
Shareable
Whiskey Wings
Wings tossed in your choice of BBQ, buffalo, or our 
famous Feck’n Eejit sauce. Served with potato crisps 
and your choice of dipping sauce. 10.95

Twice-Baked Potato Skins
Baked potato skins topped with our mashed 
potatoes with sour cream, green onions, bacon, and 
a monterey jack and cheddar cheese blend. 8.95

Irish Nachos
Potato crisps smothered in Irish chili, melted cheese 
sauce, sour cream, diced tomatoes, green onions 
and spicy jalapeños. 8.95

Curry Chips
Housemade curry on top of Irish chips. 5.95

Bacon Mac n Cheese
House cheese blend topped with bacon. 7.95

Mini-Blarney Beef Sliders
Three sliders topped with Irish-style cheese, lettuce, 
tomato, onion strings, and house garlic aioli. 10.95

Crispy Chicken Strips
Breaded chicken breast strips served over a bed of 
chips with your choice of dipping sauce. 9.95

Harp Lager Onion Rings
Thick hand-sliced onion rings dipped in our Harp 
lager batter and served with your choice of dipping 
sauce. 7.95

Pretzel  Bites
Guinness cheese sauce. 6.95

Corned Beef Reuben Sliders
1000 island dressing, sauerkaut. 7.95

Bacon Brussel Sprouts
Whiskey smoked, charred and crispy. 7.95

Calamari
Fried and served with Brendan’s famous dipping 
sauce. 9.95

Bratwurst Skewers
Hot mustard sauce. 7.95

Short Rib Sliders
Marinated overnight in Guinness and topped with 
horseradish. 8.95

Potato and Corned Beef Croquette
Potato stuffed with house cured corned beef and a 
parsley creme fraiche. 6.95

Mushy Peas
Soaked overnight and marinated with sugar and 
salt. 2.95

Desserts

Entrée 
BBQ Chicken Salad
BBQ chicken breast, corn, black beans, red onions, 
tomatoes, cheese, cilantro, green onions and our 
house made ranch dressing. 13.95

Pub Steak Salad
Top sirloin steak, tomatoes, bleu cheese crumbles, 
roasted bell peppers, bacon, crispy onion strings 
with our balsamic vinaigrette. 14.95

Leinster Salad
Blackened chicken breast, romaine, avocado, 
cucumber, tomato, red onion, roasted bell peppers 
and a spicy vinaigrette. 10.95

Drunken Mussels
Mussels sautéed with minced garlic, shallots, and 
diced tomatoes, then steamed in Firestone 805 
blonde ale. Accompanied by toasted garlic bread, 
just out of the oven. 13.95

Steak Sandwich
Sliced top sirloin steak, caramelized onions, bleu 
cheese crumbles, garlic aioli on a french roll. 15.95

Irish Reuben
Thinly-sliced corned beef, sauerkaut, Irish sytle 
white cheddar and 1000 island dressing on rye 
bread. 13.95

Buffalo Chicken Sandwich
Grilled chicken breast tossed in our buffalo sauce, 
Irish style white cheddar, bacon, lettuce, tomato, 
avocado and spicy jalapeño aioli on toasted 
sourdough bread. 13.95

Grown-up’s Grilled Cheese
Sharp cheddar and smoked gouda on garlic 
parmesan crusted sourdough bread with bacon and 
sliced grilled tomato. 12.95

Pub Steak
Certified angus beef 8oz top sirloin steak cooked to 
perfection with our peppercorn sauce and chips. 
16.95

Parmesan Crusted Cod
Fresh cod hand battered with parmesan cheese on a 
bed of Irish style mushy peas and topped with a 
parsley and mustard cream sauce. 15.95

8oz 100% Certified Angus Beef patties served with chips

Whiskey Burger
Bacon, sautéed mushrooms, Irish-style white 
cheddar, and our Jameson Irish whiskey sauce with 
spicy jalapeño aioli on a brioche bun. 11.95

Sweet & Spicy Jalapeño Burger
Sharp cheddar, jalapeños, onion strings, Feck’n Eejit 
sauce, and jalapeño aioli on a brioche bun. 12.95

BBQ Bacon Bleu Burger
Brendan’s BBQ sauce, melted bleu cheese crumbles, 
bacon, lettuce, and tomato on a brioche bun. 13.95

Blarney Burger
Irish-style white cheddar, lettuce, tomato, mayo, and 
balsamic onions on a brioche bun. 10.95

Burgers

Fish & Chips
Alaskan cod hand dipped in our Harp lager 
batter, served with chips, cabbage slaw, and 
tartar sauce. 15.95

Kenmare Lamb Shank
Our fall off the bone lamb shank is braised in 
seasonings and the chef’s special red wine jus 
recipe. 24.95

Corned Beef & Cabbage
Tender Guinness-braised corned beef served with 
mashed potatoes, cabbage, carrots, and dijon 
mustard-parsley cream sauce. 16.95

Shepherds Pie
Ground beef simmered in a Guinness gravy with 
sautéed peas, carrots, and onions then topped with 
a mashed potato crust. 14.95

Lamb Stew
Lamb slow cooked in our savory Guinness gravy 
with carrots, potatoes, celery and onions. 14.95

Bangers and Mash
A classic Irish meal.  Irish banger sausages, Irish 
style beans in tomato sauce and mashed potatoes. 
15.95

Chicken Curry 
Grilled chicken breast topped with our homemade 
curry sauce and served with chips. 13.95

Taste of Ireland Sampler
Fish & chips, lamb stew and shepherds pie. 15.95

Irish Fare

Whiskey Bread Pudding
Our signature dessert. Irish bread pudding studded 
with golden raisins and accompanied by a side of 
our sweet whiskey glaze. 5.95

Irish Coffee
Tullamore Dew Irish whiskey, coffee and homemade 
whipped cream. 5.95

Banana Split
Banana, ice cream, chocolate and whiskey caramel 
syrup and whipped cream. 8.95

New York Cheesecake
Thick, dense and ultra-rich.  Perfect way to end a 
hearty meal. 5.95

Brendan’s Brownie
Ghirardelli double chocolate fudge brownie drizzled 
with chocolate and house-made caramel whiskey 
sauce. Served with a generous scoop of vanilla ice 
cream. 5.95

Soup
Roasted Tomato
Roasted tomatoes, onions, garlic and basil with olive 
oil.  Topped with our croutons. 5.95

Butternut Squash
Roasted butternut squash, onions, garlic and basil 
with olive oil. 5.95

House Special Soup
Jameson with ice croutons. 9.00

Irish Drinks

Irish Russian
Kettle One, Grind coffee liqueur, Murphy’s Irish 
stout, Caleb‘s Cola served on the rocks. 11.50

Sloe Gin Mule
Tanqueray gin, sloe gin, fresh lemon, ginger beer, 
served on the rocks. 11.50

Mikes’ Bagpipe
Dickle american whiskey, butterscotch schnapps, 
and ginger ale. 11.50

Fred Collins Fiz
Bulleit bourbon, simple syrup, fresh lemon and 
Grand Marnier. 10.50

The Irishman
Nolet’s gin, fresh lemon, simple sugar and 
champagne. 10.50

The Scuffle
Dickel rye whiskey, pomegranate, fresh lemon, dry 
vermouth, splash of grenadine, shaken not stirred 
and served up 11.50

Green Spot
Nose of peppermint, malt and sweet barley with a 
creamy long vanilla finish 15.00

Yellow Spot
Nose of stone fruits and bourbon cask vanilla and a 
finish of sweet notes of dried apricot. 24.00

Redbreast 12
The nose is nutty and rich.  Notes of dried fruit 
peels, and cut fruits.  Long and creamy finish with 
notes of custard and spice. 12.00

Jameson
Nose is full of floral with a smooth sweetness and 
finishes with spice and honey. 9.00

Tullamore Dew
Nose of fruit and caramel biscuits finishing with 
grains and vanilla cream. 9.00

Guinness
The Irish standard.  The official beer of Ireland and 
Brendans. 7.50

Two perfect pints of Guinness
&

Two Blarney Burgers with chips
&

Two shots of Tullamore Dew Irish Whiskey

39.95

Burger, Beer and Dew


