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SCOTCHEGG

A hardboiled egg wrapped in sage
black pepper sausage, rolled in
panko & fried with IPA spiked
mustard. $9.

SCOTCHEGG
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black pepper sausage, rolled in
panko & fried with IPA spiked
mustard. $9.

IRISH NACHOS

crispy french fries topped with swiss
cheese sauce, corned beef, kraut &

IRISH NACHOS
1000 island drizzle. $13.

crispy french fries topped with swiss
cheese sauce, corned beef, kraut &

1000 island drizzle. $13.
CORNED

BEEF & CABBAGE

corned beef, braised cabbage, honey
butter carrots, parsley red potatoes,
horseradish sauce & rye bread.
$19.

CORNED
BEEF & CABBAGE

corned beef, braised cabbage, honey
butter carrots, parsley red potatoes,
horseradish sauce & rye bread.
$19.

BANGERS & MASH
grilled Irish style herbed sausage,
creamy mashed potatoes,
caramelized onions & Guinness

BANGERS & MASH

grilled Irish style herbed sausage,

creamy mashed potatoes,
caramelized onions & Guinness
gravy. $17. gravy. $17.
REUBEN REUBEN
slow roasted & carved corned beef,
kraut, 1000 island and swiss cheese

slow roasted & carved corned beef,
kraut, 1000 island and swiss cheese
on toasted Turano rye. $16.50

on toasted Turano rye. $16.50

STOUT BRAISED
PORK SHANK

1.51b heritage lowa Duroc pork
shank braised in Guinness over

STOUT BRAISED
PORK SHANK

1.51b heritage lowa Duroc pork
shank braised in Guinness over
mashed potatoes, carrots, Guinness

gravy & crispy fried onions. $35.

PRIME RIB

(saturday evening only please)
garlic, salt & pepper rubbed prime rib,
roasted low and slow, carved medium
rare au jus with buttered red potatoes,
horseradish sauce, and chef’s veggie.
80z 829 ¢ 1207 838 ¢ 160z $45
200z $52

mashed potatoes, carrots, Guinness
gravy & crispy fried onions. $35.

PRIME RIB

(saturday evening only please)
garlic, salt & pepper rubbed prime rib,
roasted low and slow, carved medium
rare au jus with buttered red potatoes,
horseradish sauce, and chef’s veggie.
80z 829 ¢ 1207 $38 ¢ 160z $45
200z $52



CREME BRULEE

vanilla bean creme brulee, crackly
torched sugar crust. $9.

CRANBERRY WALNUT
BREAD PUDDING

creamy bread pudding with tart dried
cranberries & candied walnut, served
warm, ice cream & caramel. $10.

FEATURED DRAFTS:

*Guinness Irish Stout
*Black & Tan - Guinness & Bell’s
Amber Ale
*Black & “Bleu” - Guinness &
Allagash White
*Riverland’s “Chuck’s 2x4”
Scottish style Ale
*Phase Three “The Knot” Irish Red

COCKTAILS:

All Juice Margarita Campo Bravo
tequila, fresh lime juice, simple syrup,
triple sec. Yeah, it’s green! $9.

Mint Chip Paddys Irish Whiskey,
creme de cacao, green creme de
menthe, half & half, dark chocolate
syrup, on rocks. $11.

Dublin Donkey a Mule made with
Jameson Irish Whiskey, fresh lime juice

& Top Note Ginger Beer, on the rocks.
$10

IRISH WHISKIES & SHOT FEATURES

Jameson $7.5
Tullamore Dew $7.5
Buttery Dans (half Jameson, $6.5
half butterscotch schnapps)
Writers Tears $14.
Teeling $10.

Green Spot $12.

Yellow Spot $19.
Redbreast 12yr $19.

THE

OLYMPIC
TAVERN
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