
bacon Potato Soup  
Made with Nueskes bacon.   cup . . . 3.25   bowl . . . 4.95

____________________________________________  Entrée____________________________________________

Lamb N’ Lockes with Caper Sauce
Pan seared Lamb Tenderloin with fresh herbs, capers and a touch of Irish whiskey.  

Served over Irish crushed potato (sauteed with bleu cheese, mustard and ground pepper). 
Choice of soup or salad . . . 25.95

Braised Prime Rib in Guinness
Gold Angus Prime Rib seared in fresh ground pepper, covered with Guinness sauce, onions and mushrooms. 

Served over Irish crushed potato (sautéed with bleu cheese, mustard and ground pepper). 
Choice of soup or salad . . . 24.95

cider glazed sea scallops
Sashimi Grade Jumbo George’s Bank Sea Scallops pan seared with Irish cider and dry white wine. 

Served with a sauté of cauliflower, spinach, dried cherries and capers. Choice of soup or salad. . . 26.95

Corned Beef and Cabbage
Slow cooked Corned Beef with cabbage, parsley potatoes, and carrots. Rye bread . . . 14.95

Potato crusted king salmon
Fresh Pacific King Salmon pan seared with potato crust, then baked. 

Served with a sauté of cauliflower, spinach, dried cherries and capers. Choice of soup or salad. . . 25.95

____________________________________________  Dessert____________________________________________

Dark Chocolate mint Creme Brûlée

Creme de Mint Tiramisu

 Bailey’s Cheesecake
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