
SHAREABLES
CHISLIC $13.50

Hand Breaded Steak Tips & Verde Ranch

PADDY’S PRETZEL $14.50
Buttered and Salted Pretzel Sticks served with Beer Cheese, & Green Onion Garnish

LOADED BABY BAKERS $11
Baby Baker Potatoes, Sour Cream, Cheddar Cheese,

Bacon Bits, & Green Onion

SIDEWINDER STEAK NACHOS $16
Sidewinder Fries, Marinated Steak Tips, Beer Cheese, Poblano Sauce,

& Green Onion Garnish

CHEESE CURDS $12
Hand Breaded (Spicy or Regular) with Verde Ranch

STEAK FRITE BITES $16
French Fries, Steak Tips, Hollandaise

FRIED PICKLE CHIPS $9
Hand Breaded Pickle Chips served with House Made Ranch

QUESADILLA $9
 Flour Tortilla, Shredded Cheese, Pico de Gallo & Sour Cream

ADD Chicken +$5 Guac +$3

CHIPS & SALSA $6
Fresh Tortilla Chips and a Side of Salsa

ADD Guac +$3

PADDY’S SAMPLER PLATTER $22
Half order of each Fried Pickle Chips, Cheese Curds, Cheese Quesadilla & Paddy’s Pretzels

No Substitutions

House Made Buffalo Sauce • BBQ • Sweet Chili • Garlic Parm • 
Lemon Pepper Dry Rub

WINGS GF

5 - $12.50 | 10 - $19
Your choice of Bone-in or Boneless Wings

AVAILABLE ALL DAY

BREAKFAST
CHICKEN FRIED STEAK TIPS & GRAVY  $18

Chicken Fried Steak Tips, Split Top Biscuits, 2 Eggs, and Country Gravy

EGGS BENNY $16
2 Poached Eggs, Buttermilk Biscuits, Hollandaise Sauce, Sliced Ham, 

and Fresh Fruit

NY STEAK AND EGGS $25
10oz New York Strip, 2 Eggs, & Breakfast Potatoes

BREAKFAST FLATBREAD $14
Flatbread, Shredded Cheddar Cheese, Breakfast Sausage, Bacon Bits, 

Ham, Scrambled Eggs, and Green Onions

AVOCADO TOAST CHARCUTERIE $12
2 Slices Seed Lover’s Toast, Avocado Spread, Poached Eggs &

Fresh Fruit

PADDY’S PLATTER $16
Breakfast Potatoes, 2 Eggs, 2 Pieces of Bacon, Blistered Tomatoes, & 

Muffin

BREAKFAST BURRITO $18
 Breakfast Potatoes, Sautéed Bell Peppers and Onion, Steak Tips, 

Scrambled Eggs, Poblano Sauce, Cheddar Cheese, & Cilantro

BISCUITS AND GRAVY $10
Buttermilk Biscuits with Country Gravy, 2 Eggs, & Fresh Fruit

PADDY’S FRENCH TOAST $12
Seed Lover’s Bread soaked in Vanilla Custard, served with Fresh Berries, 

Whipped Cream, Powdered Sugar, & Maple Syrup

SEASONAL DRINKS

ADD CHICKEN +$7, STEAK +$8, SHRIMP 
+$10, SALMON +$12

CAESAR SALAD $12
Tossed Romaine Salad, Caesar Dressing, 
Parmesan Cheese, Croutons, Bacon Bits, 

Lemon Wedge, and Green Onions

CHEF SALAD $15
Mixed Greens, Ham, Turkey Breast, 

Shredded Cheddar Cheese, Tomato, Onion, 
Hard Boiled Egg, Baguette Croutons, and 

Choice of Dressing

STEAK SALAD $17
Salad Mix, Steak Tips, Crispy Cubed 
Potatoes, Blue Cheese Crumbles, 

Mushrooms, Red Onions, and
Dijon Vinaigrette

COBB SALAD $14
Mixed Greens, Blue Cheese Crumbles, 

Bacon, Avocado, Hard Boiled Eggs, 
Cucumber, Tomato, Red Onion, and Choice 

of Dressing

SALADS

PROUDLY SEED-OIL FREE

ASK YOUR SERVER ABOUT ALL OUR NEW GLUTEN FREE OPTIONS



ENTRÉES
CHICKEN TENDERS $16

Hand Breaded Chicken Tenders, French 
Fries and Your Choice of Dipping Sauce

FISH & CHIPS $20
Battered Haddock, French Fries, Lemon 

Wedges, and Tartar Sauce

PUB CURRY $15
Roasted Red Pepper, Carrot, Broccoli, 

Cauliflower, Potatoes, Yellow Onion, Curry 
Sauce and Rice, ADD Protein Chicken +$7, 

Steak +$8, Shrimp +$10 Salmon +$12

BRAISED SHORT RIB IRISH MAC $22
Cavatappi Noodles, Irish Cheese Sauce, 

Fried Onions, and Demi Drizzle

CAJUN PASTA $18
Cavatappi Noodles, Chicken, Andouille 
Sausage, Yellow Onions, Bell Peppers, 
Chopped Celery, Cajun Cream Sauce

VODKA SAUCE PASTA $14
Cavatappi Noodles, House Made Vodka 

Sauce, Parmesan

NY STEAK $25
10oz New York, Baby Baker Potatoes 
tossed in Garlic Butter, Asparagus, & 

Hollandaise Sauce

ADD HOUSE SALAD OR CAESAR SALAD +$4

PADDY’S SMASH $12
Aioli Toasted Bun, Burger Patty, American 
Cheese, Red Onion, Tomatoes, Shredded 

Lettuce, 1000 Island Dressing, and
Choice of Side

IRISH SMASH $16
Aioli Toasted Bun, Burger Patty pressed on 
Yellow Onions, Irish Cheddar, Corned Beef, 

and Choice of Side

SARAH’S FRISCO $15
Frisco Style Burger, Parmesan Crusted Bun, 
Swiss, Bacon, Tomato and Horseradish Aioli, 

and Choice of Side

MUSHROOM AND SWISS $14
Aioli Toasted Bun, Burger Patty, Swiss 
Cheese, Mushrooms, Garlic Aioli, and

Choice of Side

SUBSTITUTE GF BUN OR BREAD BY REQUEST +$2
SUBSTITUTE BEAN PATTY +$4

BURGERS

PEPPERONI $11
House-made Red Sauce, Pepperoni, and Mozzarella Cheese

REUBEN $14
1000 Island Dressing, Corned Beef, Sauerkraut, Swiss & Shredded Cheese

BUFFALO CHICKEN $13
Shredded Cheese, Grilled Chicken Tossed in Buffalo, Red Onions,

Blue Cheese Crumbles

SWEET AND SPICY VEG $12
Roasted Red Bell Peppers, Mozzarella, Red Pepper Flakes,

Hot Honey Drizzle

VODKA MARGHERITA $10
House Vodka Sauce, Fresh Mozzarella, Tomatoes, Basil

CAULIFLOWER CRUST +$3

FLATBREADS
REUBEN $16.50

Rye Bread, Corned Beef, Sauerkraut, 1000 Island Dressing, Swiss 
Cheese, and Choice of Side

HOT HONEY CHICKEN $16.50
Aioli Toasted Bun, Hand Breaded Chicken Breast, Nashville Hot 

Seasoning, Hot Honey, Tomatoes, House Made Coleslaw,
and Choice of Side

CLUB $14
Whole Grain Toast, Ham, Turkey, Bacon, Tomato, Lettuce, Cheddar 

Cheese, Swiss Cheese, Garlic Aioli, and Choice of Side

SOUTHWEST WRAP $15
12-inch Flour Tortilla, Grilled Chicken, Southwest Verde Ranch, 
Lettuce Mix, Red Onion, Roasted Red Peppers, Roasted Corn,

and Choice of Side

SANDWICHES

FRENCH FRIES
TOTS

SIDEWINDERS
COTTAGE CHEESE

FRUIT BOWL
ASPARAGUS

BABY BAKERS
ADD Sweet Potato Fries +$3

ADD House Salad or Caesar Salad +$4
ADD Cheese Curds +$4
ADD Pickle Chips +$3

SIDES
Choice of French Fries, Tater Tots, or Fruit  

CHICKEN TENDERS $9

PIZZA $9
Cheese or Pepperoni 

QUESADILLA $9
Cheese or Chicken 

KIDS

LAYERED MOUSSE $9
Layers of House Made Creamy Peanut Butter Mousse and 

Chocolate Mousse

WHITE CHOCOLATE BLUEBERRY
COBBLER CHEESECAKE $10
ADD Vanilla Ice Cream +$2

DESSERTS

PROUDLY SEED-OIL FREE

ASK YOUR SERVER ABOUT ALL OUR NEW GLUTEN FREE OPTIONS


