
Irish Bred Pub’s Savory Starters   Handmade Signature Items__       
 

Basket of Irish Fries    $2.95 
A mound of seasoned fries cooked until a golden brown. 

Cheese Fries – Topped with Cheddar Jack           $4.95 

Covered with Chili and Cheese                             $5.95 
 

Hand Battered Onion Rings   $4.95 
Lightly breaded onion straws fried until golden.  
 

“Irish Spring” Rolls    $6.95 

Chef Robert’s Specialty – Freshly made with chicken, sausage, 

black beans & secret spices. Hand rolled (never frozen).  

Served with a special sauce on the side. 
 

Mozzarella Cheese Sticks   $6.95 

Lightly breaded mozzarella cheese, deep fried until 

golden brown. Served with homemade Marinara sauce. 
 

Dublin Potato Skins    $5.95 
The Irish waste none of the “Sacred Spud” so we left the 

jackets on. Fried until a golden brown and topped with plenty 

of cheese, bacon, & chives. Sour Cream served on the side. 
 

Quesadillas     Chicken $7.95 Shrimp $9.95 

Your choice of meat in a large flour tortilla richly layered with a 

3 cheese blend, bacon, and our homemade Pico de Gayo. 

 

O’Neil’s Hot Wings  10 for $7.50      20 for $13.95 
Naked – Mild – Medium – Hot – Scorching Ex-Hot 

Lemon Pepper – BBQ – Jerk – Teriyaki 

Served with Celery and/or Carrot sticks and 

Your choice of dressing: Bleu Cheese or Ranch 

All Flats or All Drums add $1.00 per 10 count. 

1 dressing per 10 count – Extra dressing .50 
 

Hand Battered Chicken Tenders  $7.95 
Tasty strips of chicken breast lightly battered and gently fried. 

Served with Fries.              Tossed in Buffalo Sauce   $0.50 
 

Galloway Fish Fingers    $8.95 
Hand battered fish filets, fried until golden brown. 

Served with our homemade Tartar Sauce. 
 

Fried Calamari     $7.95 
Hand battered and fried to a golden brown. 

Served with Marinara Sauce. 
 

Bayou Cajun Shrimp    $8.95 
Shrimp sauteeed in a cajun season and butter. Served with 

garlic toast. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Irish Bred Pub’s Soups & Greens____________________________   
Your choice of salad dressings:  Bleu Cheese, Thousand Island, Ranch,  

Honey Mustard, French, Italian, Cobb, or Oil & Vinegar 
 

Crock O’ Chili N’ Cheddar Cup $3.95  Bowl $5.95 

Seasoned ground beef, red kidney beans, onions, tomato, and 

green bell pepper, simmered with our specials seasonings. 

Topped with Cheddar Jack cheese 
 

Patty’s Clam Chowder  Cup $3.95  Bowl $5.95 

Topped with Cheddar Jack cheese and chives. 
 

Lucky Leprechaun’s Chef Salad  $7.95 

Baked Ham, Smoked Turkey, Cheddar & Swiss Cheese, 

tomatoes, onions, cucumbers, black olives, and hardboiled egg 

tossed over mixed greens. 
 

Irish Cobb Salad    $5.95 

A bowl of fresh mixed greens, tomatoes, mushrooms, onions. 

and topped with Bleu Cheese crumbles.  

Emerald Isles Spinach Salad   $6.95 

A bowl of fresh baby spinach leaves topped with bacon, 

mushrooms, black olives, and hardboiled egg. 
 

Irish Greens House Salad   $4.95 

Plenty of mixed greens topped with mushrooms, black 

olives, onions, tomatoes, and cucumbers. 
 

Add to ANY Salad: 
Cheddar Jack cheese or Bleu Cheese Crumbles $0.75 

Add Chicken (Grilled, Fried, or Blackened) $2.95 

Add White Fish (Grilled, Fried, or Blackened) $3.95 

Add 8 pcs of Shrimp (Grilled or Blackened) $4.95 

 

 

An 18% gratuity will be added to any check with a party of 6 or more or any check with the total of $100.00 or more. 

      There’s Enough Here to Share! 
      Chips & Salsa  $3.95 
Crispy tortilla chips served with our homemade salsa. 

      Cheesey Cheese Dip $6.95   
Our homemade cheese dip made with a blend of White American & Pepper Jack Cheeses.  

Served with tortilla chips.     Add 4oz homemade salsa for $1.25 

      Spinach Dip  $6.95 
A wonderful blend of White American & Pepper Jack cheeses with just enough spinach to 

remind you of the beautiful Emerald Fields of Ireland. Served with Tortilla chips.   

      Irish Bob’s Nachos $8.95 
A heaping mound of fresh tortilla chips piled high with our homemade Chili, cheese, lettuce, 

tomatoes, onions, and jalapenos. Served with salsa and sour cream.   

 


