
 
 
 

Soups O’ the Day 
 

Tomato Bisque...6 

 

Featured Appetizers 
 

Caramelized Brussel Sprouts 
Caramelized with almonds, pancetta, with a balsamic glaze...10 

 

Tex Mex Dip  

Spicy southwestern dip with chorizo sausage, black beans, corn, cheddar and mozzarella cheese  

Served with ciabatta toast points and/or tortilla chips...12 
   

Chef’s Featured Sandwich 
 

Cuban Sandwich 
Pulled pork, tavern ham, swiss, pickles and mustard on a pressed ciabatta roll...12 

Served with Good’s potato chips or Maui Onion Chips. Substitute Pub Fries...1.75 or Salad...3.50 
 

Chef’s Featured Salad 
 

Lobster Cobb Salad 
Classic cobb composed salad of lobster, bacon, egg, avocado, tomatoes and corn...18 

 

Featured Entrees 
 

Chicken Imperial  
Grilled chicken breasts topped with crab and cream sauce with choice of two pub sides...22 

 

Lobster Mac N’ Cheese 

Featured Mac N’ Cheese with lobster,  mozzarella and cheddar cheeses. 
Baked with a crispy panko crust and served with one side...19  

 

 
   

FEATURED DESSERTS 
 

Bailey’s Irish Cream Cheesecake 

     Junior’s Skyscraper Chocolate Fudge Cake   
Funnel Cake Fries with dippin’ syrup 

 
 

 
 

The NFL TICKET returns this fall  
Featuring Miller Lite 2.75 drafts, Wings, shrimp and clam specials too!! 

 

Live Music by Hambone - Saturday Sept 30th 

 
 
 

*Cooked to order or undercooked. Consuming raw or undercooked meats  
or seafood or poultry may increase risk of foodborne illness. 

 

CHEF’S FEATURED MENU 



 

Draft Specials Everyday! (11am to 12am)        

           Sam Adams Octoberfest Boston, MA. 5.3%ABV 
           Ommegang Dream Patch fruited sour  Cooperstown, NY 6.5%ABV   

Up Next: Modelo Especial                

   Fiddlehead IPA  Shelburne, Vermont 6.2%ABV 

               Dogfish Head 60 Minute IPA Milford, DE 6%ABV 

                      Downeast Strawberry Cider Boston, MA 5.1% ABV  Up Next: Downeast  Blackberry                
Sea Isle Spiked Iced Tea  Sea Isle City, NJ 6% ABV  Up Next:  New Trail Broken Heels  Hazy IPA 

 

 Also on Tap:    Guinness     Coors Light  -   2.75 Pints Saturdays! 

Labatt Blue Wednesdays: $2.75 pints    -    Blue Moon  Tuesdays: $3.75 pints     
Miller Lite Sunday & Thursday: $2.75 pints Yuengling Lager  Friday  $2.75 Pints   -  PBR $2 Pints All Day 

 

Beers Available in Bottles and Cans 

       
 

       
 
 
 
 
 

 
 
 
 
 
 
 

Redbreast 12 year old 
Single Pot Irish Whiskey 

Now Available! 

Flanagan’s Draft and Drink Menus, Events and More… 

CRAFT BEERS  

Leinenkugel’s Juicy Peach  
New Trail State Light  -  Big Oyster Smores Porter         

Sam Adams Boston Lager -  Boulevard Tank 7 Saison 
Lancaster Blue Trail Blueberry Shandy  
Cape May Crushin’ It  -  Dogfish 60 Min   

  Fat Head Alpha Ambush IPA  -  Firestone Union Jack      
Yuengling Hershey Chocolate Porter 

Leiney Summer Shandy -  Blue Moon Light Sky  
 Omission Bright Eyed IPA (NA)  

We also carry a large variety of traditional domestic brews 
Including:   Michelob Ultra Pure Gold  

 Specialty Brews and Ciders 
Truly Hard Seltzers (blue raspberry, cherry, lemon & peach) 

Sea Isle Spiked Iced Teas (plain or mango) 
Escapegoat Seltzers (Orange & Black Cherry)    

Stateside Vodka Sodas (Lemon Cucumber Mint & Black Cherry) 

Surfside Iced Tea & Vodka (Plain and Peach) 

  White Claw (Black Cherry, Blackberry, Lime & Mango )    

Twisted Tea  -  Rebel 12 Hard Latte   
Smirnoff  Ice  -  Angry Orchard  -   Strongbow Gold     

   

 

Meg’s Bubblicious 
Watermelon Vodka, Melon Liqueur 

Cranberry Juice & Lemonade  
 

Heather’s Wharf Rat 
Captain Morgan, Banana Liquer, Malibu Rum 

 Cranberry & Pineapple Juices 
 

Chad’s Mojito  
 Ask us for Chad’s  

Seasonal Flavored Mojito offering!  
 

Gabi’s Iced Pina Colada 
 Malibu Coconut Rum, Rumchata, Pineapple Juice  

& Cream. Shaken and finished  
with whipped cream and cherry 

 

Colleen’s Coolaide 
 Blueberry Vodka, Blue Curacao & Lemonade 

 

 Amy’s Green Eyed Ginger  
 Jameson, Melon  Liquer and Ginger Ale 

 Lemon  & Lime Garnish 
 

Gweedo’s Blue Flamingo 
Malibu Coconut Rum, Blue Curacao 

 Pineapple Juice, & Sprite 
 

Kevin’s Flanrock Shake 
Jameson’s Irish Whiskey, Green Crème De Menthe 

& Milk shaken and topped with Whipped Cream 
 

Lisa’s Whipped Pink Lemonade     
Vanilla Vodka, Absolut Citron, Splash of Cranberry juice 

And Sprite,  fill with lemonade with a splash of cream  
 

 Kristina & Chris F’s Kristina’s Kocktail 
1800 Tequila, Splash of Grand Marnier & Lemonade 

Our Crew’s Cocktail Creations! 

Wine Selection 
 

Wines by Woodbridge: 
Sauvignon Blanc  -  Chardonnay 

Riesling  -  White Zinfandel 
Barefoot Moscato   -    Cavit Pinot Grigio 

  Frontera Merlot by Conch Y Toro 
 Yellowtail  Cabernet Sauvignon, Shiraz  

and Pinot Noir 
Riunite Lambrusco 

 Imports 
Samuel Smith Chocolate Stout - Lindemans Framboise 

Guinness - Heineken - Stella Artois  - Labatt Blue   
Heineken Silver - Stella Artois Unfiltered    

  Franziskaner  - Corona  - Corona Premier 
       Heineken 0 (NA)    -   Guinness 0 (NA)    


