
 

 

  

Starters Salads, Soups & Pottage 

-Burgers- 

House Salad Mesclun lettuce served with cherry tomato, cucumber, onions, carrots & house vinaigrette. ~6  

Classic Caesar Salad Our own creamy Caesar dressing served with romaine lettuce leaves  
& finished with Parmesan cheese. ~8      Add chicken ~4  Add steak ~6 

PloughmanÕs Lunch A hearty portion of baked ham or turkey, cheddar cheese wedges, mixed greens, 
tomatoes, olives, capers, red onion slices & tomato chutney. Served with Irish soda bread & mustard aioli 

vinaigrette. ~12 
Emerald Isle Salad A 6 oz Salmon Filet on a bed of fresh spinach tossed in a warm rosemary bacon 

vinaigrette. Topped with Irish bacon rashers, crimini mushrooms, hard boiled egg & pickled red onion. . ~14 

MurphyÕs Pub Salad A refreshing mix of mesclun greens tossed in a strawberry balsamic dressing & topped 
with Asian pears, Murphy’s candied walnuts & Blue Cheese crumbles. ~14     Add chicken ~4  Add steak ~6 

French Onion Crock Topped with a Parmesan crostini, Gruyere & Provolone cheese. ~6 

New England Clam Chowder  Served with Westminster Oyster Crackers. ~6 

Guinness Lamb Stew Our version of this Irish classic. Made with tender chunks of lamb, potatoes, carrots, 
celery, onions & finished with a brilliant Guinness gravy. ~14 

McLadden’s Chili With a bit of a kick! Made with Harp Lager. Topped with cheddar jack ~8 

Sandwiches 

Corned Beef & Swiss Tender, slow cooked corned 
beef,  horseradish mustard and Swiss on fresh rye bread. 
~12  Available grilled as well. 

Reuben Thick sliced corned beef with sauerkraut, Swiss 
cheese and Thousand Island dressing. Served open faced on 
rye bread. ~13 

French Dip Classic sandwich with Au Jus.  ~13 

NY Strip Steak & Cheese Sandwich An 8 ounce 
steak sliced and topped with sautéed peppers, onions and 
melted provolone cheese on a Portuguese roll. ~14 
Substitute chicken breast for a Chicken & Cheese sandwich. 

Thanksgiving Wrap Warm turkey, stuffing & 
cranberry sauce in a wheat wrap. ~11 

Dubliner Guinness marinated chicken breast grilled and 
topped with Swiss cheese. Served on a ciabatta roll with 
lettuce, tomato & mustard aioli. ~9 

Lobster Roll  Plenty of fresh lobster tossed in a warm 
sherry-butter sauce. Served on a toasted roll. ~18 

Toasties Grilled cheese on white, wheat or rye bread. ~6  
Add ham, bacon or Irish Rashers ~2 Add lobster ~6  
Add tomato ~1 

SmithwickÕs Marinated Wings 
Mild barbeque style with a hint of  Paddy’s Irish whiskey. 

Jamaican Jerk Wings  
Jerk style with a mild zesty spice. 

Buffalo Hot Wings  
Grab a cold beverage with these zingers! 

Half dozen ~7 0ne dozen ~11 Two dozen ~20 

Cajun Parmesan Beef Tips 
Served with our special Paddy’s BBQ Sauce ~8 

Irish Nachos 
Nacho chips piled high & layered with three cheeses, 

jalapenos, tomato, olives, Irish bacon rashers & served 
with fresh sour cream & salsa on the side. ~10 

Add chili or chicken ~4 

Jacket Potatoes 
 Filled with our melted three cheese blend, bacon & 

chives. Served with fresh sour cream. ~8 

Guinness Steamed Mussels 
 Fresh, plump Prince Edward Island mussels, steamed in 

our secret Guinness recipe. ~11 

McLadden’s Jersey Fries  
A generous portion of our house fries! ~6 

Sweet Potato Fries ~6 
 

-Entrées- 
Bangers & Mash Irish sausage bangers served over finely mashed potatoes.  

Finished with a rich three onion gravy. ~15 

Shepherd’s Pie Seasoned lamb, corn, carrots, onions & peas doused in brown ale gravy & topped 
with finely mashed potatoes. Baked until bubbling in an old fashioned crock. ~15 

Cod & Chips Beer battered fish served with Jersey fries & tartar sauce. ~14 

Lobster Mac & Cheese Now this is comfort food for grown ups! Loaded with succulent chunks 
of sweet lobster, pasta & creamy mascarpone-cheddar sauce. Topped with a crunchy crust of 

panko breadcrumbs, herb butter, lemon zest & Parmesan cheese. ~20 

Chicken Pot Pie Home style, filled with chicken, carrots, celery, corn & peas.  
Complimented with a creamy white sauce. ~14 

Rack of Lamb New Zealand lamb roasted to perfection.  
Served with finely mashed potatoes & asparagus. ~24 

Pan Seared Duck Breast Curry & Berry Scotch glaze. Served with wild rice & asparagus. ~22 

Pasta a la Vodka Roasted tomato sauce, wheat pasta, spicy chorizo & summer vegetable 
medley.  Served in a crock topped with Bel Paese cheese.~15 

Rack of Ribs Choose between our apple cider glaze or our signature Paddy’s BBQ sauce.  
Served with your choice of fries or mashed potatoes ~18         Half rack ~11 

MommaÕs Meatloaf Our secret recipe. Served with green beans & finely mashed potatoes. ~14 

Salmon Fillet 6oz salmon fillet. Served with asparagus & wild rice. ~15 

PaddyÕs BBQ Chicken 10oz grilled chicken breast, spice rubbed and coated with our own 
Paddy’s BBQ sauce. Served with green beans & mashed potatoes. ~14 

Killarney Roasted Pork Slow roasted pork belly, served with Colcannon potatoes, green beans 
& caramel Irish whiskey sauce. ~15 

Country Fried Chicken Fried chicken breast served with finely mashed potatoes & green 
beans. Smothered in country gravy. ~14 

Corned Beef & Cabbage Beer braised corned beef, with cabbage, carrots & potatoes. ~14 

All burgers come with a side of Jersey fries or sweet potato fries, lettuce, tomato & pickle.  
You may substitute garden greens at no additional charge. 

All sandwiches come with a side of fries and a pickle. You 
may substitute garden greens at no additional charge. 
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Desserts 

-For The Wee Ones- 
Mac & Cheese ~7  Kid Cheese Burger ~7 

 Kid Burger ~6  Chicken Nuggets ~7 

Baby Guinness Mousse Guinness Chocolate 
mousse with whipped cream top. ~4 

Sticky Toffee Pudding Traditional dessert with 
toffee sauce. ~7 

Guinness Float Guinness, vanilla ice cream 
 & a chocolate chip cookie ~7 

Ice Cream Vanilla & Chocolate ~6 

Dinner Menu 

Céad M’le F‡ilte 

Our Classic Angus Burger Mouth watering & juicy. (8 oz) ~8 
Veggie Burger The great tasting alternative. ~8 

Turkey Burger Fresh & Juicy. ~8 

Toppings: Applewood Smoked Bacon, Irish Bacon Rashers, SautŽed Mushrooms, Fried Egg, Guacamole, 
Caramelized Onions, Green Peppers, Onions  ~1 each 

Cheeses: American, Vermont Cheddar, Blue, Gruyere, Swiss, Provolone. ~1 each 


