Starters
Marlay Shder Feis 4
Pairs of BBQ Beet/ Turkey Burger & Grain

Mustard / Fish and Tartar Sauce / Grilled Chicken

& Chipotle Mayo / Buftalo Fried Chicken / Black
& White Irish Pudding / Irish Sausage & Gravy
Risotto Balls 5

Arborio rice, fontina cheese, rolled in bread
crumbs, crisped over marinara sauce

Hummus 6
Traditional & roasted red pepper with pita bread
Chips 4.25
Hand-cut fries with bleu cheese dip

Pan Seared Cod Cake 5

Roasted cod, fresh dill and potatoes in bread
crumbs and pan seared over horseradish cole slaw
Grilled Chicken Skewers 6
Grilled chicken & veggies over crispy rice cake
with plum sauce

Chicken Tenders 7

3 large tenders with chips, choose: Guinness BBQ,

Butftalo, Pub Honey Mustard

Chicken Wings 7
8 wings choose: Guinness BBQ, Buffalo, Pub
Honey Mustard

Marlay Made Pimento Cheese 6

Made with Kerrygold Dubliner cheddar, celery,
brown bread

Pub Pretzel 3

Fresh baked soft pretzel with strong Dyon mustard

Soup Creation of the Day 3 Cup/5 Bowl

Sandwiches & Burgers

(Al sandwiches are served with Chips)
The D14 Burger 9
Y4 1b of Painted Hills all natural beef on a toasted
roll with lettuce, tomato, red onion and pickles

T.C.B. 9

Warm carved turkey, creamy Brie & tangy
cranberry sauce on toasted hoagie roll

Pesto Chicken Sandwich 9
Char-gnlled marinated chicken tenders with fresh
mozzarella, lettuce, tomato, onion , pickle, on
country French bread

Tradesman’s Irish Breakfast 9

Fried eggs, rashers, bangers & tomatoes on country

French bread

The Cochon 11

Mojo pork loin, eden farm bacon, pork rinds,
lettuce, tomato, red onion, pickle

Sandwiches & Burgers Cont’d
Killybegs Classic 9.5
Beer battered cod filet, cheddar cheese, lettuce &
tomato on a hoagie roll served with tartar sauce
St. James Gate Brisket Sandwich 9

Guinness braised beef brisket with caramelized
onions on a hoagie roll & a side of onion gravy

Tomato, Basil, Mozzarella 9
Balsamic glazed on toasted hoagie roll.

Add Prosciutto for $3.

The Big Dub Turkey Burger 9

Flame grilled, seasoned ground turkey with
lettuce, tomato, onion & house made pickles
Veggie Burger 9
Bean base with, peppers, artichoke, oats with
lettuce, tomato, red onion, pickle & pub mustard

Main Courses
Limerick Pork Chop 16

With cider jelly, mashed potatoes, roasted
Brussels’ sprouts

Pan Seared Cod Cakes 12

Roasted cod, fresh dill, and potatoes, served

over a roquette salad with malt vinaigrette
Rathfarnham Shepherd’s Pie 9
Minced beef, peas & carrots in rich gravy, topped
with mashed potatoes & Dubliner Cheddar

Irish Sausages & Mashed Potatoes 9

The Bnits call it “Bangers & Mash,” we use 3 of
our Irish pork sausages, mashed potatoes with
onion gravy

Marlay Park Pasta 12

Taglhatele pasta tossed in a wild mushroom stew
and finished with white truffle o1l and pecorino
cheese

Fish & Chips 11
North Atlantic cod, fried crisp in our own
Guinness beer batter, served with tartar sauce
Guinness Braised Brisket 13
Meyers beef brisket house seasoned & slow
braised in Guinness with daily veg & mashed
Veggie Pot Pie 9
Carrots, mushrooms, potatoes, onion, corn &
tarragon gravy, flaky pastry crust and side salad
Kilkenny Mussels 11
Prince Edward Island in creamy Kilkenny Irish
ale, garlic, tomato & herbs, w/ baguette

Lamb Stew 9
Chunks of lamb, barley, pearl onions, carrots and
potatoes mn rich Guinness gravy with brown bread

Sides
Potato Salad, Cole Slaw, Mashed Potatoes all 3,
Mac & Cheese, Fruit Salad, Garlic Rosemary Roasted Butternut Squash all 4,
Roasted Brussels’ Sprouts with Pancetta for 5
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Salads

Bread and Butternut Salad 12

Roasted butternut squash, tomatoes, roasted bread,

local greens, fennel, kalamata ohves, in a red wine
vinaigrette with shaved Parmesano Reggiano

Roasted Beet and Goat Cheese Salad 11

Roasted beets, Granny Smith apple, walnuts, Sweet

Grass goat cheese, red wine vinaigrette

The Cobblestone Cobb Salad 9

A mix of organic lettuces, blue cheese, bacon, hard
boiled egg, grape tomatoes & cucumber

The House 8
A mix of organic lettuces, tomatoes, cucumber,
carrot, dried cranberries and fried walnuts
Caesar 7
Chopped Romaine lettuce, shredded parmesan
cheese, croutons & Caesar dressing

Ha’ Penny Salad 5
(Pronounced “Hey Penny”) A smaller version of
The House salad

Choice of Salad dressing’s - Malt Vinaigrette,
Balsamic Vinaigrette, Blue Cheese, Ranch.

Add Chicken or Fried Cod to any salad or entrée
for 4

Add Gruyere or Dubliner Cheddar Cheese 1.5

Note Substituting Chips with Sides, Side salad or
with a Cup of Soup - Add 2

Desserts
Apple Rhubarb Crumble 6
with vanilla ice cream
Ballymaloe Walnut Brownie Sundae 6
A Darina Allen recipe with vanilla ice cream
Marlay Irish Cream Liquor Cake 6

with whipped cream and house-made Liquor

Guinness Float 6

Pint of the best beer in the world & scoop of
vanilla ice cream....delish - (Adults Only)

Notes:

We do our best to keep it green by recycling our fryer oil, paper,
Pplastic, glass & cardboard.

Prices Do Not include Local Sales Taxes

A gratuity of 18% may be added to groups of 5 or more.

For the Little Ones

Mac & Cheese House made from scratch 4

Chicken Tenders Battered chicken with chips 5

Spaghetti Tossed w/ tomato sauce & parmesan 4

Fish & Chip A piece of battered cod & chips 6
Toasted Cheese Sandwich with chips 4
Nippers Two chicken OR turkey sliders & chips 5

Pita Pizza - Baked Pita Bread topped with fresh
mozzarella and tomato sauce 4

Featured Marlay Cocktails
Chocolate Bounty 8

Jameson Irish Whiskey, Van Gogh Coconut
Vodka and Hot Chocolate

Hot Toffee Apple 8

Van Gogh Caramel Vodka, Sailor Jerry Spiced
Rum and Hot Apple Cider

Dragonberry Lemonade 6
Bacardi Dragonberry rum, seltzer, cranberry &
fresh lemon juice

Bleedin Mary 7

House Bloody Mary, with Absolut Vodka & the
secret Irish mgredient

CoCo's Chocolate Martini 11
Van Gogh's Double Chocolate vodka, ChocoVine
Liqueur & Godiva Chocolate

Organic Smelly Garage 6

Organic Ginger Ale, Crop Organic Vodka &
Fresh Lime Juice

Organic Margarita 10
Organic Talero Silver tequila, agave nectar &
fresh lime juice

The Peachtree 7

360 Georgla Peach Vodka, Fresh lemon juice and
unsweetened 1ced tea

Non - Alcoholic Beverages

Batdorf & Bronson Coffee / Hot Tea (Barry’s
Irish Tea) / Hot Chocolate / Iced Tea 2.00

Fruit Juices 2.00
Coke/Diet Coke/Sprite/Ginger / Lemonade 1.75
Still Or Sparkling Bottled Water 2.95
Red Bull & Red Bull Sugar Free/ Whynatte 3.50
Izze Blackberry/Clementine or Pomegranate 3.30
Virgil’s Bottled Root Beer 3.50
Bottled Ginger Ale 3.50
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