
 
S T E A K  N I G H T  

          0 3 . 1 6 . 2 6  
E N J O Y  A  2 - C O U R S E  S T E A K  D I N N E R   
           F O R  J U S T  $ 2 2 . 9 9 !  
 

      Starter Course 

CREAM OF WILD MUSHROOM SOUP  GF  …    
Chives 

GARDEN SALAD  GF/DF  
Mixed Greens, Red Onion, Cucumbers,  

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 
 

Entrée Course 
 

IRISH BANGERS & MASH  GF*…    
Irish Sausage, Tipperary Whiskey Cheddar Mashed Potatoes,  

Braised Cabbage, Whole Grain Mustard Lamb Gravy 
 

GAELIC STEAK  GF*…     
Grilled Sirloin, Colcannon Smashed Potatoes,  
Kale, Bacon & Onions, Whiskey Cream Sauce 

 
 

Small Plates Not Enough? 
GRILLED JW TREUTH’S  

12 oz BLACK ANGUS RIB EYE GF* 
Roasted Fingerling Potatoes, Roasted Baby Carrots, Red Wine Demi-Glace 

$48.99 
 

 

Additional Chef Specials 
 

Appetizer 
Lamb and Barley Arancini…  15 

Braised Lamb, Root Vegetables, 

Parmigiano Reggiano, Mustard Ale Demi-Glace 

Entrée’s 
 

Stuffed Squid “Cannelloni” …  35 
Mushroom Ragout, Spinach, Crab, Feta, Basmati Rice, Broccolini, Romesco Cream Sauce 


