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APPCCTIZERS

&5 KILKENNY CHEESE
& SPINACHDIP | 9

Aged cheddar and stilton cheeses, bacon,
spinach and a splash of Kilkenny beer.
Served with foccacia bread.

CRAB CAKES | 9.5

Three large lump crab cakes served on a bed of lettuce
with fresh fruit garnish and chipotle pepper aioli.

J@ VEGETABLE
SPRING ROLLS |9

Three golden brown spring rolls loaded with assorted
vegetables. Served with Thai
plum sauce for dipping.

POTATO NACHOS | 11
(risscut potato chips topped with spicy ground beef,

melted cheddar cheese, chopped tomato, green onions
and sliced black olives. Baked in the oven and topped off
with shredded lettuce, jalapeno peppers and sour cream.

d> STEAKCUT
ONION RINGS | 7.5

One pound of thick cut battered onion rings served with
garlic aioli dip.

SWEET POTATO
FRENCH FRIES | 8.5

Served in a basket with sour cream.

IRISH CHICKEN BOXTY
QUESADILLA |9
A seasoned potato pancake stuffed with grilled chicken,
cheddar cheese, sautéed peppers, onions and chipotle
pepper aioli sauce. Baked in the oven and served with
sour cream,

J@ TOMATO BRUSCHETTA | 8

Chopped plum tomatoes, sweet yellow peppers,
cucumber, red onion, fresh herbs, olive oil and a

combination of mozzarella and feta cheeses served on a

toasted Rosemary foccacia sheet.

&5 IRISH POUTINE | 8.5

(risscut potato chips topped with melted mozzarella
cheese, chefs pan gravy, chopped bacon, green onions
and sour cream.

CHICKEN TENDERS | 11

A combination of Kilkenny cheese and spinach dip, Four
breaded chicken tenders served with French fries and
plum sauce.

THE TRINITY PLATTER | 21

Kilkenny Cheese and Spinach Dip, Crab Cakes and
Vegetable Spring Rolls
(no substitutions )

CHICKEN WINGS

11b. $10. 2Ib. $18. 31b. $26
Large roaster wings dusted in seasoned flour, served;
Mild, Medium, Hot, Honey Garlic or Dry Cajun Spiced.
With carrot and celery sticks and garlic aioli dip.

J@ Indicates appetizers available at half price Monday to Friday from 3pm until 7pm

PiZZA, SOUPS, SALADS

OVED BAKECO PiZZA

SMOKED CHICKEN | 12

Tomato basil sauce, chipotle peppers, grilled chicken, sliced mushrooms,
diced green onions and mozzarella cheese.

DAILY STOCK

From our simmering stock pot.
Cup $4. Bowl $6.

GRILLED STEAK SALAD | 12

Mixed greens with shredded carrots, cucumber,
tomatoes, broccoli, bell peppers, green onions, bean
thread noodles and a grilledg sirloin steak.
Served with blue cheese dressing.

FAJITA SALAD |12

Grilled chicken or steak served on a bed of mixed greens

with tomatoes, cheddar cheese, sautéed onions and

peppers. Accompanied with tortilla chips and served with

a creamy guacamole dressing.

GRILLED VEGETABLE | 11

Tomato pesto sauce, caramelized onions, grilled zucchini, portabella mushrooms,
sundried tomatoes, mixed peppers, roasted garlic and a blend of

grated mozzarella and cheddar cheeses.

FROM The KeTTle

SEAFOOD CHOWDER

House-made, served with oyster crackers
Cup $5 Bowl $7

GREENS

CAESARSALAD

Romaine lettuce, bacon and seasoned croutons
tossed in Caesar dressing.
Small $4 Large $8
Add a grilled chicken breast $5

PLOUGHMAN’S LUNCH |13

A generous assortment of cheeses, black forest ham, hard

boiled egg, pickles, sliced bread,
butter and tomato relish.
Served with choice of a side tossed salad
or a cup of daily stock.

IRISH STOUT ONION SOUP | 7

Onion soup made with a splash of Guinness Stout. Topped

with provolone cheese.

WARM SPINACH SALAD | 9.5

Spinach, chopped bacon, sautéed mushrooms, tomatoes,

cucumbers and hard boiled egg. Drizzled with a warm
lemon garlic dressing.

Add a grilled chicken breast or
grilled salmon filet for $5
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