
St. Patrick’s Day
LUNCH

Green Cobb Salad  $16
Chilled Iceberg Lettuce, Asparagus, Avocado

Green Bell Pepper, Blue Cheese, Hard Cooked Egg, Salami
and Green Goddess Dressing

Corned Beef and Cabbage  $28
Braised Corned Beef, Carrots, Potatoes, and Cabbage

House Made Beer Mustard

Shamrock Pie  $15
Chocolate Mint Mousse and Chocolate Cookie Crumb Crust

A service charge of 20% will be added to checks for parties of 5 guests or more

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness



St. Patrick’s Day
DINNER

Green Cobb Salad
Chilled Iceberg Lettuce, Asparagus, Avocado

Green Bell Pepper, Blue Cheese, Hard Cooked Egg, Salami
and Green Goddess Dressing

Corned Beef and Cabbage
Braised Corned Beef, Carrots, Potatoes, and Cabbage

House Made Beer Mustard

Shamrock Pie
Chocolate Mint Mousse and Chocolate Cookie Crumb Crust

60

A service charge of 20% will be added to checks for parties of 5 guests or more

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness



St. Patrick’s Day
FEATURED BEVERAGES

Matcha Green Beer  $12
A lighter lager blended with Japanese matcha for a

green beer full of the unique flavors of matcha 

Irish Coffee  $18
Hot, fresh brewed coffee, Irish whiskey, whipped cream

Jameson Irish Whiskey  $16

A service charge of 20% will be added to checks for parties of 5 guests or more


