Irish Nachos Quesadilla Corner
Homemade Potato Chips Smothered In Cheddar Served With Salsa And Sour Cream.

Cheese, Topped With Bacon Bits, Red Onion, Corned Beef
Tomatoes, Jalapenos & Salsa. Corned Beef, Red Onion, Tomatoes, Swiss
Served With Sour Cream. 10 Cheese & Mustard on a Grilled Tortilla. 9
Dolled Up Fries Chicken _
Cottage Hand Cut Fries Topped With Bacon Bits, Shredded Chicken, Red Q’" ba, Tqmatoes &
Cheddar Cheese And Garlic Mayo. 8.5 Cheddar Cheese on a Grilled Tortilla. 9
Or Drizzled With Garlic Butter. 7 Vegetable

; : Onions, Portabella Mushroom, Spinach &
Giants Causeway (Clochin An Aifir) Cheddar Cheese on a Grilled Tortilla. 8

Marinated Portobella Mushroom Topped With

Lobster, Sautéed Spinach, Roasted Red Peppers, Spud Skins
And Swiss Cheese. 12 Four Homemade Potato Skins Smothered

In Cheddar Cheese & Bacon.

Whole Belly Clams Served with Sour Cream. 9

Beer Battered Whole Belly Clams, Served With
Lemon And Tartar Sauce. 2 $Market Price Golden Rings Of Kerry
Artisan Miirgarits Pixzs Homemade Golden Vidalia Onion Rings Served

Artiian Flitbresd Topped With Heneniade Wath- A Zigitly Spiord solk:

Marinara Sauce, Buffalo Mozzarella Irish Cocktail Sausages

And Fresh Basil. 10 Irish Pork Sausages Served With Homemade
Spinach And Artichoke Dip Honey Mustard For Dipping. ,8

With. A Ble.nd of Cheeses And Served With Fresh Butternut Squash Filled Raviolis
Tortilla Chips. & Tossed In A Maple & Sage Butter Sauce. 10

The Strand Hill Flyers
Breaded Boneless Chicken Tenders Tossed In
BBQ, Teriyaki, Buffalo Or Asian Chili Sauce. 9

Also Available As Wings. 8
Garden Salad Additional Sauces 50 cents Each.
Mixed Greens, Cherry Tomatoes,

Bermuda Onion And European Cucumber.
Small 3. Large 6.
Hail Caesar

Romaine Lettuce, Garlic Croutons, Chef’s Creation of the Day Cup 4, Bowl 5
Creamy Caesar Dressing And

Parmesan Shavings.
Small 4. Large 8. Chowder on Fridays Cup 5, Bowl 6.5

Guinness Onion Soup Crock 6

** Please inform your server if anyone in your party has a food allergy.
Consumption of raw or undercooked meat, poultry and/or fish poses serious health risks.




Emeralo Salaos
Tri-Color Salad

Atlantic Oak Smoked Salmon (Lox),
Mixed Greens With Hard Boiled Egg,
Sweet Red Onion, Capers, Chopped
Tomato And Citrus Créme Fraise. 11

d
The Ploughman’s Cobb Salad
Mixed Greens, Tomato, Red Onion,
Chicken Salad, Honey Roasted Virginia
Ham, Boiled Egg, Cheddar Cheese, And
Pickles. 11

Tomato, Basil & Buffalo Mozzarella
Fresh Sliced Tomato, Buffalo Mozzarella
And Basil Served Over Mixed Greens And
Drizzled With E.V.0.0. And A Balsamic
Glaze. 9

Hail Caesar
Romaine Lettuce, Garlic Croutons And Creamy
Caesar Dressing And Parmesan Shavings. 8

Cottage Garden Salad
Mixed Greens, Cherry Tomato, Bermuda
Onion, And European Cucumber. 6

Harvest Salad

Baby Spinach, Chickpeas, Crispy Bacon
Bits, Sweet Cranberries, Apricots & Toasted
Almonds Tossed In A Warm Apple Maple
Vinaigrette. 8

Salad Add-Ons

Grilled Chicken 3.5 Crispy Buffalo Chicken 4
Salmon 8 Steak Tips 8

IRIsh Cavorictes
[

Irish Boiled Dinner ﬁ

Corned Beef', Cabbage, Buttered Carrots, And
Boiled Potatoes. Served With A Side Of
Parsley Sauce. Large 13. Small 10.

The Belfast Banger
Irish Pork Sausage And Mashed Potatoes Topped
With Bachelor’s Baked Beans. 12

Traditional Irish Mixed Grill

Irish Bacon, Sausage, Black & White Pudding,
Grilled Tomato, Sautéed Mushrooms And
Cottage Fries. 14

Guinness Beef Stew

Chunks Of Beef Braised In Guinness With
Chunky Root Vegetables & Potatoes. Served
With A Side Of Horseradish Cream. 13

Traditional Irish Cottage Pie
Traditional Ground Beef Pie With Peas, Carrots,
Onion, Fresh Herbs, Tomato ‘rAnd Potato. 12

Pot Of Gold (Dinner Only)

Ask For Today's Featured Pot Of Gold.
Chunks of Tender Meat & Seasonal Vegetables
In A Flavorful Broth Topped With A Pot Pie
Crust. $Priced Daily

Liccle Icaly

Chicken Parmesan (Dinner Only)

Hand Breaded Chicken Breast Served Over
Our Very Own Homemade Pasta Tossed in
Fresh Marinara Sauce And Topped With A
Blend Of Cheeses. 15

Broccoli Chicken Alfredo (Dinner Only)
Our Very Own Homemade Pasta With
Chicken Breast & Broccoli Tossed In A
Cheese, Garlic & Cream Sauce. 15

T
' Chef Monica’s Recommendation

*#* Please inform your server if anyone in your party has a food allergy.
Consumption of raw or undercooked meat, poultry and/or fish poses serious health risks.




Specialty Enctrees
a

Marinated Steak Tips
120z Hand Cut Steak Tips, Marinated In The
Cottages’ Own Special Marinade. 16

Meatloaf

Homemade Meatloaf Topped With Caramelized
Onions. Served With Mashed Potatoes, Vegetable
And Beef Gravy. 14

Chicken Cordon Bleu Roulade
Medallions Of Chicken Breast Stuffed With
Ham & Swiss Cheese, Topped With
Chicken Gravy. 15

ir
Filet Mignon (Dinner Only)
Char-Grilled 8oz Center Cut Tenderloin Of Beef,
Topped With An Herb Butter Coin And Served With
Sautéed Mushrooms And Onions, Mashed Potatoes &
Red Wine Sauce. 20

The Galway Cowboy (Dinner Only)

160z Bone-In Cowboy Ribeye Steak

Char-Grilled And Served With Cottage Fries,Sautéed
Onions & Mushrooms, With Your Choice Of A Side
Of Creamy Hennessy Peppercorn Sauce Or Spicy
Ketchup. 21

Fisherman’s Catch

Baked Haddock
Twelve Ounce Haddock Fillet Topped
With Our Own Herb Cracker Crumbs. 16

New England Clam Plate

Beer Battered Whole Belly Clams,
Served With Hand Cut Fries And Fennel
Slaw. $Market Pn"rce

Killybeg's Catch

Beer Battered Fish & Chips With Choice
Of Mushy Peas, Bachelor’s Irish Baked
Beans, Or Fennel Slaw. 14

Salmon of Knowledge (Dinner Only)

Pan Seared Salmon Accompanied By A
Blend Of Sweet Potato, Butternut Squash
& Bacon Hash, Topped With Marinated
Bermuda Onions And Served With

An Apple Maple Sauce. 16

Lobster Mac & Cheese (Dinner Only)
Chunks Of Lobster Meat In A Three
Cheese Sauce Of Cheddar, Parmesan &
Smoked Gouda, With A Golden Crumb
Topping. 19

Without Lobster. 12

All Main Courses Are Served With A Choice Of Two Cottage Sides Unless Otherwise Noted.
Add A Small Garden Salad For $1.49 Oy Small Caesar For $1.99 To Any Main Course.

All Sides $3 Each Unless Otherwise Noted

Cottage Fries Fennel Slaw Buttered Carrots
Sweet Potato Fries Steamed Cabbage Bachelor’s Irish Beans
Mushy Peas Vegetable of the Day Sauteed Mushrooms
Champ Rice Pilaf Sauteed Onions
Mashed Potatoes Baked Potato (Dinner Only) Colcannon $4

Onion Rings $4

*¥* Please inform your server if anyone in your party has a food allergy.
Consumption of raw or undercooked meat, poultry and/or fish poses serious health risks.

Loaded Baked Potato $4 (Dinner Only)




All Sanwiches Served With Your Choice Of Cottage Fries, Sweet Potato Fries,
Fennel Slaw, Or Homemade Onion Rings For $1 More.

M
The Irish Cottage Reuben
Slow Cooked, Hand Cut Corned Beef,
Swiss Cheese, Sauerkraut On Thick Cut Rye,
With 1000 Island Dressing. 8.5

The Boyo

Homemade 2 Lb Beef Burger, Served On A
Toasted Sour Dough Roll With Lettuce,
Tomato & Onion. 9

Turkey Caesar Wrap
Oven Roasted Turkey Breast, Romaine Lettuce,
Garlic Croutons, Creamy Caesar Dressing, And
Parmesan Shavings. 9

Princess Pirate
Fresh Haddock Lightly Beer Battered And

Served On A Toasted Bun With Fennel Slaw. 8.5

i
Meatloaf Sandwich (Lunch Only)
Homemade Meatloaf Topped With Onions And
Cheddar Cheese, Served On A Toasted Sour
Dough Roll With Spicy Ketchup. 8.5

Classic Irish Pub Grilled Cheese (Lunch Only)
American Cheese On Thick Grilled Peasant
Bread. 6

Add Tomato .50 Add Ham 1

Chicken Portabella Sandwich

Grilled Marinated Chicken Breast, Balsamic
Portabella Mushroom Cap, Marinated Bermuda
Onion, Baby Spinach & Swiss Cheese On
Toasted Ciabatta Bread. 9

BBQ Prime Rib & Cheddar

BBQ Slow Roasted Prime Rib Topped With
Cheddar Cheese And Served On Choice Of
Bread. 10

T
Kylemore Chicken Salad
Slow Roasted Chicken Salad, Red Onion,
Celery, And Honey Mustard Mayonnaise And
Served On Choice Of Bread Or A Wrap. 8.5

Old Fashioned Chicken Sandwich

Grilled Marinated Chicken Breast, Served On
A Toasted Sour Dough Roll With Lettuce,
Tomato & Onion. 8.5

(Also Available Cajun Style)

Cottage Clubs (Lunch Only)

Triple Decker Club Sandwich with Lettuce,
Tomato & Mayo.

American or Irish Bacon. 8

Turkey Club. 9

Chicken Club. 9

Sandwich Add-Ons

50 cents each

American Cheese
Cheddar Cheese
Swiss Cheese
Blue Cheese

** Please inform your server if anyone in your party has a food allergy.
Consumption of raw or undercooked meat, poultry and/or fish poses serious health risks.

Smoked Gouda Cheese
Bacon

Sautéed Mushrooms
Sautéed Onions




