
 

S l  inteá
A p p e t i z e r s

E n t r e e s

 

B u r g e r s ,  S a n d w i c h e s  &  W r a p s

 

Ewan

Boxty

Single smash burger, cooked well,
with crispy onions and house made
pickles on a brioche bun.

Harrison
 

Chicken Bites

Ir ish Spring Rolls

 

Guinness Beef Stew
 

Ir ish Chicken Curry
 

$16

$15

$15

$22

$19

$19

$26

$22

Chicken Wings

★  

Fish 'N'  Chips
 

Ir ish Spice Bag
Crispy buttermilk fried chicken,
caramelized onions, roasted
peppers and chips in a paper
bag with Irish Spice dry rub.
You decide the spice level —
shake it up!

Chicken Burrrrgah
 

Hot Beef Sandwich

Irish Nachos

 

House Cured
Reuben 

 

Caulif lower Curry
Bites

H O U S E  F A V O U R I T E S ★

 

$18

$18

$15

$16

$16

$20

$19

$18

Celt ic Catch 

Ir ish Poutine

 

Chicken Pot Pie
 

Gril led Chicken
Club  

Slainte Shepherd's
Pie

 

$24

$22

Slow Roasted Beef
Sliders

$18

 

$19

$18

$19

Double smash burgers, cooked well,
with grilled onions and American
cheese on a brioche bun.

Cornedbeef, braised cabbage, Swiss
cheese and thousand island dressing
wrapped and fried crispy.

Top round beef braised in Guinness
Stout with onions, carrots & celery.
Topped with mashed potatoes.

Single smash burger, cooked well,
with white cheddar, crispy bacon,
house made pickles, mayo on a
brioche bun.

Chicken slow cooked in house curry
sauce, served with white rice and
hand cut chips.

Irish sausage, house whipped
potatoes & beef gravy.

Roasted top round, natural jus,
gruyere cheese on a garlic baguette

Roasted and tossedin curry with
citrus aioli.

Hand battered flounder served
with Irish slaw, hand cut
chips & house tartar sauce.

Crispy fried buttermilk chicken, Irish
slaw and curry mayo on a brioche
bun.

Crispy or grilled Buffalo chicken,
romaine lettuce, red onion, and
tomatoes, with creamy blue cheese
dressing in wheat tortilla. 

House smoked, fried crisp in your
choice of sauce — Buffalo, Irish
Curry, Tullamore Dew Glaze, Spicy
Jerk or Irish Spice Dry Rub. Served
with blue cheese or ranch.

Corned beef, braised cabbage, pickles,
Swiss cheese and thousand island
dressing on sliced panini.

Waffle fries topped with pulled pork
and pickled jalepenos with pico de
gallo, Irish cheddar and sour cream.

Ground beef, peas, carrots and
onions topped with toasted whipped
potatoes.

Crispy chicken, bacon, chipotle
mayo & pickles on a brioche slider
bun.

Slow cooked tender chicken and
mixed vegetables topped with crispy
puff pastry.

Grilled boneless marinated chicken
thigh with lettuce, tomato, bacon,
avocado & house made mayo on
Texas toast.

Top round, crispy onions and
horseradish mayo on a brioche bun.

Golden fried flounder, house made
tartar sauce, tomato and romaine
lettuce on a brioche bun.

Ceasar Salad Wrap
Crispy or grilled chicken, romaine
lettuce, with parmesan & creamy
ceasar in a wheat tortilla. 

House madechips,cured corned beef,
cheese curds, cheddar cheese and
gravy.

T a s t e  o f  H o m e

Buffalo Chicken
Wrap

$18

Crispy Chipotle
Chicken Sl iders

$16

$18

O F  P E E K S K I L L

Bangers and Mash

$24

Wendy

Boneless chicken pieces, fried crisp
in your choice of sauce — Buffalo,
Irish Curry, Tullamore Dew Glaze,
Spicy Jerk or Irish Spice Dry Rub.
Served with blue cheese or ranch.

Traditional Irish potato pancakes.

Figgy Blue $19
Single smash burger, cooked well,
with sweet fig jam & melted blue
cheese on a brioche bun.

A L L  S E R V E D  W I T H  H O U S E  M A D E  C H I P S

Ir ish Mac & Cheese $18
Pasta shells tossed in creamy Irish
cheddar topped with a panko crust.

SUB ANY SIDE +$3

Classic $16
Single smash burger, cooked well,
on a brioche bun. Add cheese +$2.

$10

 

Mac & Cheese
Grilled Cheese
Beef Sliders

BOTTLED BEER

Pounded thin, breaded and fried golden brown served
with mash potatoes, curried cauliflower and topped
with country gravy.

Irish rashers, Irish sausage, eggs over easy, Irish baked
beans & black & white pudding (Irish blood sausage).

KIDS

Two eggs & Wexford cheddar cheese on a Brioche
Bun. Choice of: rashers, bangers or black & white
pudding.

$12

CANS

Greens mixed with tomato, red onions, crispy bacon,
hard boiled egg & blue cheese crumbles.

SIDES 

Braised Red Cabbage
Curried Cauliflower
House Made Chips
Sweet Potato Fries

$8

Served Saturday & Sunday | 12 PM – 2 PM

French toast, Irish sausage, fresh fruit with fresh
cream.

WINE 

 

  

Budweiser  $5
Bud Light  $5
Coors Light  $5
Mich Ultra  $5
Miller Lite  $5

Corona  $6
Heineken  $6

Sun Cruiser Vodka Iced Tea
Nutrl Vodka Seltzer
Spiked Ade 

Guinness 00   Safety Goggles 
Stella 0.0  Athletics
Heineken 00 

(90 minutes) — Includes Juice Flight: OJ, Cranberry & Pineapple

Cabernet 
Pinot Noir

WHITE

Brunch

Bottomless Mimosas | $20

Fresh avocado, crispy bacon, romaine lettuce, 
tomato, mayo on Texas toast.

GLASS $12 | BOTTLE $36

RED

NO ALCOHOLDRAFT  16oz.
 $8

Harp  $8
Smithwicks  $8

Ask your server about our rotating
draft selections.

O F  P E E K S K I L L
S l  inteá

SODA $4 |  JUICE $4.25
Cola
Diet Cola 
Sprite 
Ginger Ale 
Tonic

Ginger Beer      $5
Red Bull            $5

FULL IRISH BREAKFAST |  $22 FRENCH TOAST & IRISH BANGERS | $18

IRISH BREAKFAST SANDWICH | $16 IRISH PUB SALAD | $16

COUNTRY FRIED STEAK | $24 AVOCADO BLT | $18

Please advise our staff of any food allergies 
present in your party.

Lemonade
Iced Tea
Apple Juice 
Cranberry Juice
Orange Juice
Pineapple Juice

Sláinte — To Your Health · Peekskill, New York

ADD PROTEIN

Bacon
Chicken
Smash Pattie
Corned Beef
Pork Belly

$3
$8

$10
$10
$10

$8 

All kids' entrees served with chips or
fresh cut fruit.

Chicken Bites
Fish Bites
Grilled Chicken

Mashed Potato
Waffle Fries

Side Salad

Chocolate Guinness Cake

DESSERT |  $12

Irish Soda Bread Pudding 

IPA  $9
Cider  $9

S A L A D S

IRISH PUB SALAD $16 BEET & TOASTED
ALMOND SALAD  

$16 SLAINTE CEASAR
SALAD

$14
Greens mixed with tomato, red
onions, crispy bacon, hard boiled egg
& blue cheese crumbles.

Arugula, beets, pickled red onions,
toasted candied almonds. 

Romaine hearts, creamy house
made dressing, panini croutons &
parmesan crisps. 

Irish Cream Creme Brulee

Chardonnay
Pinot Grigio
Sauvignon Blanc
Prosecco

Guinness

Make it a 20 oz. Irish Pint!  +$2



