EIITEDYS

Appetizers

Shrimp Cocktail 10
Five chilled shrimp, served with a tangy cocktail sauce & wedge
of lemon.

Buffalo Tenders 9

All white meat breaded tenders cooked until golden brown and
served with Dijon honey mustard

Chicken Tenders 8

All white meat breaded tenders cooked until golden brown and
served with Dijon honey mustard.

Bruschetta 10
Fresh Chopped Tomatoes, Buffalo Mozzarella, Red Onion &
Basil Tossed With Aged Balsamic Vinaigrette. Served Over
Toasted Foccacia Bread.

Cheese Nachos 8
Tortilla chips piled high and topped with melted Monterey
Jack and Cheddar cheese served with sour cream and salsa

Irish Potato Skins 10
Filled with Irish Bacon, Nacho Cheese & Scallions. Served
With Sour Cream.

Baked Brie 10
Imported Brie cheese served with Garlic bread and Fresh Fruit.

Coconut Shrimp 12
Coconut Breaded Jumbo Shrimp. Served with Sweet Chili Sauce.

Salads

Field of Greens Salad 9
Selected Greens with Diced tomatoes, onions, cucumber, and
Crumbled Blue Cheese. Topped with Balsamic Vinaigrette.
Served with Foccacia bread

Add grilled or blackened Chicken $2
Add grilled or blackened Shrimp $3
Large Maryland Crab cake $3
Sirloin Tips $4
Classic Caesar Salad 9

Crisp Romaine lettuce and croutons tossed with our creamy Caesar
dressing sprinkled with fresh Parmesan cheese and served with
Foccacia bread.

Add Grilled or Blackened Chicken $2
Add Grilled or Blackened Shrimp $3
Large Maryland Crab cake $3
Sirloin Tips $4

Asian Chicken Salad 10
Tender Grilled Chicken breast served over Tossed Greens with
Tomatoes, Wontons, Angel Hair pasta, Sprinkled with Sesame
Seeds & Drizzled with Honey Mustard Dressing.

Mozzarella and Basil Salad 9
Sliced jumbo tomatoes and Fresh mozzarella cheese layered with
fresh basil leaves served with Balsamic Vinaigrette and Foccacia
bread.

Tuna Salad 9
Dry All White Meat Tuna. Served Over Mixed Field Greens Salad.
With Tomatoes, Peppers, Onions & Feta Cheese.

Choice Of: Balsamic Vinaigrette, Russian, Italian Or Fat Free
Raspberry Vinaigrette Dressings.

House Specials

Shepherds Pie 10
Ground beef sautéed with carrots, peas, onions, corn, herbs and
Irish brown gravy topped with creamed potatoes and served with
French Bread

Pan Blackened Salmon

Norwegian Salmon, Dredged In Cajun Spices, Cooked On A
Skillet. Topped with Fruit Salsa. Served with Mashed Potatoes
& Fresh Vegetables.

Irish Bangers and Mash 10
Imported Irish sausages with Creamy Mashed Potatoes topped
with Old-Fashioned Brown gravy served with Irish baked beans.
Fish and Chips 13
Fresh Atlantic cod filet, Dipped In Beer Batter and Fried until
Golden Brown. Served with French Fries and coleslaw

14

Fried Scallops 13
Sweet bay scallops in a Light Beer Batter crust, Deep-Fried until
Golden brown. Served with French Fries, Tartar sauce &
Coleslaw

Tenderloin Tips 13
Tenderloin tips, grilled over an open flame. Served with Mashed
Potatoes or French Fries, Coleslaw and vegetables

Hand-Cut Sirloin Steak 18
Aged a Minimum of Four Weeks. Grilled over an Open Flame.
Served with Mashed Potatoes & Fresh Vegetables.
Pan-Blackened Chicken

Cajun rubbed chicken breast, cooked in a skillet. Served with
Jasmine Rice, Fresh vegetables & Wedge Of Lemon.
Chicken Crispers 11
Breaded Chicken Tenders, Served with French Fries & Creamy
Coleslaw.
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*Note: Consumption of raw or undercooked foods can cause food borne illness. Beef will be cooked medium to well

unless otherwise stated




Sandwiches
All Sandwiches served with French fries or Coleslaw

Chicken Caesar Wrap

10

Chopped Romaine, Croutons, Parmesan Cheese & Grilled
Chicken. Drizzled with Caesar Dressing In a Wrap.

Old Fashioned Rueben

10

Thin Sliced Corned Beef Piled High with Sauerkraut, Swiss
cheese and Russian dressing. Served on Fresh Baked Marbled
Rye Bread.

Kennedy’s Club Sandwich 10
Smoked turkey breast with lettuce, tomato, cheddar cheese, crisp
bacon & Basil mayonnaise.

Choice of White, Wheat or Multi-Grain bread.

Cuban Sandwich 10
Fresh Roast Beef, Smoked Ham, Lettuce, Tomato, Sliced Pickles
& Red Onion. Served on a Toasted Sub Roll with Cheddar
Cheese, Chopped Basil & Mayonnaise.

Herb Grilled Chicken Bruschetta 10
Tender chicken breast marinated in herbs, topped with
caramelized onions, tomato, fresh mozzarella & Balsamic
vinaigrette. Served on fresh foccacia bread.

Barbecue Chicken Wrap 10
Barbecue grilled chicken breast with bacon, shredded cheddar
cheese and caramelized onions. Served in a tortilla wrap
Lobster Roll Seasonal
Fresh Maine Lobster Meat Tossed in mayonnaise with Chopped
celery and Red onion. Served on a Fresh Baked roll.

Dublin Chicken Sandwich 10
Grilled Chicken Breast, Topped with Irish Bacon, Cheddar
Cheese & Basil Mayonnaise. Served on a Bulky Roll.

King Lir Sandwich 10
Fresh sliced Turkey, Topped With Cornbread Stuffing &
Cranberry Mayonnaise. Served On Multi-Grain Bread.

“Certified Angus” Sirloin Burgers
Burgers Grilled to your Specifications, Served on a Bulky Roll with choice of: French Fries, Coleslaw or Fresh Fruit.

Kennedy'’s Sirloin Steak Burger 10
Black Angus ground sirloin mixed with Fresh herbs.

Irish Bacon Club Burger 10
Irish bacon, Cheddar cheese, tomato, onion and Russian dressing

Mushroom Swiss Burger 10
Sautéed mushrooms and melted Swiss cheese, lettuce,
tomato and onion

Bleu Cheese Burger 10
Treasure Cave Bleu cheese & Scallions, Served With Lettuce,
Tomato & Red Onion.

Bruschetta Burger 10
Chopped Tomatoes, Buffalo Mozzarella, Basil & Balsamic
Vinaigrette.

Vegetarian Burger 8
Served with lettuce, tomato and onion
Choice of: American, Swiss or Cheddar

Maryland Crab Burger 10
One Jumbo Crab Cake Pan-Seared until Golden Brown.
Served on a Bulky Roll with Russian Dressing.

BBQ Burger 10
Sautéed caramelized onions, BBQ sauce, onion ring,
Jack & cheddar cheese

Beverages
Irishtea Cup $1 Pot $4
Coffee Cup $1.50

$1.99 Free Refills
Fruit Punch

Coke
Ginger Ale

Diet Coke Sprite
Iced Tea Lemonade

Sparkling and Still Spring Water $3.50

*Note: Consumption of raw or undercooked foods can cause food borne illness. Beef will be cooked medium to well

unless otherwise stated




