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Appetizers
Cottage Wings 
Eight chicken wings served Spicy Buffalo or Honey BBQ 
style with bleu cheese dressing - 7.99

Battered Mozzarella Sticks 
Six deep fried mozzarella sticks served with  
marinara sauce - 6.99

Cottage Fries 
French fries topped with bacon, green onions and  
melted cheddar cheese. Served with ranch dressing - 6.99

Quesadillas 
Grilled flour tortillas stuffed with cheese, red onions and 
chopped tomatoes. Served with salsa and sour cream - 6.99 
Add Chicken - 2.99  Add Steak - 3.99  Add Shrimp - 3.99

Chicken Tenders 
Four tenders served with honey mustard or BBQ sauce - 7.99

Nachos 
Corn chips topped with real melted cheese, salsa, sour cream 
and jalapeños - 6.99 
Add Guacamole - 99¢   Add Chili - 2.99

Potato Skins 
Four real potato skins topped with melted cheddar cheese, 
green onion and bacon. Served with sour cream - 7.99

Chicken & Vegetable Dumplings 
Five deep fried dumplings served with a  
sesame-soy dip - 7.99

Bruschetta 
Garlic toast topped with our housemade bruschetta - 7.99

Shrimp Martini 
Five shrimp served with cocktail sauce - 8.99

 
Crab Cakes 
Three baby crab cakes served with a fresh fruit salsa - 7.99

Calamari 
Fresh calamari tossed in seasoned flour then fried to a 
golden brown. Served with marinara sauce - 8.99

Half Rack O’ Ribs 
Slow roasted pork ribs smothered in BBQ sauce - 9.99

Portobello Mushroom 
A portobello mushroom with fresh mozzarella cheese, 
sautéed spinach and tomatoes - 8.99

Tower of Onion Rings 
Six onions rings served with a Texas rose sauce - 6.99

Cheese & Jalapeño Poppers 
Six jalapeño poppers stuffed with cheddar cheese.  
Served with sour cream - 6.99

Spinach & Artichoke Dip 
Warm spinach and artichoke dip served with  
nacho chips - 7.99

The Bar Platter 
Wings, Fingers, Potato Skins and Onion Rings - 22.99

Gaelic Mussels 
Fresh mussels steamed in Guinness and garlic.  
Served with grilled ciabatta bread - 8.99

Corned Beef & Cabbage En Croute 
Corned beef, cabbage and potato wrapped in puff pastry. 
Served with a horseradish dip - 7.99

Soups & Signature Salads

Bosc Pear Salad 
Baked Bosc pears over mixed greens with candied walnuts,  
black olives, gorgonzola cheese and our balsamic dressing.  
Large - 10.99  Small - 6.99

Spicy Buffalo Chicken Salad 
Crispy chicken dipped in hot sauce served over mixed greens  
with chopped tomatoes, onions and bleu cheese dressing - 9.99

Thai Steak Salad 
Steak strips over mixed greens with tomatoes, corn kernels and  
cucumbers tossed in a warm Thai plum dressing - 11.99

Add Shrimp or Steak - 3.99  Add Chicken or Irish Bacon - 2.99  Add Poached Salmon -7.99

The Perfect Start
The Irish Sampler  

A little Guinness, a little Smithwick’s and a little Harp.  
7 oz. of each of Ireland’s favorite draft beers - 6.99

Three Bean & Beef 
Chili 
A crock of chili with melted 
cheddar cheese, sour cream  
and onion - 5.99

Soup of the Day 
Bowl - 3.99  Cup - 2.99

Manhattan 
Clam Chowder 
Bowl - 4.99  Cup - 3.99

French Onion Soup 
Topped with a crouton and 
melted Swiss cheese - 4.99

Caesar Salad 
Crisp romaine tossed in Caesar dressing with parmesan 
cheese and croutons.  Large - 7.99  Small - 5.29

Garden Salad 
Served with our homemade sweet balsamic dressing. 
Large - 5.99  Small - 3.99

Goat Cheese Salad 
Almond crusted goat cheese, port soaked cranberries  
and candied walnuts over mixed greens. Served with 
our port vinaigrette.  Large - 10.99  Small - 6.99

Crab Cake Salad 
Our housemade crab cakes over mixed greens with red 
peppers, cucumbers, red onions and a citrus vinaigrette. 
Large - 12.99  Small - 7.29

Irish Chef Salad 
Irish bacon, Guinness infused cheddar cheese, egg and 
sliced turkey with cucumbers, tomatoes and red onions 
over mixed greens with a dijon mustard vinaigrette - 13.99



Entrées
Prime Rib�* 
An I.B.P. Choice prime rib, slow roasted and served with  
au jus and baked potato. 14 - 16 oz. cut - 14.99 
8 - 10 oz. for the lighter appetite - 9.99

 New York Strip�* 
A 12 oz. Certified Angus Beef® steak with sautéed 
mushrooms and onions. Served with baked potato - 24.99

Steak Au Poivre�* 
A grilled peppercorn crusted strip steak served with a cognac 
and pepper sauce, mashed potatoes and vegetables - 22.99

6 oz. Strip Steak�* 
For the smaller appetite, served with baked potato  
and vegetable - 9.99

Steak & Shrimp�* 
An 8 oz. grilled ribeye and four grilled shrimp served  
with a Jameson Irish Whiskey sauce, mashed potatoes  
and vegetable - 19.99

Spicy Chicken & Fruit Curry 
Believe it or not, a big favorite in Ireland. Often enjoyed  
with a pint of the black stuff. Served on a bed of rice - 15.99 

Chicken & Vegetable Stir Fry 
Stir fried chicken and vegetables sautéed in peanut oil  
and soy sauce - 14.99

Chicken & Shrimp Grill 
Citrus marinated grilled chicken breast and grilled shrimp 
served with a fresh fruit salsa and rice - 15.99

Rack O’ Ribs 
A full rack of our BBQ smothered pork ribs. Served with 
French fries - 15.99

Chicken & Ribs 
A half rack of ribs and BBQ chicken breast served with 
French fries - 14.99

Pan Seared Salmon 
Served with a lemon dill butter, rice and vegetable - 15.99

Crab Cakes 
Our housemade crab cakes served with a tangy rémoulade 
sauce and French fries - 15.99

Broiled Tilapia 
Served with a fresh fruit salsa, rice and vegetable - 15.99

Roasted Half Chicken 
Garlic and rosemary roasted chicken served with  
mashed potatoes, vegetable and a demi-glaze - 15.99

Chicken Santa Fe 
Grilled chicken breast with Santa Fe seasoning and  
monterey jack cheese, black beans and rice - 14.99

Braised Australian Lamb Shank 
A 16 - 18 oz. lamb shank with mint jelly, mashed potatoes 
and a red wine demi-glaze - 22.99

Pork Medallions 
Pan seared pork medallions served with honey glazed  
grilled apple, mashed potatoes and vegetable - 15.99

Irish Fare
Shepherd’s Pie 
Ground beef and vegetables in a rich brown sauce topped 
with mashed potatoes - 11.99

Fish & Chips 
Beer battered fresh cod served the Irish way with a side of 
garden peas and tartar sauce - 12.99

Guinness Beef Stew 
Chunks of sirloin and vegetables in a rich brown stock with a 
drop of Guinness. Served with mashed potatoes - 12.99

Gaelic Chicken 
Sautéed chicken simmered in a sherry wine demi-glaze and 
topped with fresh sliced tomatoes, Irish bacon and melted 
provolone. Served with cabbage and boiled potatoes - 15.99

Chicken Pot Pie 
Chunks of chicken with vegetables in a rich creamy sauce 
topped with puff pastry - 11.99

Corned Beef & Cabbage 
A traditional Irish dish served with boiled potatoes,  
cabbage and carrots - 13.99

Bangers & Mash 
Irish sausages smothered in mashed potatoes, onions  
and a demi-glaze - 12.99

The Gaelic Grill 
Two rashers, two bangers, pork medallion, grilled tomato, 
black pudding, sautéed onions and French fries - 14.99

*May be cooked to order.  
Notice: Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs   may increase your risk of foodborne illness,  
especially if you have a medical condition.

We try to match our entrées with an appropriate starch, but please feel free to choose your favorite - mashed potatoes,  
baked potato, French fries, rice or chopped salad.

Add House Chopped Salad to your entrée - 1.99



Sandwiches & Wraps
All sandwiches are served with your choice of fries or chopped salad.  
Add Cheese, Sautéed Onions or Mushrooms - 79¢   Add Bacon - 99¢  Add Rashers (Irish Bacon) - 2.99  
Our housemade burgers are chargrilled on an open flame and may take up to 20 minutes. 

Cottage Burger�* 
A 10 oz. burger with lettuce, tomato and onion - 8.99

The Gaelic Burger�* 
Our 10 oz. burger topped with rashers (Irish bacon) and 
Guinness infused cheddar cheese - 13.99

Steak Sandwich�* 
Prime rib with sautéed mushrooms and onions  
served on garlic bread - 9.99

Chicken Sandwich 
Grilled chicken breast on a round roll with lettuce  
and tomatoes - 6.99

Chicken Parmigiana Sandwich 
Deep fried breaded chicken topped with cheese and  
marinara sauce on a garlic bread - 8.99

Fish Sandwich 
Our beer battered fish on a long roll with lettuce, tomato  
and tartar sauce - 8.99

Mushroom Sandwich 
Portobello mushroom, sautéed spinach and melted mozzarella 
on ciabatta bread with our house balsamic dressing - 9.99

Chicken Caesar Wrap 
Grilled chicken, romaine lettuce and creamy Caesar  
dressing in a flour tortilla - 7.99

The Gaelic BLT 
Grilled rashers with lettuce, tomatoes and mayo on toast - 6.99

Buffalo Chicken Wrap 
Crispy chicken, lettuce and bleu cheese wrapped in a  
spicy flour tortilla - 7.99

Chicken Cordon Bleu Sandwich 
Grilled chicken with deli ham, melted Swiss and  
honey mustard on a roll - 9.99

Corned Beef Reuben 
Hot corned beef, sauerkraut, Swiss cheese and  
Russian dressing on rye bread - 9.99

Veggie Burger 
Just like the cottage burger but for vegetarians - 7.99 

Kids Served with a beverage and followed by a scoop of vanilla or chocolate ice cream - 6.99

Cheeseburger & Smiles

Grilled Cheese & Smiles

Chicken Fingers & Smiles

Mac & Cheese Wedges & Smiles

Pasta with Marinara Sauce or Butter

Cheese Pizza & Smiles

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
  may increase your risk of foodborne illness, especially if you have a medical condition.

Pastas
Pasta Primavera 
Penne tossed in an alfredo sauce with vegetables - 12.99 

Chicken Any Style 
Francaise, Marsala or Parmesan served over  
penne pasta - 14.99

Linguine Carbonara 
Chicken and ham in a garlic cream sauce with mushrooms, 
peas and onion - 14.99

Seafood Linguine 
Mussels, tilapia, salmon, shrimp and calamari tossed with 
linguine in a light tomato and white wine sauce - 18.99

Penne alla Vodka� - 13.99 

Shrimp Scampi 
Six shrimp sautéed in garlic and white wine, served  
over linguine - 15.99

Pasta Brianna 
Sautéed chicken, fresh tomatoes and spinach tossed in  
olive oil and garlic. Served with penne - 14.99

Cheese Ravioli 
Jumbo ravioli served with an alfredo or  
marinara sauce - 13.99



“A Pint of Plain” 
A Pint of Plain, as Guinness is often called in The Auld Sod. Here at the Irish Cottage we proudly 
serve the “Two Part Pour” method for Guinness. So please be patient, it’s worth the wait!

The Original “Black & Tan” 
Half Smithwick's, an Irish amber ale, and half Guinness carefully floated on top.

“Half & Half” 
Similar to the Black & Tan, only with Harp Lager, an Irish lager, instead of Smithwick’s.

Arthur Guinness was born in 1725, near Dublin in the town of Celbridge, county Kildare where his father, Richard Guinness, 
was a Land Steward. Part of Richard’s duties were to supervise the brewing of beer for the workers on the estate and it is 
probable that young Arthur first learnt the art of brewing from his father. The brewing industry in Dublin at that date was 
suffering because English beer was taxed less severely than the home produced product. Arthur was not, however, deterred. 
He decided to acquire what was then a small, disused and ill-equipped brewery at St James’s Gate.

The lease, signed on 31 December 1759, was for 9000 years at an annual rent of £45. To start with, Arthur brewed ale, but 
by the 1770’s, a new drink, a strong black beer called porter, was being exported from London. Arthur decided to brew this 
new beer himself. He proved extremely successful and right into his seventies Arthur continued to be active in supervising 
his business at the Brewery, now assisted by three of his sons. Arthur had married an heiress, Olivia Whitmore, and had 
21 children, 10 of whom survived into adulthood. When he died in 1803, he left a considerable personal fortune of about 
£23,000 and an extremely flourishing business which later generations of his family were to develop, following 
the example of initiative and enterprise set by its founder.

Arthur Guinness and  
the Founding of the Brewery

Let us host your next  
Private Party!

Ask us for more details.

Visit us on the web  www.irishcottageinn.net

The perfect gift
No sizes! No returns! 
Gift Certificates available in any denomination.




