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2 DINNER MENU @
o S0 1 have come, &.\

Where the ficlds are sharply GREEN,

As the road Rises and falls, @

ANO henre 1 smell for the first tiMe the iNCeNse of Irneland, k
&)

Where the wild beauty hides iN the GleNS,
Where sudDEN SURPRISING vistas OpeN up,
The sMORE Of TURF fires.

AND here for the finst time 1 see the face of the Irish couniryside.

H.V. MORtON @

&
(C S
(é SOUP OF THE DAY...cuuiiniiiniinerinernerterneereernerseernersenes $4.50 Q\)

) NEW ENGIAND CIaM CHOWDER....cuinininineneneneneneneeanannnns $4.95 k/)

% FRENCH ONION SOUD. .. euietneeeeeeeeeeeeeeeeeeeereeeeeeerneenenns $4.50 &-\
% &)
R APPETIZERS 8)
(2 Pub Favorites: \

MiNi BURGERS: 3 20z cheese burgers(1 American, 1 Cheddar, 1 SWiss) vuvuveneneneenenes $9.95 @

(C WING ZiNGS: 0'Neill's Traditional breaded wings....... $7.95... double order......$14.95 \a
(2 Pub WINGS: Miid, Wild, Volcanic, Teriyaki, or BBO.....$6.50... double order...... $11.95 &-\
A

2 ChickeN § Cheese Quesadillas (PlaiN OrR BBQ).............. $7.95 @
Q strips of chicken and melted mozzarella cheese in a flour tortilla, @
(é with sour cream and salsa '\ :

% VegetariaN QUESADINAS........oviiiiiiiiiiiiiiieeea, $§7.95 @
Q yellow squash, zucchini, bell peppers, onions and melted @

mozzarella cheese in a flour tortilla, with sour cream and salsa k
(C\ FRIED CAIAMARI......cuuiiriieieiiiieeriiieeerieeeerrreeerreeaaenes $7.95 Q\)
(C with tangy marinara sauce &/)
(2 BceRrR BatterRcO IRISH SAUSAGE. .cccovvvvviiiiiiiiiiieeeieiinnnnnn. $6.95 k

with garlic mayonnaise @
(é NACHOS SUDREME. ....cevvnneeerirnneeeeeirneeeeerareesneessessnns $8.95 @

\ Ioaded with beef chili, melted cheddar cheese, sour cream and k

\ salsa @
(C GOIDEN FRIED BRIE....cciiiiiiiiiiiiiiiiiiiiiiiiiii i ene e $17.95 &7_‘)

\ breaded cubes of brie over mesclun Ieaves with melba coulis k
(C\ GRIIIED SREWER COMBO....eueeeneeneeeeeeeeeeeeeeeeenaeenanns. $9.95 kZ)
Q grilled shrimp, beef and chicken skewers drizzled with a warm k

fruity teriyaRi glaze &.\

(C CRAD CARES. c.veeeeeeeeeeieeeeeeeeeeeeeeaeeeeeeeeeeeeenaaaeseeeeeas $7.50 Q\)
Q two crab cakes served with a sweet bell pepper aioli k

\ HONE€yY Glazed Barbecue Baby Back RibS.......ccccc.u..... $7.95 (_\/)

ith a sprinkling of sesame seeds k
Q\ wi p g d k_\
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IRISH SMORED SAIMON. ....utiiiiniiiiineeeineeeenneeenneeennnecanns $13.95
sliced smoRked salmon served on a bed of crispy mesclun Ieaves
with capers, onions, chopped egg and melba toast
CACSAR SAJAD..cciiiiiiiiiiiiiiiiiiiiiiiiinnaeeessstssssssnnnnanans $9.95
crisp romaine lettuce with parmesan cheese and garlic croutons
tossed in a creamy caesar dressing
MiXE€D COUNIRY SAlAD....ccceiiiiiiiiiiiiiiiiieiieeeinneennens $9.95
collection of fresh mixed Ieaves, tomato, cucumber, peppers,
onions, boiled e¢gg and carrots
O’Neill's Special CObBb SAlaD.......cvvviiiiiiiiiiiiiiiiiiineneen. $10.95
corn, and bacon served over a bed of mixed greens and topped
with onion, tomato, avocado and blacR olives
ADD ToppiNgs 10 a Salad of YOur choice:
GRIIICD OR CajuUN CHhICREN....ccciertiiiiieeieeeeeannns add $3
(@) c31 1 [0 IS) ) c 31, | o J PN add $4
NY SIiRrRIOIN (7 0z.) with cRumMbled bluc cheese... add $5
=) 9L 0] 9151 CX0 = T o (= $12.95
ground beef, sliced carrots, onions and garden peas in a brown
sauce topped with a layer of mashed potatoes
BEEF AND GUINNESS STEW.....ciiiiiiiiiiiiiiiiiiiieiieeeennens $13.95
cubes of sirloin beef stewed in a Guinness au jus with carrots,
turnip, celery and onion topped with a pastry crust
TRADITIONAI LaMDBD STEW....coiiiiiiiiiiiiiiiiieiieieeenaeeens $14.95
cubes of lamb stewed with carrots, celery, onions and potatoes
TRrRADItIONAI Fish § CHIPS..ccciiiiiiiiiiiiiiiieiiiiieieeeiieeeens $13.95
ale-battered scrod served with malt vinegar, tartar sauce and
Iemon
TraditioNnal Mild Irish-Style ChickeN CURRY.............. $13.95
with onions peppers and garden peas served with O’Neill's house
rice
BANGERS AND MaASD..cciiiiiiiiiiiiiiiiiiiiiiiieetieeeeeeeennnneeens $13.95
Irish bangers served with mashed potatoes, mashed carrots and
turnip and steamed broccoli and cauliflower drizzled with
sautéed onions and brown gravy
French Fries $2.50 Rice §1.95 Coleslaw $§1.95
Onion Rings $§2.95 Curry Sauce $1.95 Potato Salad $1.95
Mashed Potato $1.50 Baked Potato $1.95 Mac & Cheese $2.50
Chili (Cup) $2.95 Tossed Salad $2.50 Baked Beans $2.50
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SANDWICHES

All sandwiches served with choice of: french fries, mashed

potato, potato salad, tossed salad, rice, coleslaw, baked beans,

macaroni & cheese, onion rings, cup of soup or chili.

O’NEiIl's BIaCR ANGUS BURGER......cittiiiiiiiieeeeeeeennnnns
Black Angus beef patty (8 0z.) on a Portuguese roll with crispy
Iettuce, tomato and dill picRle

BURrRGeRrR TOppiNGs (adD .50¢ each):
sautéed onions, mushrooms, peppers, bacon, cheese, jalapefios
or avocado (add $1.00)

TIPPERARY BIUEC § GOIO....oiiiiiiiiiiiiiiiiiiiiieiieeeennnaees
Black Angus beef patty (8 0z.) with melted blue cheese, sautéed
onions and crispy bacon on a toasted Portuguese roll

GRIIICD ChHICREN SANDOWICH.....ctiiiiiiiiiiiiiiiiiiiiiieeeeinaenn.
grilled chicken breast on a toasted roll with Iettuce, tomato
and mayonnaise

GRIIIcD NY Stcak SANOWICH...ccoiiiiiiiiiiiiiiiiiiiiiiiineee,
NY sirloin steak with sautéed onions and melted cheddar cheese
on a toasted garlic French roll

CORNED BEEf REUDEN....ciiiiiiiiiiiiiiiiiieeeeeannseeeeeeanns
corned beef on toasted rye with sauerRraut, melted Swiss cheese
and Russian dressing

IrRish Rasher § Appl€ SANOWICDH......cccovviiiiiiiiiiiiinnnnnn..
thin-sliced pork Ioin delectably cured in the Irish tradition, with
honey-mustard grilled apple rings and spinach Ieaves

GRIIICD VEGETARIAN WRAPD...ciiiiiiiiiiiiiiiiiiiieeeennnaeens

grilled peppers, portobello mushroom, yellow squash and
carrots wrapped in an herb flour tortilla drizzled with garlic
pesto vinaigrette, topped with avocado

SONO VEGETARIAN BURGER.....cttiiiiiiiiiiiiiiiinnneeeeeens

vegetarian plate, broiled and topped with a fresh julienne of
garlic, roasted vegetables and avocado served with a sweet bell
pepper mayonnaise

CaN’t get eNOouGh Of OUR IRish ScONES? ORDER sOMe tO take hoMe.
($0.50 cach, oONc day advaNced Notice plcasc)
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ISISISHSISISISISISIST
ENTREES

All entrees served with O’Neill’s signature mashed potatoes,
mashed carrots and turnip and steamed broccoli and
cauliflower unless otherwise stated.

ChickeN DijoNaise€
pan seared breast of chicken in a light egg batter served with
mashed potatoes and vegetables drizzled with a white wine,
dijon and Iemon butter sauce

FrRENCheD PORrRKR Chop
120z center Ioin of porR with bone set over stewed apple and
served with a markers mark bourbon sauce

Gagelic Steak
140z sirloin infused in Irish whiskey served with mushroom and
black peppercorn sauce

PaN Fried Calves Liver
layered over crispy bacon and sautéed onions with a drizzling of
brown gravy

SalMON FIOReNtINE
grilled salmon cooked till just flakey and still moist on a bed of
fresh sautéed spinach and garlic

grilled 60z choice NY Certified Black Angus Sirloin steak served
along side three crabmeat stuffed jumbo shrimp

Baby Back Ribs
slow roasted full Ioin of BBQ baby back ribs served with fries and
coleslaw

TRICOIOR tORtEliNI

green, white and gold cheese tortellini tossed with grilled
chicken, mushrooms and roasted peppers in a chardonnay
cream sauce

Are you looking for a place to have a casual, fun event?

O'Neill's Irish Pub & Restaurant can accommodate cocktail parties, buffet dinners, and
served dinners for groups of all sizes! Please ask your server for more details.

WWW.ONCIIISONO.COM




