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AMBURGERS

Hamburgers are house made from 100% lean ground beef. Topped with crisp lettuce, sliced tomatoes, red onions
and pickles. Served with choice of French fries, small tossed salad or a cup of daily stock.
Substitute a side Caesar salad, Irish Stout Onion Soup, Sweet Potato French Fries or Cup of Seafood Chowder for $1.75

THE PLAIN BURGER | 8.5 BARBECUE SAUCE, BACON & CHEESE | 10
SAUTEED MUSHROOM & ONION | 9 JALAPENO AND MOZZARELLA | 9.5

SADORIICHES & TIRAPS

Sandwiches are served with choice of French fries, tossed salad or a cup of daily stock.
Substitute a side Caesar Salad, Irish Stout Onion Soup, Sweet Potato French Fries or a cup of Seafood Chowder for $1.75

FRENCH BEEF DIP |9 SMOKED TURKEY BARBECUE BEEF
Thin sliced roast beef piled high on a grilled garlic B.L.T.|9.5 AND CHEDDAR | 9.5

buttered baguette. Served with au jus for dipping. Sliced smoked turkey with strip bacon, lettuce, tomatoes,  Thin sliced roast beef basted in a smoky barbecue sauce.
cheddar cheese and red onion. Served on a chiabatta Served on a torpedo bun with cheddar cheese
BOOKMAKERS STEAK :

bun with mayo. and onion rings
SANDWICH | 11
A 60z AAA New York sirloin steak(]]rilled to your liking. CAJUN CHICKEN BLACK FOREST HAM

Served open faced on a grilled garlic buttered baguette SANDWICH | 9.5 AND CHEESE |9

with horse radish mayo spread, sautéed Grilled chicken breast marinated in Cajun seasoning. Thin sliced black forest ham served on a torpedo bun
mushrooms and onions. Served on a Kaiser with sliced tomatoes and crisp lettuce  with sautéed mushrooms, melted mozzarella cheese and
a Dijon mustard and honey spread
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SHEPHERD’S PIE | 11

Lean ground beef, sweet peas and corn, simmered in a rich
brown gravy. Served in a crock topped with champ then
baked in the oven. Accompanied with fresh vegetables.

IRISH ROASTED SALMON | 14

A grilled salmon filet topped with fresh tomato salsa.
Served on a bed of basmati rice with fresh vegetables.
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DOWNPATRICK
IRISH STEW | 12

A hearty “stick to your ribs” traditional Irish Stew with
slow roasted lamb and root vegetables. Served with
champ and fresh vegetables.

THE LOINSIGH FRY | 13

Kilkenny beer battered haddock served with French fries,

GAELICSIRLOIN | 18

A 100z AAA New York sirloin steak grilled to your liking
and topped with sautéed mushrooms. Served on a bed of
champ and accompanied with fresh vegetables.

GUINNESS STEAK &
MUSHROOM PIE | 13

Slow roasted beef and button mushrooms braised in a

coleslaw, tartar sauce and lemon in a
newspaper lined basket.

BANGERS AND MASHED | 12

OverDraught signature Guinness flavored sausages grilled
to perfection then topped with chef’s pan gravy. Served
on a bed of champ with fresh vegetables.

CURRY CHICKEN | 11

Curry chicken with slow roasted root vegetables. Served on a
bed of basmati rice with fresh vegetables
and mango chutney.

Guinness Ale reduction. Served in a warm crock topped
with a flaky pie crust. Accompanied with champ and
fresh vegetables.

COUNTRY CHICKEN
POT PIE | 12

Chunks of chicken and seasonal vegetables in a savory
cream sauce. Served in a warm crock with a flaky pie
crust. Accompanied with champ
and fresh vegetables.

OCEAN ANDISLE |18
A 60z AAA New York sirloin steak grilled to your liking.
Served on a bed of champ with fresh vegetables and a
choice of garlic sautéed jumbo shrimp or scallops

OCSSCERTS

DOLCE VITA
Three fine fudgy layers are filled with
a dark chocolate espresso mousse and
topped in a dark chocolate glaze.

RASPBERRY MANGO
CHEESECAKE

This tropical twist is created with 100%
natural mango and raspberry puree. A
refreshing break from tradition.

CHOCOLATE
MUD FIGHT

A moist brownie base cake topped with
thick chocolate fudge pudding, covered in
dark chocolate swirls.
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BAILEY’S
CHEESE CAKE
Alight creamy cheesecake laced with
lots of bailey’s cream on a
graham crumb base.




