Beers Specialty Drinks

Amstel®Light f - ) :
Bass®Pale Ale aritas Premium FPatron,

Elue Moor™ R~ et Emerald Isle, D. Bennigan's
Eelgian White s

Endweiser® Favorites Fremium Long Island

Bud Light® - Iced Tea, Tropical Hurricane,

Coors Light® | Classic Mojito, Bloodly Iary,

SR Caribbean Colada, Blamey Blast

Cerona Light: =

George Killian's® i ; : ’
Irish Eed™ Martinis Classic, Cosmopelitan,

GUINNESZ® Draught Dreath by Chocolate®,

HARF®Lager - Irizh Eyes Appletini

Heineken® p

Heinek en Premium Light™
Michelob® ULTRA™
Miller® Germine Draft
Miller® Lite
Neweastle Brown Ale
Fam Adams Light®
Sammuel Adams

Boston Lager®
Samuel Adams Seasornal®
Stella Artois
St Pauli NLA®

Ayrailable by the glass orboettle
WHITE
White Zinfandel Woodbridge by Robert WMondavi
Sauvignon Blanc Nobilo
Pinot Grigio Estancia
Chardonnay Woodbridge by Robert Mondavi
Chardonnay Clos du Bois
Champagne Korbel Brut California

RED

Finot Noir Estancia

Merot Bladkstone

Cabernet Sauvignon Robert Mondavi Private Selection

Soft Drinks

Where Irish Hospitality

Pt Dok b Mowtan Dons S i Perpet. EEEREE R tf " _ means that pours and portions
Flavored Lemonades Loy | are a little more generous,
100% Columban Coffe, ot Teaand (M ‘ crowd-pleasing menu selections are

Bottled Water

Orange, Cranberry, Apple, Grapefruit and Pineapple Juices

IBCRoot Beer™
Eed Bull® Energy Drink, Fed Bull® Sugar Free

E2009 Benrd gar’s Franchising Cornpary LLC.

EHELEY BRINE

Mixed Berry Cobbler
Erownic Bcttom Pie
Fried Cheesecake Bites

Dreath by Chocolate® N -~

wwn bentigans. com BFC-1200 WM

varied and unique,
and the answer is always

O’'YES!




Crowd Pleasers™

Pub Bites™ Egg Rolls
. oose a pair of our stuffed crispy egag rells from:
- Buffale Chideen: served with ranch dressing,

Southwe st served with pineapple creatn sauce.
Garrished with aispy fried ordons.

Kettle-Cooked Peel 'n Eat Jumbo Shrimp
Eight jumnbo shell-on shrimp ketfle cooked and spiced
with Irish Sea seasoning. Served with aispy fried onions
and areamy Insh Whisk ey sauce.

Bacon Cheeseburger Chips*

Thin & wrispy house-cocked potato chips topped with fire-
grilled 100% Choice Beef, peppered bacon bits, cheddar
cheese sauce, shredded lettuce, diced tomatoes, onions
and pickles with ketchup and mustard drizzle garnish.

Choose any pair of Pub
Biteg™ from: Cheeseburger?
Mlonte Cristo, Buffalo
Chicken, Drunken Pot Roast,
Hand-Battered Fish.

Each garnish ed with
aispy fried onions.

Zesty Parmesan Zucchini Planks™
Flash-fried and served with ranch dressing,

Make it.a
Fub Bites™ Platter
withany & pairs

A pair of Egg Folls ma
beps?ubstitu ed. %

Pub Crisp™ Flatbread Pizzas

Choose from:

Pesto Bruschetta

Buffalo Chicken: Topped with crispy chicken, buffale sauce,
Celby cheese, green onicns, lettuce and bleu cheese.

Fajita Chicken Quesadillas

Buffalo Wings é or 13
Traditicnal erBoneless Buffalo chicken wings served with
bleu cheese dressing, celeryand crispy fried enions.

Broccoli Bites

A blend of brocooli, cheese, bacon
and seasoning ina aispy coatin
thentossed with a Parmesan Ga%h’c.
Herb blend. Served with Smoky Honey

b Dijon dressing.

Cheeseburger
Cihips"rg

Kettle-Cooked 7
Peel ‘nEat !
Jumbo Shrimp

SOMPS Crock or Bowl

Ultimate Baked Potato # French Onion

Burgers

Half-pound fire-grilled 100% Choice beef burgers served on apretz el bun (white or wheat also available) with lettuce,
tomatees, ordornand pickle. Indude s French Fries or your cheice of ary of cur sides. Cocked medinm, medinm well or
well done. Substitute a Grilled Chicken Breast or Veggie Patty if desired.

Ultimate PubPourium™ Burger’
BUILD YOUR OWN

Chooseup to an additioral 4 of your favorite toppings:
American, Swiss, Cheddar or PepperTack Cheese, Bacon,
GUINNESS® Stout Glaze, BEQ Sauce, Crispy Fried Onions,
Tautéed Onions, Fresh Avocado, Bleu Cheese Crumbles.

Three of our mest popular burger
combinations:

The American Cheeseburger®
BB Q Bacon Cheddar Burger®

GUINNESS® Glazed Bacon Sides
=
Etteeachurg i French Fries Pub Chips
Reuben Burcer® Onion Rings Garden Salad
e (S:t?elggéglamccoh %gssaﬁ*ﬁaﬁa;ished
sanerkraut, sautéed onions, Swiss et

tc)heege and 1000 Island Dressing. Served on buttery rye
read.

* Way be cooked to order: Consuming raw orundercooked
meats, poultry, seafood, shellfish or eggs may increase
yournsk of food-borneillness.

Sandwiches

Served with your cheice of any of cursides.

Monte Cristo

ABermigan’s origirral. Freshly sliced harm and turkey
with Swiss and American cheeses onwheat bread served
arispy and dusted with pewdered sugar Served with red
raspberry preserves,

Turkey O'Toole™
Freshly sliced turk ey breast, melted Swiss cheese and
Smoky Honey Dijon dressing. Served ona pretzel bun

Day After Thanksgiving™ Sandwich

Just lik e Thank sgivingTHot turkey, pan gravy, herb stuffing,
cranberry sauce and red skinmashed potatoes Served on
a prefzel bun.

Day After Thanksgiving™
Sandwich

Irish Dip

Puts aFrench Dip to shame! Thinly sliced roast beef in
Red Ale au justopped with caramelize d enions, crispy
fried onionsand melted American cheese ona crispyroll
Served with Red Ale au jus and creamy horseradish for
dipping.

Emerald Isle Club™

Stacked comed beef, roast beef and turk ey with grilled

peppered bacorn, lettuce, tomate and areamy Iris.
Whiskey sauce. Served on apretzel bun

Hand-Battered Fish Sandwich
Hand -battered whitefish with lettuce, tomato, cnion
and tartar sauce ona cispy roll

PubPourium- Favorites

PubPoununi™ Favorites served with choice of garden or Caesar

salad and any side of your choice.

Oh, Baby™ Back Ribs Full Rack or Half Rack
Sweet and tenderribs slathered in tangy BEQ sauce.

Stacked Chicken & Shrim

Two chick en breasts topped with sautéed shrimp, provelone

cheese, spicy lobster cream sauce, tornatoss and green

onions. Served overred skinmashed potatoes with steamed

broccali (or other side of your choice).

Drunken Pot Roast

Tenderpot reast ina Red Ale gravy with reasted carrots, potatoes

and red erdons.
Hand-Battered Fish & Chips

Crispy, tender hand-battered wh};t)e fish fillets with cocktail and tartarsaices.

Fire-Grilled 8 oz. Sirloin®

Cooked to your liking and served ona bed of crispy fried orions.

Chicken Tenders
Herb Grilled Smothered Chicken

Salads

Grecian Flats™ Hatbread Salad

Chargrilled thin & crispy flatbread piled high with
chopped salad greens, Feta cheese, olives, pepperoncinis,
tornatoes, cucumbers and onions with crearmy Greek
dressing. ;
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Top with grilled i .
chicken breast.
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Kilkenny's Country Chicken Salad

Crispy or grilled chickentossed with garden greens,
bacorn, Colby cheese, diced eggs, tanatoes and Smoky
Heoney Dijon dressing.

Grilled Chicken Caesar Salad
Caesarsalad topped with grilled chicken breast.

Buffalo Cobb Chicken Salad

Crispy or grilled buffale chicken atop field greens, blen
cheese, carrots, tomatees and celeny with creamy ranch
dressing,

Chicken Spinach Salad

Grilled chicken breast atop baby spinach, bacon, chopped
pecans, sun-dried tomatoes, crumbled bleu cheese,
goldenraising, diced red onion and chopped egg with
swieet-pepper virtaigratte dressing.

Pub Bites™ & Soup or Salad
Combos

Choose a pair of Pub Bites™ plus a arock of
soup orsalad (garden or Caesar).

1% Bennigan’s Club
= & Soup or Salad Combo

Drurnken
Pot Eoast

S
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Grilled chicken breast smmothered with BBQ sauce, peppered bacon and Cheddar cheese.
Served over red skinmashed potatoes.

Stacked Chicken
& Shrimp



