ON THE LIGHTER SIDE
5|MPLE GREENS... T ~SM7....LG10
/MARKET GREENS WITH CRANBERRIES, PINE NUTS, FETA & A CRANBERRY CITRUS VINAIGRETTE
'ROASTED GARLIC CAESAR........ccccumnisisnias e e L SR Ve T

OLUR CLASSIC CAESAR, WITH CRISP HGMHHE BAEﬂH & HESH CHULI"I‘CHS
..-Hm GRILLED CAJUN CHICKEMORSHRIME 55

JJOYCEAN SPINACH SALAD SMB . 1G10
JERESH MANGOES & STRAWBERRIES SPRINKLED WITH ALMONDS AND A MANGD FRUIT VIN AIGRETTE
_.'.u.ﬁn GRILLED CHICKEN OR SALMOM.$5

'PEAR AND GOAT CHEESE SALAD 12
'FRESH PEARS POACHED IN A CABERNET RED WINE AND SERVED ON MIXED GREENS WITH GO AT CHEESE, AND
"EA_HJH SPCED WALMUTS. TOSSED IN A LIGHT CITRUS VINAIGRETTE

{COUNTRY STILTON SALAD............. ol wSMB ... 1G13
| MIXED GREENS WITH A OTRUS UH'IMGHI:'I'TE TID FF"ED WITH FHEEH Ei-HJFP'ED AFF‘LES, TMFI'ED 'I.I'IMLMJTS
' AND STILTON BLUE CHEESE

JI GRILLED ATLANTIC SALMON ON GREENS.........cc. AR AT,
" GRILLED TO PERFECTION AND SERVED ON SPRING MIX &FHE-H ICEH.EFI:G_ ﬂFHEILEﬂ 'H"ﬂ11-l AE‘UH DRJE'D
TOMATO & ORE GANO DRESSING. TOPPED WITH CORN SALSA AND RED PEPPERS

! SUMMERCOBB SALAD......ccoinmiinin DAL R i T
'|I SPRING MIX AND FRESH ICEBERG TOSSED IN AN A.FFLE CEIEFI: WMA:E:FI:ETTE TﬂF’PED WﬂH GFI:LLLED CHICKEN,
| CHISPY BACON PIECES, GRAPE TOMATCES, HARD BOILED EGGS AND GOAT EHEESE

BLACKENED STEAK SALAD............. R s 1
AAA SIALOIN SERVED ON A BED OF GFI:EE-IS WITH STJLTEGH E-LLIE EHEE‘:'-E B-ELL PEPPERS AND A DLON
VINAIGRETTE

GOURMET BURGERS & SANDWICHES

All of our burgers are 6ozs , homemade, chargrilled to perfection and served on a herb bun
with homecut fries. SUBSTITUTE SWEET POTATO FRIES, SPINACH SALAD OR CAESAR SALAD 52

SANDWICH OF THE DAY ... A T 12
MADE FRESH DAILY SERVED WTI'H HUUH CHOICE DF— Hl’.'J."u'IE M.ADE SOUR, A GﬁH“DEH SALADWITH
A CITRUS VINAIGRETTE OR HOME CUT FRIES

LAMB & PISTACHIO BURGER............cooui. PRI e 14
TOPPED WITH STILTON BLUE CHEESE, EH]&PTDMMS,WHEH_E P‘ISTAE-IDS M-IDAHED
OMNION MARMALADE

AWLE l BHIE BURGEH BB B bR T TR Ty 14
HOMEMADE BURGER TOPPED WITH DH'IEHBHJE. DLI'H EIWH CINNAMON PLUM PORT
CHUTNEY & APPLE SUICES

CHICKEN & BRIE BURGER... BRI L R T
BREAST OF CHICKEN GRILED A.MDTGFFED Wﬁ]‘l DAH-ISH B-FtE OUR OWN CINNAMON
PORT CHUTMEY AND FRESH APPLE SLICES

JALAPENO & BACON BURGER.... RSSO S o |
CHARBROILED BEEF BURGER TOPPED WITH JALF-F’EM:J J'AEI{ CHEESE, EFHE.P‘\"
BACOM, AND CHIPOTLE MAYO

\ IHISH Pua 'ELUE FETETETERTERT R R T R T e T P P 13
CAJUN OR SEHSGHED EHICHEH BREAST TOPPEDWITH EFﬂSF‘l’ BACEIH-E.
" MELTED CHEDDAR, TOMATO, LETTUCE AND ONION

JOYCEAN CHEESE BURGER...........cconuee, was 14
TOPPED WITH CANADIAN EHED-DHFI-.. TU.I'HMTG LEI'TUCE -E‘-DEH#DH
ADD SAUTED MUSHRDOMS, ONIONS O CRISPY BACONS$2.50

PLOUGHMAN'S LUNCH......c..c... cn 14
GARDEN FRESH VEGETABLES AND EHEDDAR CI-IEESE W]Til-l A
WARM BAGUETTE & YOUR CHOICE OF GRILLED CHICKEN OR OVEN

. BAKED HAM. SERVED WITH GUINNESS MUSTARD

BOOKMAKERS STEAK SANDWICH....602.17...B0OZ 21
AAA SIRLOIM SERVED ON GARLIC BREAD'WITH CRISPY OMIONS ,
GARLIC AIOLI AND HOMECUT FRIES

JAMES JOYCE IRISH PUB




JOYCEAN FAVOURITES
T R LT e s L o s A i 4 Bk Bt A 10
MADE THE IRISH WAY WITH FORK TENDER LAMB AND ROOT VEGETABLES ADD GARLIC BAGUETTE 53
B I e I e e i =11

SIRLOIM TIPS OF BEEF SIMMERED WITH ROOT VEGETABLES IN A RICH GRAVY WITH GUINNESS AND
TOPPED WITH FLAKEY PASTRY

T T e vk et o e R ot i 2 A v i PR R e s b AP ) ey 11
GROUND BEEF SIMMERED IN A RICH BEEF GRAVY WITH CARROTS, ONIONS & PEAS
TOPPED WITH CREAMY GARLIC MASHED POTATOS

Dl et i L. i o = et S e A A 5 PP 478 e e 4 e bt 14
TENDER MORSELS OF CHICKEN BREAST SIMMERED IN A MEDIUM CREAM CURRY SAUCE WITH MUSHROOMS,
ONIONS, AND BELL PEPPERS. SERVED OVER YOUR CHOICE OF RICE OR HOME CUT FRIES \

SPICY THAI CHICKEN PENNE.... il 14
TENDER MORSELS OF CHICKEN BREAST SIMMERED IN A SPICY CREAM CURRY SAUCE WITH CILANTRO,
MUSHROOMS, ONIONS, AND BELL PEPPERS ADO GARLIC BAGUETTE 5 |

|
T B PN S0 TN oo o o 4 e i R el s e A A S i s ik a4 TR M 12 ...1615 §
FRESH HADDOCK IN A LIGHT BEER BATTER. SERVED WITH COLESLAW, TARTAR SALICE AND HOMECUT CHIPS
ADD SIDE OF GRAVY O CURRY SAUCE 53

BN B OIS e sty on s i st Sk S A i s s i aia bbb g e haspanbrpb e s st SM15..LG18
LIGHTLY COATED & SERVED WITH COLESLAW, TARTAR SAUICE AND HOMECUT CHIPS
ADD SIDE OF GRAVY Of CURRY SALUCE 52,50

FROM THE GRILL
BLACKENED STEAK SALAD... ¥ e 16 /I
AAA SIRLOIN ON A BED OF GREENS WITH STILTON BLUE CHEESE, BELL PEFPERS AND A DIJON VINAIGRETTE
BOOKMAKERS STEAK SANDWICH.... ~60Z 17 ....802.21

GRILLED TO PERFECTION AMD SERVED ON GAFLLIE BHEAD I|.l'l.fITH C Fll‘.-".F'"lr {]NIGNS Eu HCIHIEEUT FRIES
SUBSTITUTE SWEET POTAT FRIES 5.2

PRIME NEW YORK STRIP... 607 18...802 21
GRILLED T PERFECTIOMN. EEHU“ED WITH EAE“H HED PDTATGEE ANI} A 5=ELE!.‘_TIC:IN -.'.‘:IF BROCCOLI, J
CARROTS AND BEETS ADD A SHEHAP SHEWER 55

BRANDY PEPPERCORN NEW YORK .. o il .60Z.19..802 24
GRILLED TO PERFECTION. AND TOPPED WIT H A l-1| LH BFEAN D*r PEPPEHCDHN ':AU{I:
SERVED'WITH MARKET FRESH VEGETABLES AND POTATO OF THE DAY ADD A SHRIMP SKEWER

BLACKENED RIB EYE .. 100Z. 26
GRILLED TO I-‘I-_HH:LIIUN 5me WI]H MARKET FRESH VEGETABLES & POTATO OF THE DAY
ADD SALTEED MUSHIROIMS AMD CINID

GRILLED ATLANTIC SALMON... i w15
TOPPED WITH A CORN AND BLACK BEAN SALSA AND SERVED WITH GARDEN FRESH
VEGETABLES AND POTATO OF THE DAY

DESSERTS
COCONUT VANILLA ICE CREAM ..........ccoosmmssse 4.95
WITH TOASTED COCONUT AND WARM CARAMEL SAUCE J
IRISH BREAD PUDDING.........crressesnsnsssessssis 595

MADE FRESH AND SERVED THE TRADITIONAL WAY, WITH RAISINS,
FRENCH VANILLA ICE CREAM AND A WARM CARAMEL SAUCE

APPLE & SUMMER BERRY CRUMBLE..................cnnee. 495
TOPPED WITH A DELICIOUS OATMEAL CRUMBLE AND SERVED HOT f
WITH A SCOOP OF FRENCH VANILLA ICECCREAM

NEW YORK CHEESE CAKE WITH SEASONAL TOPPING...5. 95 J
ASKYOUR SERVER FOR TODAY'S CREATION

f

DARK CHOCOLATE CRAVE CAKE.............oonnnencccnnes 5. 95 |
DARK, RICH, AND SINFUL J
LEMON MERINGUEPIE............ccoonncenneiseinencenens 5.25

SERVED WITH REAL WHIPPED CREAM, STRAWBERRIES, AND FRESH
RASPBERRY COULIS |

JAMES JOYCE IRISH PUB \



	dinner1.pdf
	dinner2

