STARTERS

SANDWICHES & BURGERS

SALADS

Country Breaded Chicken Tenders 3 jumbo tenders and chips

10

Crushed Avocado’™ brown bread, avocado puree over house rasher (ham)

(All sandwiches served with chips; substitutions available for additional upcharge)

(Sub Gluten Free Bun $1)
The D14 Burger*’\ flame-grilled all-natural black angus, lettuce, tomato, onion,
pickle (Try it with pimento cheese and bacon Add 4) 12.50
Killybegs Classic beer-battered cod, cheddar cheese, lettuce & tomato 11
St. James Gate Guinness-braised beef brisket with caramelized onions 12.50
The Big Dub grilled turkey burger, lettuce, tomato, onion, and pickles 12
Veggie Burger” black beans, artichokes, roasted peppers, and mustard 12

Salmon BLT” house-smoked salmon, bacon, lettuce, tomato & basil aioli 13

Chicken Salad Sandy’\ house smoked chicken salad (mayo, celery and onion)

or beef steak tomato 10
Caprese Salad” Beef steak tomato sliced with fresh mozzarella, greens,
drizzled garlic olive oil & balsamic reduction 10
Smoked Wings” 7 wings drizzled with a garlic-sriracha sauce 11
Kerrygold Pimento Cheese” with brown bread and celery sticks 8.50
Chips” hand-cut potatoes served with blue cheese dip 4
Smoked Salmon capers, red onion, brown bread, basil aioli 10
Pub Pretzel with strong pub mustard 4.50
VEGAN
Chik’n Nuggets”™ Five Plant based chik’n nuggets with chips 10
FOR THE KIDS
Toasted Cheese Sandwich with chips 5
Kids Pizza personal pan pizza with cheese 5.50
Fish & Chips 1 piece of fish 7
Chicken Tenders 2 tenders and chips 7
Nippers chicken OR beef & chips. (with cheddar, lettuce & tomato $1.75) 7
HOMEMADE DESSERTS
Blueberry Bread Pudding with whipped cream 7

Prices do not include local sales taxes // A gratuity of 18% may be added to groups of 5 or more

served on white bread with lettuce, tomato and basil aioli 12
MARIAY SPECIALITIES
Guinness-Braised Beef Brisket VOD, mashed potatoes & gravy 15

Sesame Crusted Tuna” Seared medium rare, served over spring mix, tomatoes,

cucumber, red onion, and ponzu dressing 14

Chicken/Veggie Tacos House smoked Chicken/Oumph with pico de gallo, flour

tortillas, white rice, black bean pico and a chipotle mayo 12
Blackened Mahi served with white rice, flipped corn & a chimichurri sauce 18
Fish & Chups beer battered cod and hand cut potatoes with tartar sauce 13
Shepherd’s Pie beef, peas, carrots, onions in gravy with mashed potatoes 11

Vegan Teriyaki Bowl " Oumph plant-based protein tossed in teriyaki & white

sesame seeds, asparagus, white rice and a sriracha drizzle 16

“THESE ITEMS ARE SERVED RAW OR UNDERCOOKED, OR CONTAIN (OR MAY CONTAIN)
RAW OR UNDERCOOKED INGREDIENTS

* CONSUMING RAW OR UNDERCOOKED MEAT, EGGS, POULTRY OR SEAFOOD INCREASES

YOUR RISK OF CONTRACTING A FOODBORNE ILLNESS- ESPECIALLY IF YOU HAVE CERTAIN

MEDICAL CONDITIONS
AGLUTEN FREE OPTION / VEGAN

Southwest Salad”

Spring mix, black bean pico,
crispy tortilla chips, sliced avocado
with a chipotle ranch (Add
Smoked Chicken $4) 13
‘Warm Brussels Sprout Salad®
Fried sprouts, greens, cranberries,
fresh mozzarella, cherry tomatoes
honey citrus vinaigrette 12
Ha’ Penny Salad™M

Organic greens, dried cranberries,
cucumber, tomatoes, walnuts and
carrots, choice of dressing  6/10
Add Protein?

Grill, Smoked or Fried Chix 4
Fried Cod OR Broiled Cod 4

House Smoked Salmon 5
SALAD DRESSINGS

Balsamic Vinaigrette, Honey Citrus
Vinaigrette, Blue Cheese, Ranch &
Honey Mustard

SIDES

Fried Brussels Sprouts™
Mac & Cheese
Asparagus

Chicken Salad

Flipped Corn

Mashed Potatoes”™
Sautéed Zucchm”

Sub Mashed Potatoes

Sub Mac n Cheese

Sub All Other Sides 2.
Sub House Salad
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