APPETIZERS
Potato Skins $10

Tater Tots $8

Topped with bacon, jack and cheddar
cheese, scallions and sour cream

Add $1.50 for cheddar bacon or parmesan garlic

Spinach Artichoke Dip $11

Irish Sausage Rolls $10

Irish sausage sautéed with onions and wrapped in
a delicious puff pastry that’s baked to a golden brown

Spinach, artichoke hearts and cream cheese
under a parmesan crust with tortilla chips

Spicy Potatoes $10

Chicken Wings $14

Blue cheese crumbles
and ranch dressing

House-made wing sauce, served with carrots,
celery and ranch dressing

House Fries $8

Chicken Tenders $11

Curry
Garlic
Add $1.50 for chili cheese

Buttermilk fried chicken served with
fries and ranch

Nachos $13

Steamed Mussels $14

A generous portion of tortilla chips topped with
house-made chili, jalapeños, green onions, sour cream
with jack and cheddar cheese

Potato and Goat Cheese Crostini $10
Olive tapenade, basil pesto

Fried Mac and Cheese $9

In garlic Guinness broth or
white wine broth

Smoked Salmon $11

3 potato patties, smoked salmon, cream cheese
dill sauce, capers, balsamic reduction
red onion and celery hearts.

Crisps $8

Breaded macaroni noodles, mixed with cheese
and served with jalapeño ranch dressing

Potato chips with salt and vinegar

SOUPS & SALADS
House-Made Chili

Topped with jack, cheddar cheese and onion
Cup $5 Bowl $8

Soups

Cobb Salad $14

Turkey, avocado, bacon, blue cheese crumbles,
egg and tomato, tossed with romaine,
and your choice of dressing

O’Malley’s House Salad $8

Potato leek
Tomato bisque
Soup of the day
Cup $5 Bowl $7

Mixed greens with tomatoes and
carrots with your choice of dressing
Add grilled chicken $3

Ahi Salad $13

Seared ahi, mixed greens, alfalfa sprouts
cabbage, carrots, sliced pears, baslamic glaze
with cilantro pepita dressing

Caesar Salad $10

Fresh romaine lettuce, croutons, parmesan
cheese and our house-made caesar dressing
Add grilled chicken $3 or salmon $4

Soup & Half Sandwich $10

Kale Salad $12

Kale, romaine, red quinoa, golden rum raisins
toasted almonds, and parmesan cheese
tossed in a lime vinaigrette.

Half of our turkey avocado sandwich
and a bowl of our potato leek, tomato bisque
or soup of the day

Goat Cheese Salad $12

Mixed greens, baby wild arugula, Asian pears
candied walnut, goat cheese and dried cranberries
tossed in an orange citrus vinaigrette.

The kitchen appreciates

no substitutions please
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