
Served da ily from 3pm til 1 1 pm

Appetizers
Dublin square sausage rolls $9.00
Ground Irish Sausage sautéed with onion 
and fresh herbs, wrapped in a puff pastry 
and topped with spicy Dijon mustard.

Irish quesadilla $9.00
A fl our tortilla loaded with Irish bacon, 
Jack and Irish cheddar cheeses and 
fresh pico de gallo and served with 
sour cream.

Cheese steak spring rolls $9.00
Chopped rib eye steak w/ sweet Vidalia 
onion and melted sharp American 
cheese and a provolone crispy wrapper 
& 3-cheese fondue.

Ahi tuna duos $14.00
Zesty Sushi Grade Tuna Tartar with 
papaya relish and wasabi soy crème 
paired w/ sliced peppered rare seared 
tuna, chili & coriander essence.

*Curry chips $6.00
A basket of steak cut fries, deep fried 
and served with our sweet and spicy 
curry sauce.

Calamari fritter $8.00
Lightly Fried w/ hot chili peppers, 
sweet potatoes, green onion bayou 
blast and homemade marinara.

Spicy potatoes $8.00
New potatoes deep fried, then tossed 
in wing sauce and topped with fresh 
crumbled Bleu cheese. Served with 
Ranch dressing and celery.

*Chicken tenders $8.00
Battered tenders dipped in 
breadcrumbs and served with our steak 
cut fried and Ranch dressing.

Potato skins $8.00
Fried Idaho potato shells fi lled with Jack 
and Irish cheddar cheese, bacon and 
scallions and served with sour cream.

Dublin square wings
8/10 Ct      15/20 ct      29/40 ct
Traditional, Garlic Lemon Parmesan, 
Honey Teriyaki, Honey Mustard, or 
Smoking Hot.

Crab cakes $14.00
Two 3-oz South Jersey Crab Imperial, 
quickly fried, then baked and served 
w/ baby fi eld greens and a homemade 
tartar sauce.

Clams and mussels $14.00
Fresh Middle Neck clams and Prince 
Edward Mussels gently steamed in a 
spicy Witte Ale, garlic and butter and 
served with toasted Ciabatta.

Soup and Salad
Chef’s signature 
soup of the day $4.00/$5.00

Potato leek soup $5.00/$6.00
Yukon gold potatoes simmered with
onions and leeks in a light crème broth.

Seared tuna salad $12.00
A delicious blend of romaine and 
Asian coleslaw mixed in a cilantro 
dressing, topped with fresh Asian 
pears and seared sushi-grade 
sesame-crusted tuna.

Dublin square house salad $9.00
Mixed Baby Field Greens, sun-dried 
cranberries, red onions, wild mushrooms, 
olives, hard-boiled eggs, garlic croutons 
& Feta Cheese in a homemade roasted 
garlic balsamic dressing.

Cobb salad $11.00
Chopped romaine with chilled diced 
chicken, bacon crumbles, Bleu cheese 
crumbles, diced tomatoes, sliced 
hardboiled egg and avocado. Served 
with your choice of dressing.

Spinach salad $9.00
Spoon Leaf Spinach, crispy bacon, 
Heirloom tomatoes, diced cucumbers 
and fresh berries in a homemade 
honey-green tea vinaigrette.

Caesar salad $9.00
Hearts of romaine lettuce, shaved 
Reggiano, Kalamata olives, with a 
homemade creamy garlic dressing.

Classic wedge $8.00
Iceberg lettuce, baby tomatoes, 
Applewood bacon & homemade Bleu 
Cheese dressing.

Add grilled chicken – 3, grilled salmon – 4, or shrimp – 6 to any of our salads

Vegetar ian Pasta Spec ial it ies
Seared tuna salad $12.00
Fire roasted garlic, Heirloom 
tomatoes, baby spinach and a 
Parmesan crumb crust.

Eggplant parmesan $18
Lightly breaded w/ melted Provolone 
& soft Mascarpone cheese in a 
homemade Romesco sauce.

S ides
Coleslaw $3.00
Crisp green cabbage w/ sweet onion 
and julienne carrots.

Apple slaw $3.00
Crisp julienned apples and cabbage.

Steak-cut fries $4.00

Beer-battered onion rings $5.00

Brown bread $3.00

Soda bread $4.00

Mashed potatoes $4.00
Roasted Garlic or Pesto.

Steak cut sweet potato fries $5.00
Served w/ honey and pecan butter.

Tayto potato crisps $0.75
Straight from Coolock on Dublin’s 
Northside. Mr. Tayto brings lots of fond 
memories to the McGeough family 
members – choose from Salt & Vinegar 
or Cheese & Onion.

Fresh vegetables $4.00
Specials of the Day – sautéed w/ garlic 
and oil or steamed.



Tradit ional Ir ish Fayre
Fish & chips $9.00/$14.00
Black & Tan Beer battered white fi sh
fi llets served over a thick bed of Steak-Cut
fries* with a homemade tartar sauce.

Corned beef and cabbage** $14.00
Savory slices of Corned Beef with steamed 
cabbage, red potatoes and carrots with a 
traditional Irish crème sauce.

Shepherd’s pie** $9.50/$15.00
A mixture of hand cut beef & lamb, fresh 
carrots and sweet peas with Irish cheddar 
mashed potato crust.

Grilled vegetarian boxty $12.00
A mix of grilled house vegetables and feta 
cheese in a crème sauce, wrapped in an 
Irish potato pancake.

Salmon boxty $14.00
Fresh Wild King Salmon sautéed with a 
lemon crème sauce in a thin boxty shell.

Bangers and champ $14.00
Grilled Irish sausage, mashed Potatoes 
mixed with green onions topped 
homemade brown gravy and vegetables.

Guinness beef stew** $9.50/$15.00
Slowly-cooked beef w/ root vegetables 
and fresh herbs in a savory Guinness 
Stout broth.

Whiskey chicken boxty $15.00
Boneless Free Range Chicken Breast 
sautéed w/ garlic and mushrooms and 
fresh thyme in a whiskey cream sauce.

Burgers and Sandw iches
Dublin square pub burger $10.00
1/2 pound Angus ground beef 
homemade burger served with 
Cheddar Cheese, lettuce, tomato, 
onion, mayonnaise, mustard 
and pickles served on a toasted 
rye bun.

Reuben burger $12.00
1/2 pound Angus ground beef 
homemade burger dressed with 
shaved Cabbage and 1000 Island 
Dressing, melted Swiss Cheese 
and grilled corned beef on a toasted 
rye bun.

Ploughman’s sandwich $9.00
Grilled marinated eggplant, zucchini, 
roasted peppers, baby fi eld greens 
and red onions, with horseradish 
mayonnaise on a ciabatta roll.

Blackened chicken club $11.00
Two blackened chicken breasts on 
3 slices of sourdough with mayonnaise, 
lettuce, tomato and bacon.

Chicken pesto sandwich $10.50
Grilled chicken breast with goat cheese, 
pesto mayonnaise, roasted peppers 
and lettuce on toasted Ciabatta bread.

South jersey cheesesteak $9.00
Rib-Eye Steak with sautéed onions 
and melted Irish Cheddar Cheese on 
a torpedo roll.

Pastrami sandwich $10.00
Thin slices of grilled Pastrami w/ 1000 
Island Dressing, with shaved cabbage 
and Swiss Cheese on Rye toast.

Black & blue burger $12.00
1/2 pound Angus burger coated 
with Cajun seasoning, topped with 
a generous portion of bleu cheese 
crumbles, lettuce tomatoes and onion.

Chef 's s ignature entrees
Guinness meatloaf $14.00
Ground beef, lamb and pork, braised 
with Guinness Stout, sweet onions and 
spices with a touch of honey and brown 
sugar. Served with mashed potatoes, 
vegetables and brown gravy.

Chicken curry $19.00
Vinegar and mustard marinated 
free range chicken, slowly roasted 
and served over spinach risotto and 
sautéed wild mushrooms, topped with 
coconut & saffron crème.

Sesame and nori-dusted 
Ahi tuna $20.00
Served with shiitake butter fried rice 
and green onion bundles in a black 
pepper honey crème buerre blanc.

Wild king salmon $22.00
Blackened and topped with crabmeat. 
Served with garlic mashed potatoes, 
Belgium carrots and asparagus spears 
in a red wine Creme sauce.

Seafood and pasta $24.00
Prince Edward Mussels, Middle Neck 
Clams, shrimp, scallops and the fresh 
fi sh of the day gently simmered in a 
spicy garlic, white wine saffron butter 
broth, served over linguini, with garlic 
Parmesan toast.

Guinness braised 
Lamb shank $24.00
Served with goat cheese mashed 
potatoes, minted asparagus spears, 
and a spiced curry tomato chutney.

New zealand orange roughy $22.00
Stuffed with crab & asparagus, served 
over wilted baby spinach with green 
mashed potatoes in a roasted garlic 
and lemon crème sauce.

B.B.Q. Baby back ribs $22.00
Spicy lime-coriander marinated & 
rubbed with dry spices, grilled with 
honey B.B.Q and butter served with a 
side of steak-cut chips and apple slaw.

Grilled NY sirloin steak $26.00
12 oz, Hand selected and served with 
rosemary-scented potato wedges, 
grilled Vidalia onions, melted Jack 
cheese, and a Jameson demi-reduction.

* Our steak cut fries are seasoned with salt and curry essence. 

** Denotes Items available as a Boxty Dish (a traditional Irish potato pancake). All boxtys served with a side of vegetables.

All Burgers and Sandwiches are also available as a wrap with your choice of a fl our, spinach or roasted tomato tortilla and are served with Steak Cut Fries*, 
Steak Cut Sweet Potato Fries, Onion Rings or Salad. Substitute a veggie or turkey burger at no additional cost.


