NO TIPS HOURS:
Service Charge: 18% Lunch & dinner daily @ 00 0000060
Delivery Charge: 5.99 | 2.99 off-peak 303.534-togo (8646)

The Celtic Tavern :: BRITISH ISLES

Starters ||
2. Rosettes of Smoked Salmon 11.50 | |
Served with foast poins, peppered cream |_|
cheese & a traditional garnish -
3. Welsh Rarebit 175 B
Sharp cheddar, Murphy’s stout & butter on toasted potato bread |_|
4. Cornish Chicken Fingers 8.75 -
5. Killarney Toast 175 | |
Warm goat cheese & pesto on lrish potato bread 46. French Dip - thinly sliced roost beef, 9.75 |_|
8. Scotch Eggs - two hard boiled eggs 8.25 au jus, on French bread with Swiss & fries —
rolled with sausage meat served on a bed of 50. Donegal Style Fish & Chips 12.75 | |
greens, glazed with a single malt mustard souce Murphy’s amber beer battered Cod with tavern fries served |7|
9. Fried Calamari 9.75 with malt vinegar and tarter sauce ad
110. New England Cod Fish Cakes 995 59, Chicken Pot Pie (VI = |
Salads & Old World Soups  Ep¢rees B
10. Irish Potato & Leek Soup 475 59, Black Mountain Shepherd's Pie 12.50 | |
14. Celtic Chicken Salad - marinated, grilled chicken 10.50 Ground lamb & beef with mashed potatoes, onions, |_|
breast with mixed greens, fresh vegetubles, toasted ulmonds, carrofs & peas in brown gravy I
raisins, Mandarin oranges & raspberry vinaigrette 54. Galway Bay Seafood Casserole 14.95 | |
15. Celtic Mixed Green Salad 6.25 Scallops, crab, shrimp & fish, white cheddar |
16. Fisherman Salad 13.50 cheese sauce, fresh basil, diced potatoes |_|
Mixed greens, roasted peppers, tomatoes, cucumber, broccoli, 55. Jeremiah'’s Steak & Murphy's Pie 13.75 | |
shrimp, salmon, light balsamic vinaigrette & crispy onion rings Beef tenderloin, carrofs, onions & mushrooms —
134. Cobb Salad 10.50 braised in Murphy’s lrish stout |_|
Tavern Snacks 57. Irish Miner's Corned Beef & Cabbage 13.50 | |
L ) Wedge of cabbage, boiled potatoes, comed beef in natural jus ]
70. We.|Sh Potato sklns - wn.h tarebit cheese sace 750 111 Grilled Lamb Sirloin (Dinner Only) 16.95 |_|
71. Spinach & Artichoke Dip n 8.50 Over wild rice & barley, with a port wine balsamic reduction | |
Fresh vegefables & French P'e”d for dipping 112. Simmered Venison Tips (Dinner Only) 1625 g
73. Irish Nachos - potato skins topped 8.25 In red wine with mushrooms, dried cranberries, |_|
with ground‘ lamb, beef, cheese & sour cream peppered pecans, wild rice & barley | |
74. Baked Brie 1075 113, Scottish Salmon Fillet (Dinner Only) 1495 o
Seasonal fruits, French bread, toasted almonds, clover honey Honey & peppercoms over wilted greens & blended grains |_|
Sandwiches & Lighter Fare 114. Isle of Skye Breast of Chicken (Dinner Only)  15.95 | |
34. Hot Open Roast Beef Sandwich 10.75 Cordon bleu sautéed chicken with mashed |—|
38. The 0'Hickey - broiled chicken breast 9.25 por'moes & (.immbUIe'mus'rurd sauce L -
with bacon, letfuce, fomato & mayo on a rol wih fres 115. Chicken Plc_cuiu_ (Dlnqer OQIy) - sautéed chicken  11.50 | |
39. Celtic Burger 8.95 over ungel'hmr, with white wine, lemon & caper sauce .
8 oz. of fresh ground beef, with lettuce, tomato, onion & fries 116. Steak Stilton (Dinner On!y) -1/2b.NYstip - 16.50 |_|
90. Burger Toppings - bacon, Siss, 95 steak, blue che.ese & port wine blend & mashed potatoes | - |
cheddar, American, onions or sautéed mushrooms 117. London Broil (Dinner Ony) 15.95 |T|
Rl ' Desserts a
8 pepperiack cheese on o hoagie roll 120. Ireland's Bread Puddlng 695 =

45. Ploughman’s Lunch 1150 121. Strawberry Rhubarb Crisp 595 @

A selection of cheeses, hard salami, French 122. Coconut Creme Brulee 5.95 S

bread, Branston pickle relish & fruit 123. Caramel Cheesecake 5.95 iy
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Pepsi, Diet Pepsi, Dr. Pepper, Mt. Dew, Sierra Mist, AquaFina, or Lipton Iced Tea: 20 oz. $1.89



