
 

 
Sunday, March 17, 2019 

St. Patrick’s Day Prefix Menu 
 
 

Cheddar Cheese Beer Soup 
Potatoes, onions, celery, beer, cheddar cheese 

 
Old Fashioned Salad 

romaine, cucumber, cabbage, carrots, onions 
 

ENTREE: 
Corn Beef and Cabbage 

Corn beef over mash potatoes,  roasted cabbage 
 

DESSERT: 
House made Brownie with Chocolate Mint Gelato 

 
Coffee or Tea Included 

 
Cost $35 per person, tax and gratuity not included 

 
 
 

ST. PATRICK CRAFT COCKTAILS 
Irish Kiss $12 

Jameson whiskey, pear simple syrup, apple juice, Chambord, lime 
 

Irish Mule $11 
Jameson whiskey, ginger beer, lime 

 
Irish Coffee $10 

Jameson whiskey, coffee, whip cream 
 

Black and Tan beer $7 
Guinness & Moretti   

 
 Guinness $5 

 


