4o Pub Appetizersts

Guinness Beer Battered Onion Rings
Vidalia Onions sliced and hand dipped
in a homemade Guinness batter. 6.99

Jumbo Chicken Wingsa

Jumbo wings are flashed fried

and dipped in your choice of

wing sauce. $6.99 Ib or 2lbs for $8.99

(Flaming hot, mild, wussie, BBQ or Chili Glaze)

Mulligan's Wee Burgers

Looking for something to tide you over these
4 mini cheese burgers might hit the spot. $6.99
Add mushrooms or onions

for just $.50 each item

Chicken Strips
Our FRESH 100% chicken strips dipped in our
homemade batter. $5.99

Coconut Shrimp

Have a taste of the Caribbean with these coated
Coconut shrimp, served with our coconut cream
sauce you will think you were in the Caribbean.$6.99

Steak bites
Our sirloin steak bites are cooked to your liking
and served with our house zip sauce. $7.99

Mozzarella Cheese Sticks
The name says it all. Battered Mozzarella cheese
deep fried and served with marinara sauce. $4.99

Baked Spinach and Artichoke Dip

Creamy and savory served with homemade
tortilla chips. $5.99

Clam Strips

Tender strips of Clam breaded and fried

to a golden brown. Served with your choice
of dipping sauce. $5.99

Jalapeno Bottle caps
Red and Green Jalapeno slices battered and deep fried.
Served with our chipotle ranch. $4.99

Quesadillas

Your choice of Chicken or beef served in a

flour shell filled with cheese,onion,tomatoes
and peppers. $7.99

Potato Skins
Baked to perfection and topped with bacon
cheese, and shallots.$5.99

Jalapeno Poppers
Our poppers are filled with cream cheese

battered and deep fried for a crunch of
cheesy hotness in every bite. $6.99

Nachos

A little touch of the south. Our fresh cut
chips are topped with beef, cheese, lettuce
black olives and tomato. $7.99
substitute chicken for only $1.00

Mulligan's Sampler
A taste of the favorites: Chicken Wings
Mozzarella sticks, Potato Skins and
Wee Burgers. $9.99

Chili Glazed Shrimp
Lightly battered shrimp, deep fried then
coated with our sweet chili glaze. $6.99

Fried Green Beans
Momma said to eat your veggies!

You won't be able to eat just one. Served

with your choice of dipping sauce. $4.99

Crock of Shrimp

Another treat for you. Our shrimp are cooked
and set around a crock filled with our cocktail

sauce. 8.99

Fried Mushroom

Deep fried bottle cap mushrooms

served with your choice of marinara sauce.
or ranch. $5.99

Mulligan's seafood sampler¢3

A taste of clam strips, coconut shrimp, fried haddock
and our famous chili glazed shrimp. $11.99
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*Green Shamrocks*

Traditional House Salad
Tomatoes, cucumbers, shredded cheese, red onions served over fresh lettuce. $5.99
Sunflower seeds available upon request.

Mulligan's Cob Salad
Fresh lettuce topped with cucumbers, tomatoes, red onions, turkey, cheese and hardboiled egg. $8.99

Caesar Salad
Crispy Romaine lettuce tossed in our creamy Caesar dressing with shredded parmesan cheese and croutons. $6.99 add chicken for
only $2.00 more

Fajita Salad

Fajita marinated chicken breast or steak topped on a bed of salad greens,
heese, diced tomatoes, sautéed onions and peppers.

Served in an edible bowl. With Chicken $8.99 - With Steak $9.99

I you'se bucky
Enougf 1 be IRISH
Then you'se bucksy

Patty's Mandarin Chicken  Salad

Thank Pat for this delicious treat. Fresh grilled chicken served on a bed of
fresh greens topped with bacon bits, slivered almonds and mandarin oranges
Served with our homemade Sesame Dressing. $8.99

Taco Salad
Iceberg lettuce served in an edible bowl topped with fresh seasoned beef,
tomato, onions, black olives and cheese. $7.99

Available Dressings: Ranch - Italian - French - Honey Mustard
Bleu Cheese - 1000 Island - Caesar - Raspberry Vinaigrette -

Ireland’'s Fun Facts

Pot of Gold &

* The original Guinness Brewery in Dublin has a 9,000 year lease on it's property, at a

perpetual rate of 45 Irish pounds per year.
French Onion Crock * HANDMADE GOLF COURSE...County Mayo's Carne Golf Links, which was built
Homemade French Onion Soup topped between 1987 and 1993, was constructed mainly by farmers using hand spades and

with croutons and melted provolone cheese. el

3.49

* According to one rather obscure Irish legend, a ringing in your ears means a
deceased friend stuck in Purgatory is ringing a bell to ask for you to pray for him/her.

Soup of the day !

Cup $3.29 - Bowl $4.99 * The original seven “Celtic Nations” are: Ireland, Scotland, Wales, Isle of Man,
Cornwall, Brittany (in France) and Galicia (in Spain).

* In olden days, a pig was often allowed to live in the house with the family on an

Irish farm. He (or she) was commonly referred to as "the gentleman who pays the
rent."

* A single day of good weather that pops up in a long stretch of bad days is known in

Traland ac a2 "nat daw "



aBurgers and Sandwiches@

All burgers are served with fresh homemade chips
Add French fries for just $1.00

Drunken Mulligan Burger
1/2 1b of beef soaked in Guinness topped with sautéed onions and potatoes, lettuce & tomato $6.99

Classic Irish Burger
1/2 Ib burger cooked to perfection topped with corn beef, lettuce & tomato. $6.99

Mulligan’s Blue Burger
1/2 1b burger topped with blue cheese, lettuce & tomato. $5.99

French Dip
Tender, moist roast beef, sautéed onions, provolone cheese piled high on a hoagie bun, served with au jus for dipping $8.99

Rueben
This delicious sandwich is made with; Corn beef, sauerkraut swiss cheese and 1000 island dressing, grilled on your choice of bread.
$7.49

Turkey Rueben
Fresh sliced turkey, Coleslaw and Hot mustard grilled on your choice of bread. $7.49

Irish Club Sandwich
Shaved corn beef, bacon, lettuce, tomato, swiss cheese with 1000 island grilled on rye. $7.99

Club Sandwich
Ham, turkey, bacon, lettuce, tomato, American cheese and mayo on your choice of toasted bread. $6.99

B.L.T.

The classic Bacon lettuce and tomato topped with mayo on your choice of

toasted bread. $5.99 WM wr youn 5" M«d
Grilled Chicken Sandwich whatwer you do, méy e

Charbroiled fresh chicken breast seasoned and served on a Kiser Bun with

lettuce and tomato. $5.99 Luck a& e Wil be Mene
Grilled Cheese witl you .

Our take on the classic grill cheese but with a twist, we add tomato and bacon,
grilled on your choice of bread. $4.99

Fish Sandwich
Hand Dipped Haddock served on a sub Bun with lettuce and tomato. $6.99

Hot Ham & Cheese-
Gilled ham served with your choice of Swiss or American and your choice of bread. $5.99

Turkey Sandwich
Fresh Sliced Turkey, mayo lettuce and tomato served and on Specialty Pretzel bread. $7.49

Mulligan's House Sandwich Grilled chicken breast piled high with bacon, lettuce, tomato cheddar cheese, and ham served on a
specialty pretzel bread. $8.99
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@ Entrees a

ALL ENTREES ARE SERVED WITH YOUR CHOICE OF TWO SIDES
UNLESS OTHERWISE STATED

Steaks

Guinness New York Strip

12 oz fresh cut New York strip charbroiled
to perfection topped with our own Guinness
sauce. $18.99

Ribeye

120z tender cut is marbled with more flavor

than you can think of. Charbroiled to your choice
of doneness and seasoned with our house

spices. $14.99

Medallion Tenderloin Filets

Two center cut 40z Tenderloin filets cooked to
your liking, so tender you could cut them with
a fork. $19.99

Steak Bites

120z USDA Choice sirloin bites sautéed on a hot skillet
in our house spices, served with our own special

house zip sauce. $12.99

Sirloin Steak w

100z USDA Choice cut sirloin
A sure to please.
Charbroiled to perfection. $12.99

Mulligan's Ribs

You are in for a treat. St Louis style BBQ ribs
are slow cooked and are falling off the bone.
Full slab $15.99 Half slab $10.99

Chicken

Herb Marinated Chicken
Two, fresh seared chicken breasts,
grilled with our special seasoning.
Very tender and juicy. $8.99

Chicken Florentine

Grilled chicken breasts topped with sautéed
spinach, mushrooms and a creamy
hollandaise sauce. Served over rice. $9.99

Smothered Grilled Chicken
Two fresh chicken breasts topped with
sautéed onions, and peppers topped
with melted provolone cheese. Served over
a bed of rice with your choice of
1side. $9.99

Chicken Tenders
Tender filets of our fresh chicken dipped
in our special homemade batter.$7.99

Seafood

Seared Salmon with lemon Butter
Perfectly seared Salmon topped with our Raisin cape butter. $14.99

Blackened Salmon

Our salmon is coated with our blackening spices and then seared to
perfection. $13.99

Fish and Chips

homemade chips and coleslaw $8.99 Add fries for just $1.00

All side items are $1.99 unless otherwise stated.

Jumbo Shrimp

Hand battered haddock deep fried to a golden, flakey perfection. Served with

Mashed Potatoes

Cole Slaw

Side House Salad
Sautéed Mushrooms
Loaded Baked add $.99

Rice Pilaf French Fries
Baked Potato Cheesy Potatoes
Side Caesar salad Veggie of the Day
Sautéed Onions

Mwwthy
Voun Leart be Light

And mmasy good buck pursue you

Each morming and wight

A little Italian

Hand breaded jumbo shrimp served over a bed of rice. $11.99

Garlic Shrimp
Our special recipe garlic shrimp served over a bed of rice. You are sure to
love this one. $11.99

'! Ask your server about items that may
be under cooked. Consuming raw or
undercooked meats, poultry or seafood

may increase your risk of food borne illness
~—ntrees é Y Y

Traditional Irish Fare




Please order side items from the menu if desired

Fettuccini Alfredo

Bangers and mash - A True Irish Meal
Sweet Irish Sausage, Grilled just right and served
with mashed potatoes and our house gravy. $7.99

Fettuccini noodles tossed in a light Alfredo
sauce and topped with your choice of grilled Shepherds Pie
Chicken or Shrimp. Served with fresh bread
of salad
Chicken - $9.99 Shrimp $10.99

Garlic Shrimp Pasta

A bed of Angel hair pasta, tossed in a light
alfredo sauce, then topped with our special
recipe garlic shrimp. Served with fresh bread
sticks and your choice of salad. $12.99

Spaghetti and Meatballs

Our take on this traditional meal. Our meatballs
and sauce is homemade just like mama used

to make. Served with garlic bread and your
choice of salad. $7.99

Chicken Parmesan

Thin sliced chicken breast hand pounded and
then dipped in a egg mixture and breaded, Served
over pasta with our homemade marinara sauce.
Fresh bread sticks and our choice of salad. $11.99

South of the Border

Fajitas

They will come out sizzling. A sure to love treat
served with sautéed onions and peppers.

With a side of all the fixings

Chicken $9.99 Steak $10.99

Brownie Mudslide
Chocolate brownie topped with vanilla ice cream and draped in
hot fudge. $4.99

Hot Fudge Sundae
With your choice of caramel or hot fudge topping.
$3.99

Funnel Straws

A taste of the Fair. Funnel cake straws
nestled atop of a generous scoop of
Vanilla ice cream. $3.99

A taste of the Old County. A casserole of Fresh ground sticks, and your choice
beef, mixed with vegetables and our house gravy, topped
with mashed potatoes and baked golden brown. $7.99

Mulligan's Boiled Dinner

A melt in your mouth combination of Corned Beef,
Cabbage, carrots and Red Skinned Potatoes, Served with
our HOME MADE Soda Bread. $8.99

History of Corned Beef and Cabbage:

Corned beef, a salt-cured brisket, was traditionally packed and stored in barrels
with coarse grains, or "corns" of salt. One of the earliest references to corned
beef appears in the 12th century Gaelic poem "Aislinge Meic Conglinne", where it
references a dainty, gluttonous indulgence. By the 17th century, salting beef had
become a major industry for Irish port cities of Cork and Dublin, where Irish beef
was cured and exported to France, England and later America.

After the Irish Potato blight, or Great Famine, of the mid-19th century brought
hundreds of Irish emigrants to the shores of America, the newly immigrated Irish
Americans found corned beef to both more accessible and more affordable than
it was in Ireland. Both corned beef and cabbage were ingredients of the lower
class, and their popularity among the Irish population likely had little to do with
similarities to the food of Ireland and more to do with the relatively inexpensive
nature of salt cured beef and green cabbage.

For several decades following the Irish immigration, St. Patrick's Day was
celebrated with music, crafts and revelry but banquets, while lavish, contained a
scarcity of traditional Irish cuisine. However by the 1920's, corned beef and
cabbage came to have an association with Irish American cooking according to
Hasia Diner in Hungering for America: Italian, Irish and Jewish Foodways in the
Age of Migration and joined the Irish bacon and greens as a food reminiscent of
Ireland.




