APPETIZERS

DUBLIN ONION STOUT SOUP

NY SOFT PRETZEL BITES

- spicy jalapeno cheese sauce or honey-dijon mustard

CLASSIC SHRIMP COCKTAIL

- poached jumbo shrimp, citrus horseradish cocktail sauce,
lemon

JUMBO LUMP SHRIMP & CRAB CAKE
- baby arugula, fresh lemon, EVOO, chipotle aioli

GARLIC TAHINI HUMMUS
- grilled pita, roasted carrots, EVOO

CHICKEN WINGS

- traditional buffalo, Thai sweet-n-spicy

3 CHEESE QUESADILLAS

- peppers, onions, cilantro, Pico de Gallo, sour cream,
guacamole

-chipotle chicken 13

-fajita steak 15

- grilled shrimp 15

FIRE ROASTED TIGER SHRIMP 17

-chili lime mango salsa, soft corn tortillas, shredded romaine

CRISPY CALAMARI

- San Marzano tomato sauce

HOUSE PORK SAUSAGE

- charbroiled with San Marzano tomato, roasted garlic,
sherry butter toast, & ricotta crema

SALADS

............................................................................................................................

MUSSEL POTS

THAI-CURRY 18
-coconut milk, cilantro, bell peppers

SPANISH CHORIZO 18
-tomato-saffron broth, flat leaf parsley

ITALIAN-RED OR WHITE 18

-garlic sherry crostinis

............................................................................................................................

[REILLY'S

BAR+ KITCHEN

CRISPY CHICKEN PAILLARD 17
-baby arugula, grape tomato, red onion, balsamic
vinegar & evoo

BLACKENED CHICKEN CAESAR 15
-chopped romaine, roasted brussel sprouts,
shredded pecorino romano

-shrimp 18

O'REILLY’S COBB 16

- grilled chicken, bacon, avocado, onion, egg, tomato,
blue cheese crumbles, buttermilk ranch dressing

QUICK SEARED AHI TUNA 18
- sesame ginger soy vinaigrette, cucumber noodles,
avocado, wasabi aioli

BUFFALO CHICKEN 16
-mixed greens, blue cheese crumbles, grape tomatoes, carrots,
celery, red onion & balsamic vinaigrette

BRUSCHETTA MARINATED GRILLED CHICKEN 19
-heirloom tomatoes, garlic, basil, evoo w/ brown rice & baby
arugula, garlic crostini

............................................................................................................................

SANDWICHES

ROAST PRIME RIB DIP 16

- Dublin onion jus, horseradish, Fontanella cheese,
grilled ciabatta house cut fries

CRISPY CHICKEN SAGE & PROSCUITTO 15
-romaine lettuce, parmesan cheese, red wine vinegar mayo
NY STRIP STEAK 18

-peppers, onions, gruyere & cheddar, chipotle aioli on toasted
hoagie, house cut fries

REUBEN 15
-homemade sauerkraut, shaved corn beef, thousand island dressing,
melted swiss on thick cut toasted rye, house cut fries

ROAST TURKEY AVOCADO 15
-arugula, tomato, chipotle mayo, ciabatta bread
CRISPY FISH TACOS 14

-shredded lettuce, avocado, Pico de Gallo, Queso fresco, lime
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THIN CRUST PIZZAS

SHRIMP & ANDOUILLE SAUSAGE 18
- pizza sauce, mozzarella blend, bell peppers, onions,
chipotle aioli

ARUGULA, TOMATO & GARLIC 14

- pizza sauce, mozzarella blend, pecorino Romano

SPINACH, PROSCIUTTO & PARMESAN 16

- pizza sauce, mozzarella, pecorino Romano, oregano

...........................................................................................................................

BURGERS
O'REILLY'S BURGER

- bacon, cheddar, fry sauce, house cut fries

NY BLEU
- red onion gastrique, maytag bleu cheese, A-1, mayo,
sweet potato fries

REUBEN BURGER

-80z angus beef topped w/ shaved comed beef, homemade
sauerkraut, swiss, thousand island dressing , house cut fries

DR. PRAEGERS VEGGIE BURGER

- organic greens, avocado, balsamic vinaigrette

BUFFALO CHICKEN SLIDERS
- Hawaiian sweet rolls, Maytag blue cheese

HOUSE PORK SAUSAGE SLIDERS 12

- Hawaiian sweet rolls, San Marzano tomato & ricotta crema

SIDES

MAC-N-CHEESE 7 | BACON DIJON BRUSSELS 8
GRILLED ASPARAGUS 8 | WHOLE GRAIN BROWN

RICE 6 | CREAMY MASHED POTATOES 6 | DUCK FAT
ROASTED POTATOES 8 | GARLIC SAUTEED BROCCOLI 6
SWEET POTATO FRIES 7 | ONION RINGS 6 |

BAKED POTATO 6

ASK US ABOUT OUR PRIVATE EVENT SPACE

PRIVATE SPACE AVAILABLE ON OUR SECOND FLOOR
FOR PARTIES AND CORPORATE EVENTS

' STEAKS & CHOPS

.................................... - B P

CEDAR RIVER PORK CHOP 21
- cast iron roasted with duck fat potatoes
& dijon bacon brussel sprouts

AGED NEW YORK STRIP STEAK 31

- clarified butter basted with grilled asparagus, mashed

potatoes, in green peppercorn sauce

SOUTHWEST SEARED PRIME RIB 34

- white horseradish sauce, baked potato & roasted asparagus

...........................................................................................................................

FROM THE SEA

CEDAR ROASTED CITRUS SALMON 26
-citrus fruit segments, whole grain Brown rice & sauteed
spinach

GINGER WASABI AHI TUNA 28

-served rare w/ sticky rice & saute sesame broccoli

O’'REILLY’'S JAMBALAYA 24
-jumbo shrimp, chicken, andouille sausage & bell peppers
tossed w/ penne rigate in Cajun garlic sauce

IRISH COMFORT

FISH N’ CHIPS

-beer battered cod, fries, house slaw

BANGERS + MASH

- Irish sausage, carmelized onions, gravy

IRISH CURRY HALF + HALF

- chicken, peppers, onions, curry, rice, fries

O'REILLY'S SHEPHERD'S PIE

- seasoned ground beef, minced veggies,
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