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Celtic Calamari
Lightly battered calamari rings deep fried & sprinkled with parmesan

cheese & grated lemon zest. Served with our Citrus Roulade or cocktail sauce.

Spinach Artichoke Dip
Leafy spinach and Artichoke hearts blended with Swiss & Parmesan
cheeses. Served with warm pita chips.

Bruschetta
Ripened Roma tomatoes tossed in a basil garlic & balsamic vinaigrette
served on toasted baguette bread. Topped with shredded Parmesan.

Mulray Bay Shrimp Skewers
6 Jumbo Shrimp grilled and tossed in a spicy buffalo sauce, Served with
Bleu cheese celery & carrot sticks.

Shrimp Cocktail
6 Jumbo shrimp served with lemon wedge and citrus butter
or cocktail sauce.

Rings of Kerry
Sliced jumbo white onions dipped in beer batter, deep fried to golden
brown, served with Ranch dressing.

Pot of Gold Potato Skins
Potato boats topped with shredded Colby Jack, bacon bits, chives
& diced tomatoes. Baked until golden brown.

a%Blackthorn Drunken Cheesy Bread

Layered baguette pieces with onions, and thinly

sliced ham and drizzled with buttery white wine sauce.
Topped with Swiss & Monterey cheese blend and baked
until golden brown. Sprinkled with grated parmesan cheese.

Wexford Wedges & Guinness Gravy
A Leprechauns dream, hearty cut potato wedges served with a
side of warm Guinness gravy.

Quinn’s Quesadillas
2 large flour tortillas stuffed with your choice of chicken or steak,
Colby Jack cheese, diced red & green peppers topped with Pico De Gallo.
Served on a nest of shredded lettuce and sour cream.

Bosco Sticks
Mini French loaves stuffed with mozzarella cheese and baked, brushed
with a garlic butter and served with Marinara sauce. (2 or 4 per order)

Waterford Wings

Your choice of 6, 12 or 24 wings. Fresh chicken wings tossed in a
light flour mix and deep fried to perfection.

Sauces include Mild, HOT, Asian Teriyaki or Caribbean Jerk sauce.

Nachos

Homemade chips piled high with shredded Colby Jack cheese and topped
with shredded lettuce, scallions, tomatoes, and onions.

Served with sour cream. Guacamole $1.00 extra

Killarney Veggie Combo
Veggie combo basket consists of Jalapefio beer battered onion wedges,

zucchini sticks, and fried green beans. Served with Ranch or cheese sauce.

$8.95

$8.95

$8.95

$4.95




Dublin Duo
Try this combo basket Mozzarella Sticks and breaded
cheddar cheese balls. Served with marinara sauce.

%Ed’s Castlerea Crab Cakes

Baked homemade crab cakes. A wonderful blend of cilantro, basil, parsley
and crabmeat, served with creamy chipotle pepper & cilantro sauce.
Lemon wedge on the side.

Flatbread Pizza

Delicious & light alternative to regular pizza. Lightly brushed with olive oil
and garlic, topped with mozzarella cheese, fresh Basil & sliced Roma tomatoes.
Baked & sprinkled with shredded Parmesan cheese. (Not for Take Out)

Soups
a%Traditional house recipe

Patrick’s Roasted Vegetable Bowl
Soup De Jour Cup

All soups served with a side of warm fresh bread.

Lunch Special

Galway Bay Y2 Soup & Y2 Sandwich

Your choice of a cup of soup along with %2 sandwich-
Turkey, Ham, Tuna, or grilled cheese.

Caesar Salad
Chopped Romaine lettuce tossed with Caesar Dressing,
Parmesan & Croutons. Add Chicken or Shrimp. Extra $ 2.00

%Blackened Salmon Raspberry Vinaigrette Salad

Blackened Salmon filet on a bed of mixed greens, tossed with a
raspberry vinaigrette. Accompanied by mandarin orange and grapefruit
segments, diced pineapple and toasted almonds.

Honey Lime Chicken Breast Salad
Marinated Chicken Breast on top of mixed greens tossed with Granny Smith
apples, walnuts and red onion. Served with Honey Lime dressing

Donegal Chef Salad
Mixed Greens, bacon, tomato, cucumber, crumbled Bleu cheese, sliced egg,
ham, diced chicken, red onion & choice of dressing.

Wexford BBQ Ranch Chicken Salad

Breast of Chicken on a bed of mixed greens, tomato, corn, cucumber,
shredded cheddar, tossed in a BBQ ranch dressing topped with
crispy fried onion rings.

":Choice of dressings:

$3.95
$2.95

Ranch, Fat Free French, Raspberry Vinaigrette, Sesame Oriental, Italian,
Honey Mustard, Balsamic Vinaigrette, 1000 Island and Bleu cheese
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BIARCK Trionn BUN
Sligo Steak Burger
% Pound Black Angus beef. Served with lettuce, tomato and onion on
a lightly toasted bun. Add $1.00 for bacon, grilled onions or grilled
mushrooms.

Patty Melt
% Pound Black Angus beef. Loaded with grilled onions and American
cheese and grilled to perfection. Served open face on marbled rye.

Londonderry Jalapefio Burger

Blackened 1/2 Pound Black Angus beef, smothered in mozzarella cheese
& topped with Jalapefio bottle caps. Served with lettuce, tomato, on a
lightly toasted bun.

Blackthorn Grille Burger
% Pound Black Angus beef topped with 2 beer battered onion rings,
BBQ sauce and Cheddar cheese .Served with lettuce and tomato
on a lightly toasted bun.

Rosslea Rueben
Corned beef covered in sauerkraut, Swiss cheese and Thousand Island
dressing. Served on marbled rye grilled light & crisp.

Shamrock Triple Club
Triple Decker club with Ham, Turkey, Bacon & Swiss cheese. Served
with lettuce and tomato. Served on your choice of bread.

BBQ Pulled Pork Sandwich
Tangy but sweet BBQ pulled Pork topped with cheese & crispy onions,
on a toasted bun.

Italian Beef
Italian beef topped with mozzarella cheese with just the right touch
of Jardiniére sprinkled over the top. Served on grilled bun.

Three Cheese Grilled Cheese

This cheesy wonder is stuffed with American and Monterey Jack and lightly
dusted with Parmesan cheese. Served on grilled sour dough bread.

Add bacon or tomato for $1.00.

Grilled Chicken Breast
Juicy chicken breast marinated and grilled to perfection. Served on a toasted
bun with lettuce & tomato.

panl nis
Chicken Pesto Panini

Grilled chicken, roasted red peppers, onions and Roma tomatoes topped with
a zesty pesto sauce. Served on Tomato Herb bread with choice of cheese.

Grilled Portabella & Veggie Panini

Portabella mushrooms marinated in Balsamic Vinaigrette and grilled with
onions & green peppers. Topped with mozzarella cheese and fresh basil
Served on sour dough bread.
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Sesame Seed Crusted Tuna
Ahi Tuna steak encrusted with sesame seed and Teriyaki Glaze. Served
with fresh asparagus, long grain rice, or baked potato.

Ed’s Crab Cake Dinner

2 Hand patted crab cakes Baked to golden brown, accompanied by asparagus

and mashed potatoes. Served with Chipotle pepper & Cilantro sauce.

Clare Island Tournedos of Salmon
2 Peppered Salmon Filets One seared with a Brandy Glaze, the other with

Pinot Noir cream sauce. Served with grilled vegetables and choice of potato.

Roscommon Pot Roast
This is like your Mom’s old fashion Pot Roast Dinner. Served with
potatoes, carrots, onion and celery.

Charleston Chops

2 Bone in pork chops, with peppercorn Cabernet Demi Glaze.
Grilled to perfection and served with glazed baby carrots,

and mashed potatoes or baked potato.

Lamb Chops

Three bone in lamb chops marinated in olive oil, garlic and
oregano. Served with a Port wine sauce and choice of potato
or rice.

Bunratty Baby Back Ribs
Full slab of ribs smothered in our zesty BBQ sauce. Served with
salad and choice of baked potato or twice baked potato.

Cookstown Strip Steak
A beautiful 12 oz. steak served with grilled vegetables and a choice
of baked potato or twice baked potato.

Foxford Filet
10 oz. perfect cut from the heart of the tenderloin. The most tender
of steaks served with mashed potatoes and steamed broccoli.

Connemara Cornish Hen
A delightful bit of poultry glazed with an orange marmalade sauce
and stuffed with a wild rice blend. Served with sautéed vegetable medley.

Walnut Crusted Chicken Breast
Pan seared chicken breast with walnuts served with garden
blend rice with Pinot Grigio sauce

PASTA & FIE

Clem’s Sheppard’s Pie

Savory chunks of beef, peas, carrots & onions in Guinness brown gravy.
Topped with mashed potatoes and sprinkle of cheddar cheese. Baked
until golden brown

Vegetable Pasta Linguine

This dish is loaded with flavor. Marinated & Grilled Portabella mushroom
caps, spinach, asparagus & sun dried tomatoes, on top of bed of Linguine.
Add Chicken, Steak or Shrimp for $3.00 more.

$16.95

$16.95

$17.95

$13.95

$16.95

$18.95

$18.95

$17.95

$20.95

$14.95

$14.95

$10.95



red's stir Frys

Chicken or Steak or Shrimp Stir Fry Veggie $10.95
Vegetable Stir Fry Chicken $13.95
Served over Steamed rice and Asian Shrimp or Steak $14.95

vegetable medley. Any combo add $ 2.00

All sandwiches served with Fries or Onion Rings

Add any kind of cheese for .75 cents.

Colby Jack, Mozzarella, Swiss, Cheddar & American and Bleu cheese.
Add Bacon, Grilled Onions or Grilled Mushrooms for $1.00.

Choice of bread Kaiser Roll, Sour Dough White, Wheat, Marble Rye.

sSIDES

Side salad $3.95
Whole nine yards baked potato $4.95
(Bacon. sour cream cheddar cheese & chives)

Garden rice blend $2.95
Waffle fries $4.95
Mashed potatoes $3.95
Seasoned potato wedges $4.95
Sauté vegetables $3.95
Steamed asparagus $3.95
Cottage cheese $2.25
Applesauce $2.25
Extra loaf of bread $2.50

EXxtras: cheese, dressing, grilled mushroom, onions, bacon, guacamole,
ranch or marinara. Add $1.00

SLACKTSIORN PIZ7ZA MIE=NU

12 & 16 inch pizzas: 12” cheese $ 8.00 / 16” Cheese $ 13.00
Extra toppings can be added.

BLACKTHORN PI1ZZA- I1talian beef and Jardiniére $13.95/$15.95
BLACKENED CHICKEN PI1ZZA- cChicken, red & green $13.95/$15.95
peppers and onion.

BBQ PORK PI1ZZA- Pulled pork, crispy onions $15.95/$17.95

cheddar cheese.

SHAMROCK-Sausage, bacon, pepperoni, ham, $16.95/$18.95
mushrooms, onion, tomato and red & green peppers.

GRILLED CHICKEN CEASAR PIZZA - $15.95/%$17.95
Caesar ranch dressing, grilled chicken breast,

topped with lettuce and Roma tomatoes & shredded

Parmesan cheese. (Not for take out)

EXTRA TOPPINGS
Sausage, Bacon, Pepperoni, ltalian Beef, Pulled Pork, Chicken, Ham, Spinach,
and Cheese. $2.00 each
Tomato, Black Olives, Pineapple, Jalapefios, Pepperoncini, Mushroom, Onion,
Broccoli, Green olives and Crispy onions. $1.00 each







