
  

 
 

MMootthheerr’’ss  DDaayy  
S U N D A Y ,  M A Y  1 0 T H  2 0 2 6  

 
B R U N C H  S P E C I A L S  ~  1 1 : 3 0 a m - 2 p m  

~  B O T T O M L E S S  B U B B L E S  – o r –  B L O O D Y  M A R Y S  -  just $15 ~ 
 

S P I N A C H  C H E D D A R  F R I T T A T A  ~ spinach, tomato, vintage english white cheddar. 
brioche toast, potato pancakes  18 

 
F U L L  I R I S H  B R E A K F A S T  ~ irish sausage, irish bacon, two eggs, black and white pudding, 

toast, grilled tomato, rustic potatoes. your choice of hot tea, coffee or soda  16 
 

 
A P P E T I Z E R S  

 
K I N S A L E  S E A F O O D  C H O W D E R  ~ cup 6  |  bowl 9.5 

 

S T E A K  S A L A D  
grilled braveheart tenderloin, baby arugula, gorgonzola, pickled red onion, roasted corn, 

tear drop peppers, tomatoes, country bread croutons, cracked black pepper balsamic  25 
 

D E V I L E D  E G G S  ~  black pepper maple applewood bacon, chives, smoked paprika, maldon sea salt  13 
 

M A I N  C O U R S E S  
 

S U M M E R  S A L M O N  
flame grilled atlantic salmon, fresh pickled strawberry salsa, 

red onion, cilantro, lime. white rice, green beans, carrots  30 

 
C H I C K E N  R O L L A T I N I  

stuffed chicken breast, spinach, prosciutto, sun dried tomatoes. 
linguine, demiglace cream, parmesan, garlic bread  32 

 
F I L E T  M I G N O N  

8oz flame-grilled turner filet mignon, shallot thyme butter, mashed potatoes, green beans, carrots  47 

~ experience cooking your 8oz filet mignon on our 700 degree celtic rock! ~ 
 

D E S S E R T  
C H O C O L A T E  H A Z E L N U T  C R È M E  B R U L E E  whipped cream  13 


