BEER SELECTION

Guinness draught, 14.90z 5.50

Boddingtons Pub Ale, Ipint 5.50 SHAMROCK ROSE AND THISTLE

Bass Pale Ale, 12 0z 5.00

Harp Lager, 12 0z 5.00

Strongbow English Cider, 12 oz 5.00

Newcastle Brown Ale, 12 oz 5.00 -
Stella Artois Lager, 11.2 oz 5.00 e e o |

Bud Light, 12 oz 3.75

Michelob Ultra, 12 oz 3.75
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(SERVED THURSDAY—SATURDAY 3PM—9PM)

Potato Gnocchi
and Shiitake Mushrooms with Prosciutto and
Parmesan Cream

Opyster Rockefeller
with Spinach, Bacon, Panko Breadcrumbs
and Parmesan Cheese

Fried Green Tomato
With Herbed Goat Cheese and Shrimp Re-
moulade

Crab Cake
Sautéed Jumbo Lump Crab Cake served with
Roasted Red Pepper Aioli and Herb Butter

Lamb Chops
With Blue Cheese and Balsamic Reduction

Sausage Rolls

British favorite; flaky pastry baked around a
mild British sausage. We serve them bite-
sized with a creamy mustard sauce for dip-
ping.

Molten Crab Dip
Hot cheese and crab with toast points

Mushroom & Goat Cheese Ravioli
With Pesto Cream Sauce

Shrimp Salad
Shrimp Salad with a light lemon mayonnaise;
served with toasted crostini,
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WHITE BY THE GLASS

RED

Brownstone, Chardonnay
Brownstone, Pinot Grigio
Brownstone, White zinfandel

Arabella, Sauvignon Blanc

BY THE GLASS

Brownstone, Pinot noir

Brownstone, Cabernet sauvignon

Brownstone, Merlot

WHITE BY THE BOTTLE
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Columbia Winery, Cellarmaster’s Riesling

Chalone Vineyard, Chardonnay

Chateau Bonnet, Sauvignon Blanc

BY THE BOTTLE

Casillero del Diablo, Cabernet Sauvignon

FEstancia, Pinot noir

XYZin, Zinfandel

Sterling, Merlot
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