
Small Plates 

(GF)CARAMELIZED BRUSSELS SPROUTS  

Garnished with chopped bacon, honey and grated parmesan 

( optional Buffalo or sweet chili sauce ) 

    $10  

 

FRIED SHRIMP  

Choose sauce: Classic Buffalo, Fire sauce (XXX), Jameson Honey 

BBQ, Sweet Chili, teriyaki & creole $12  

(GF)CHICKEN WINGS  

Choose: Classic Buffalo, Fire sauce (XXX), Jameson Honey 

BBQ, Sweet Chili, teriyaki & creole served with blue cheese  

dressing and celery sticks.    

6 Wings /$8 -  12 Wings/ $15 

 

WARM PRETZELS  

Fresh soft pretzels served with amber ale  

cheddar cheese sauce    $8   
 
 

(GF)SPINACH & ARTICHOKE DIP 

Served with warm pita chips 

(GF)FINNEGANS IRISH NACHOS 

House chips smothered amber ale cheese sauce and Shredded 

cheddar, topped with red onions, tomato’s, jalapeno’s  

& Scallions . Served with a side of sour cream 

$12   

Add Chicken $ 4 Add Beef $5 

 

 

 

(GF)BACON WRAPPED JALAPENO POPPERS  

House made poppers stuffed with a cream & cheddar cheese mix 

wrapped in bacon and served with a Jameson BBQ  sauce    

$12 

 

 

FLAT BREADS 

BBQ Chicken, caramelized onions, cheddar cheese &  

crumbled blue cheese topped with coleslaw 

$14 

Grilled Chicken , brie cheese, candied walnuts & honey 

topped with arugula 

$14 

 

(GF)HUMMUS OF THE DAY PLATE  

Served with warm pita chips, celery, & carrots  

  $10 

CHICKEN TENDERS  

Crispy chicken breast strips, lightly coated and tossed 

in your choice of sauce (Jameson Honey BBQ,  

Buffalo, Fire Sauce (XXX), House Rub)  

$10 

TACO TRIO ( mix & match )  

$12 

*BBQ pulled pork topped with pickled red onion, sweet chili aioli & 

scallions  

* Asian shrimp topped with an apple, carrot, fennel slaw, sweet 

chili aioli & scallions 

NEW ENGLAND CLAM CHOWDER 

Crock $4/ Bowl  $8 

ONION SOUP  

Rich beef broth, braised  

onions, baked Swiss cheese, crouton,   

Crock $4/ Bowl  $8 

 
 

 
 
PAN SEARED SEA SCALLOP SALAD 
Mixed greens, Red onions, candied walnuts, and  
gorgonzola cheese. tossed in a champagne vinaigrette 
topped with lemon wedges and pan-seared sea scallops        
   $17 
 
COBB SALAD 
Mixed Greens topped with tomatoes, avocado, diced  
chicken, Diced eggs & crumbled blue cheese  

$14 
 

 Add chicken to any salad | $4 
Dressings:  Balsamic Vinaigrette, Lemon Thyme, Smoked Bleu Cheese, Thousand Island, Ranch 

  Soups and Salads 

 
 
CAESAR SALAD 
Fresh romaine lettuces tossed with a house made Caesar  
dressing, parmesan and croutons  

$12 
 
MIXED GREEN GARDEN SALAD 
Cucumbers, carrots, tomatoes, onions, harvest greens    

$8   






