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Starters 
 

Grilled Landshark Brined  
Mayport Shrimp Skewers 

florida citrus chutney 
12 

 

Hot Spinach and Artichoke Dip 
sourdough boule 

 8 
 

Cork County Loaded Pub Skins 
potato skins, crumbled bacon 

cheddar cheese, tomato, scallion 
sour cream, irish whiskey bbq sauce 

8 
 

Shrimp Martini 
chilled jumbo shrimp 
cocktail sauce, lemon  

12 
 

Black and Tan Onion Rings 
dark stout beer battered onion rings 

citrus remoulade 
6 
 

Crispy Jumbo Wings 
hot, medium, mild, or  

guinness malt bbq glaze 
12 

 

Salads 
 

Pub Salad  
mixed organic greens, grape tomato 

cucumber, choice of dressing 
5 

 

Classic Caesar Salad  
caesar dressing, shaved parmesan 

garlic crustini 
7 

add grilled chicken or grilled shrimp   
7 

 

Grilled Flat Iron Steak Salad 
grilled flat iron steak, mixed greens, olives 

cherry tomato, gorgonzola, shallot vinaigrette  
15 

 

Ahi Tuna Spinach Salad 
ahi tuna, baby spinach, feta cheese                       

nicoise olive, red onion, lemon vinaigrette 
14 

 

Soups 
 

Roasted Tomato Bisque  
mini cheddar sandwich 

8 
 

Daily Kettle O’ Soup 
cup  4 

bowl  7 
 
 

Sandwiches 
 

Choice of: 
French Fries or Fruit 

 
Pub Burger 

angus beef burger, semolina kaiser bun  
10 

 

 add choice of cheese, onion 
mushroom, smoked bacon 

.95ea 
 

Grilled Shrimp BLT Wrap 
grilled shrimp, romaine lettuce 

crispy bacon, roma tomato, black pepper aioli 
12 

 

Classic Reuben 
shaved corned beef, sauerkraut  

swiss cheese, thousand island dressing 
marbled rye bread 

10 
 

V. Kelly’s Famous Cheese Steak 
top sirloin, provolone cheese 

 onion, mushroom 
12 

 
Mediterranean Grilled Chicken 
provolone cheese, olive tapenade 

12 
 
 

Roasted Turkey Club 
turkey breast, bacon, lettuce  

tomato, provolone cheese 
12 

 

Beer Battered Fish Sandwich 
battered atlantic cod, kaiser roll 

12 
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Entrees 
 

Fish and Chips 
battered atlantic cod  

malt vinegar cole slaw, french fries 
15 
 

Grilled Ribeye  
garlic mashed potato 

broccolini, shallot sauce 
25 
 

Grilled New York Strip Steak  
garlic mashed potato 

asparagus, truffle butter 
25 
 

Pasta Primavera 
penne pasta,  artichoke hearts, roasted portobello 

mushrooms, fresh basil, shaved parmesan  
creamy tomato sauce or alfredo parmesan sauce 

14 
add grilled chicken or grilled shrimp  

4 
 

Herb Roasted Chicken 
half chicken, broccolini 

garlic mashed potato 
17 
  

Pan Seared Atlantic Salmon 
spinach, valencia rice pilaf 

artichoke butter 
 18 

 
Herb Crusted Grouper 

fingerling potato, grilled asparagus 
roasted tomato broth 

18 
 
 

Kids Corner 
Mini Burgers, Chicken Tenders, Hot Dog 

Fried Fish Nuggets, Mac and Cheese 
Choice of: 

french fries, mashed potato or side salad 
6 

The consumption of raw or undercooked food products may be 
hazardous to your health. 

 
 
 

20oz On Draught 
Miller Light – Wisconsin  4.5 

Harp – Ireland  6 
Blue Moon – Colorado  5 
Stella Artois – Belgium  6 

Samuel Adams Seasonal Ale – Massachusetts  5 
Sierra Nevada Pale Ale – California  6 

Yuengling – Pennsylvania  6 
Newcastle – England 6 
Smithwicks – Ireland  6 
Guinness – Ireland  6 

 

Specialty Shandies  6 
Classic Shandy:  Guinness & Lemonade 

All Irish Black & Tan:  Guinness & Smithwicks Ale 
Half & Half:  Guinness & Harp Lager 

Snake Bite:  Harp Lager & Cider 
 

Domestic Bottles  4.5 
Miller Lite – Coors Light – Michelob Light 
Michelob Ultra – Budweiser – Bud Light 

MGD 64 – Yuengling – Samuel Adams Lager 
Samuel Adams Seasonal and Light Lagers  

O’Doul’s non-alcoholic 
 

Imported Bottles  5 
Becks Light – Amstel Light – Peroni 

Heineken – Heineken Light  
Corona – Corona Light – Dos Equis 
Harp Lager – Bass – Pilsner Urquell 

Spaten Optimator – Woodchuck Cider 
New Castle Brown Ale – Anchor Steam 

Sierra Nevada – St. Pauli Girl non-alcoholic 
 

Red Wine 
Cabernet, Sterling, Napa  16 

Cabernet, Louis M. Martini, Napa  13 
Cabernet, Beringer Founders’ Estate, California  9 

Merlot, Sonoma Vineyards, Sonoma Coast  13 
Merlot, Beringer Founders’ Estate, California  9 

Pinot Noir, A by Acacia, Sonoma  13 
Pinot Noir, Mirassou, California  9 
Petite Sirah, Bogle, California  12 
Syrah, Cline, Sonoma Coast  10 

Zinfandel, Ravenswood, California  9 
 

White Wine 
Chardonnay, Frei Brothers, Russian River  14 

Chardonnay, Chalone, Monterey  9 
Sauvignon Blanc, Brancott, Marlborough 12 

Sauvignon Blanc, Sterling, Napa  10 
Pinot Grigio, Stella de Notte, Italy  11 

Pinot Grigio, Francis Ford Coppola, California  9 
Riesling, Hogue Cellars, Columbia Valley  8 

White Zinfandel, Beringer, California  8 
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