gold $11
Jameson Whiskey, St, Germain 
Liqueur, Simple Syrup, Lemon 
Juice, Served over ice with a 
Honey Gold rim

Luck of the Irish $12
Bulleit Whiskey, Lemon Juice, Peach 
Puree, Honey, Iced Tee. Served over 
Ice In a Pint Glass with a Lemon 
Garnish

Lucky Charms Martini $13
Baileys, Smirnoff Vanilla Vodka, 
Crème De Menthe. Topped with 
Whipped Cream & Lucky Charm 
Marshmallows

Peppermint Patty 
Martini $13
Smirnoff Vanilla Vodka, Creme De 
Menthe, Chocolate Liqueur, Heavy 
Cream. Topped with Crushed 
Peppermint

Shamorita $13
Casamigos Blanco Tequilla, Triple 
Sec, Melon Liqueur, Lemon Juice.
Served with a Green Salted Rim & 
Lime garnish

Bourbon +
1792 $16
(Fool Proof or Single Barrel) 

Angel's Envy $13

Angel's Rye $11

Basil Hayden $8

Blackened $8
(Metallica’s Brand)

Blanton’s $16

Buffalo Trace $8

Bulleit $7
(95 Rye also available) 

E.H. Taylor $15 
(not available in stores!)

Eagle Rare $14 

Old Fitzgerald $16

Old Forester Single Barrel $16

Stagg $16

Weller Reserve $13 

Willet Pot Still Reserve $14 

Woodford Reserve $8 

Two ounce pours with a 
crystal clear ice cube, 
or neat.St. Patrick’s 3/17/26

Irish Menus All Day


