Soup O’ the Day: Leek N’ Potato..-
Featured Appetizers

Clams N’ Mussels Dublin
Steamed Clams & Mussels topped with Bacon & Leeks
Served in Crushed Red Pepper Cream Sauce...17

Irish Eggrolls

Eggrolls (3) stuffed with corned beef, sauerkraut, swiss & thousand island for dipping ...13

Irish Fare

Homemade Irish Stew*
A Heaping Bowl of Our Savory Lamb Stew...18

Corned Beef N’ Cabbage*

A Generous Serving of the Classic Favorite St. Patrick’s Day Dish...16

*Both Served with Our Hearty Bread and One Side

Irish Corned Beef Sandwich ...
Served Hot or Cold with chips or add Pub Fries...1.75

LUNCH SPECIALS

Available Monday to Friday 11am to 5pm - In House Specials Only - Not for Take Out
1/2 Sandwich, Soup, Salad (choice of two)

Deli Sandwich (Turkey, Roast Beef, Tuna Salad or Ham on choice of bread with lettuce and tomato
Or crock of Soup of the Day or Small House Salad..10

Pub Burger* or Chicken Sandwich & Fries
Pub Burger or Chicken Breast with bacon, fried egg, tater tots and cheddar on Brioche roll with Fries or Side Salad...11

Chef’s Grilled Cheese & Fries

Flatbread grilled cheese with aged cheddar, American cheese and tavern ham,..10
Substitute Salad or Soup of the Day...2

Guinness Fish & ChipS Our Classic Pub Fare of Guinness Battered Cod ...13
Steak N’ Eggs* Bistro Steak, Applewood Bacon and Eggs, cooked to order, served with Toast...16

FEATURED DESSERTS
Mrs. Flanagan’s Guinness Chocolate Cake - Bailey’s Irish Cream Cheesecake
Junior’s Skyscraper Chocolate Cake - Funnel Cake Fries with dippin’ syrup
Mondays: Trivia & Music Bingo 6 - 8pm! Wednesdays: Karaoke Night 9pm - Midnight!

The Holidaze Band appearing Saturday 3/28 @ 8pm!
44th Annual St. Patrick’s Day Celebration!

Irish Fare, Music and Shenanagan’s! The Irish menu begins Friday March 6th!
Saturday March 14h: The Get Reels w/Celtic Plaid Irish Dancers 4pm - Steve Walker 8pm
Tuesday March 17th: Steve Walker 10am - Root Blossoms 2pm
The Get Reels w/Celtic Plaid Irish Dancers 5pm - Protagon 9pm

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



WHAT’S ON TAP FOR ST. PAT’S

Guinness - Smithwick’s Irish Re(i Ale - Fat Heads Headhunter IPA
Firestone Union Jack IPA - Stella Artois Up next: 3 Floyds Turbo Reaper IPA

Fiddlehead IPA - Blue Moon - Yuengling Lager - Labatt Blue - Miller Lite

Michelob Ultra - Downeast Pomegranate Cider - PBR (s2 pints!)

Available in Bottles and Cans
Harp - Fathead’s St. Fatty’s Irish Red Ale
Bell’s Porter - Levante Tickle Parts NEIPA
Troegs Graffiti Highway IPA - Block House Blueberry wheat
Voodoo Ranger Fruit Force Hazy IPA (9.5%ABV)
Fatheads Bumbleberry - Mango Cart - Kona Big Wave
Dogfish 60 Minute IPA - Troegs Perpetual IPA
Troegs Sunshine Salt & Lime Lager
Lancaster Milk Stout - Lancaster Shoo-Fly Porter
Dogfish Grateful Dead Pale Ale - Landshark
Michelob Ultra Gold (organic) - Yuengling Flight
Heineken - Corona - Corona Sunbrew -
NA: Guinness Zero - Heineken Zero - Michelob Ultra Zero

We also carry a large variety of traditional domestic brews
Including: Coors Original, Rolling Rock, Bud & Bud Light

FEATURED DRINKS

IRISH COFFEE
The Classic Made with Jameson’s Irish Whiskey

BAILEY’S N’ COFFEE
The Classic Made with Baileys’s Irish Cream

NUTTY IRISHMAN
Bailey’s N Frangelica on the Rocks or try with Coffee

PERVERTEI-) IRISHMAN

Jameson’s N’ Baileys on the or try it with coffee

Wine Selection

Wines by Woodbridge: Sauvignon Blanc
Chardonnay - Riesling
Beringer White Zinfandel
Barefoot Moscato - Cavit Pinot Grigio
Sutter Home Cabernet Sauvignon
Sutter Home Merlot - Cavit Pinot Noir
Riunite Lambrusco
La Marca Prosecco (187ml)

Our Crew’s Cocktail Creations!

Meg’s Bubblicious
Watermelon Vodka, Pucker Watermelon Schnapps
Cranberry Juice & Lemonade

Heather’s Wharf Rat

Captain Morgan, Banana Liquer, Malibu Rum
Cranberry & Pineapple Juices

Chad’s LA Iced Tea

Vodka, gin, rum, melon liqueur, triple sec
Sweet n sour and a splash of Sprite

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

Loretta’s Tekillya

Avion Tequila, Pineapple Juice, Lavender and Club Soda

Kevin’s Irish Coldbrew
Jameson’s Irish Whiskey, Bailey’s Irish Cream
Hill Road Roasters Cold Brew Coffee
Served in an Irish coffee mug, topped with
Whipped Cream and Sprinkle of Nutmeg

Lisa’s Blackberry Brandy Twist
Blackberry Brandy, Orange Vodka.
Cranberry Cocktail, Sprite and Grenadine Splash

Chrissy’s Spicy Margarita
A traditional margarita with a zesty twist.
Jalapeno infused tequila and a fresh jalapeno garnish.

Hannah’s Dirty Banana

Malibu Coconut Rum, Kahlua, Banana Liquer & Cream

Madison’s Espresso Martini
Espresso vodka, Vanilla vodka,
Hill Road Roasters Cold Brew coffee, coffee beans

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

Help Support the Teddy Foundation in March!

Flanagan’s will donate $1 for every order of Wings, Drink O’ the Week Special
and Staff Cocktails sold during the month of March! See teddyfoundationpa.com




