
Corned Beef & Swiss on Rye  |  19.92 
Double Deck – Piled High with Lettuce & Tomato, 
Slaw and House Chips

Corned Beef, Turkey & Swiss on Rye  |  19.92 
Double Deck – Piled High with Lettuce & Tomato, 
Slaw and House Chips

The Reuben  |  19.92 
Mouthwatering Corned Beef - piled high with  
Swiss Cheese, and Sauerkraut, 1000 Island on  
grilled rye. With Slaw and House Chips

Corned Beef Dinner  |  19.92 
Corned Beef, Cabbage, Roasted Potatoes,  
Glazed Carrots. Traditional. With mustard and 
horseradish sauces.

Prime Rib  |  10 oz - 29.95  |  14 oz - 39.95  
USDA prime aged prime rib of beef. Small ranch province with traceable bloodlines, pasture grazed and free of all 
hormones, antibiotics and growth promotants. Grain finished. House aged for 35 days. Seasoned with our house beef 
seasoning blend of premium salts, peppercorns, fresh herbs and spices. Slow roasted to develop rich flavor and juicy, 
succulent tenderness. Served with au jus, creamed fresh horseradish, and accompanied with butter whipped yukon 
gold potatoes, glazed baby carrots, and haricots verts amandine.

Grilled Faroe Islands Salmon with Hazelnut Port Wine Reduction  |  27.95 
Simply wood fire grilled, skin-on fillet of Salmon.  Served with ancient grain pilaf, grilled asparagus, and hazelnut port 
wine beurre blanc. Crushed hazelnut garnish.

Rotisserie Roasted Mary’s Organic Chicken  |  24.95 
Our organic Mary’s chicken is free range, pasture raised and fed organic natural ingredient diets free of hormones, 
antibiotics and other growth enhancements. It is air cooled, not plunged into a salt bath with bleach. Mary’s is 
universally recognized as among the finest fresh chicken available. Marinated in garlic, lemon, fresh thyme, and 
rosemary. Wood oven rotisserie roasted.

Choose between two presentations of our wood fire rotisserie roasted, organic Mary’s chicken:

•  Whipped yukon gold potatoes and French Ratatouille Provencal

•  Asparagus, olive, feta, tomato, onion salad, lemon vinaigrette

Sorry, no substitutions. No Shared or Split Plates.
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Sunday, March 17, 2024 

Celebrate each other. Welcome and Bon Appétit!

SSt.t.      PPaattrick’s rick’s DayDay    

   C O R N E D  B E E F  B R I N E D  I N  H O U S E

   A N N I V E R S A R Y  E N T R É E S

BEER PINTS 

Guinness  |  7 

Karl Strauss Red Trolley  
Irish red Ale  |  7

Coachella Valley Brewing  
CDMX Mexican Style Lager  |  7

SPECIAL DRINKS 

Irish Coffee  |  7

COCKTAILS 

Drunken Leprechaun 
Martini  |  18 
Refreshing blend of Tito’s Vodka, 
Midori, Lemon, and a int of sweetness

Paddy’s Elevenses  |  18 
Tea Infused Paddy’s Irish Whiskey, 
Fresh Muddled Mint and Lemon 
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