Starters & Salads
Irish Nachos $8.00

Chopped corned beef and Irish cheddar cheese sauce
over tortilla chips topped with horseradish sauce

Loaded Nachos $8.00

Tortilla chips heaped with chili, salsa, jalapeno,
tomato, and Irish cheddar cheese sauce. Change to
waffle fries for S2

Basket of Fries $3.50
Beer battered waffle fries

Irish Cheddar Cheese $6.00
Served with tortilla chips or pretzels

Boneless Chicken Wings $8.00

Breaded, fried, and covered in your choice of buffalo,
BBQ, Cajun spice, or Fire style — both buffalo and
Cajun. Ask what our featured flavor is!

Beer Cheese Plate $6.50

House made beer cheese, carrots, celery, and your
choice of crackers, pretzels, or tortilla chips

Bowl of Chili $5.50

House made with ground beef, beans, onions,
peppers, tomatoes, and house seasonings, topped
with cheese and onions. Cup for $3.50.

Potato Skins $6.00

Topped with bacon and cheddar sauce. Try it with a
little Cajun seasoning for some gentle heat.

House Salad $6.50

Baby spinach, honey-pecans, goat cheese,
and red onions with house made orange-ale dressing

Caesar Salad $7.00

Chopped romaine, house made Caesar dressing,
and shredded Parmesan. Anchovy fillets can be
added, just ask.

Blackened Chicken Caesar Salad $10.00

Caesar salad with 5-ounce cutlet blacked chicken.

Introducing the

Double O’
$10

Your favorite O’'Round double stacked
for extra meaty goodness.

O’Rounds

O’Rounds are 7-ounces, hand pattied, and cooked to
your favorite temperature. Comes with chips. Change
sides for $1 added.

The O’Round $8.00
“Without a doubt. The best Burger in the Bluegrass”

The Round Up O’Round $9.25

The cowboy way — BBQ sauce, bacon, and sautéed
onions topped with cheddar cheese

The Cajun O’Round

Our spicy blackened burger with Cajun mayo

The Beer Cheese O’Round $8.50

Homemade beer cheese makes this a snappy burger

The BCOR $8.50

O’Round piled high with blue cheese crumbles

Lynagh’s Burger $9.25
The O’Round topped with crispy onions, avocado,
bacon, and ranch dressing

St. Patty Melt $8.25

The O’Round topped with sautéed onions, Swiss
cheese, and thousand island dressing on grilled
marble rye

The O’Emmick $10.00

10 oz patty with double provolone, bacon, and
sautéed mushroom and onions

The O’No'Round $8.00

Black bean burger topped with salsa or spicy mayo

$8.25

*Consuming raw or undercooked meat may increase your risk of food-borne illness.
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Cold Sandwiches

Served with lettuce, tomato and choice of cheese

The T-n-A $8.75

Sliced turkey breast, avocado, and alfalfa sprouts,
topped with our poppyseed dressing on wheatberry
bread

The T-n-B $8.75

Sliced turkey breast and bacon served on
wheat bread

The BLT $7.75

Bacon, lettuce, bacon, tomato, bacon, mayo

Chicken Salad Sandwich $7.50

Roasted chicken with grapes, herbs, and mayo

Vegwich $7.50

Cucumber, green pepper, mushrooms, sprouts, and
avocado piled high on wheatberry bread with a
ranch/green olive spread.

Entrées
Fish and Chips $9.50

Haddock fried in Smithwicks batter served with fries
and house made tartar sauce

Center Cut Pork Chops $9.50

Two 6 ounce chops with one side

Sides $1.75

Fries, house salad, Caesar salad, grilled corn,
baked potato

Sides $.75

Chips, pretzels, tortilla chips

Hot Sandwiches

The CBSK $8.75

House made corned beef, Swiss cheese, and
sauerkraut on marble rye. Horseradish and thousand
island on request

Hot Pastrami $8.25

House made pastrami, served hot with brown
mustard and Swiss cheese on grilled marble rye

Pastrami Reuben $8.75

House cured and smoked pastrami, served hot
with sauerkraut, thousand island dressing, and Swiss
cheese on grilled marble rye

Fried Fish Sandwich $7.50

Haddock fried in Smithwicks beer batter with house
made tartar sauce

Buffalo Chicken Sandwich $8.25

Breaded and fried chicken breast, covered in
buffalo sauce and blue cheese dressing

Grilled Chicken Sandwich $8.25

A grilled chicken breast topped with your choice of
buffalo sauce, BBQ sauce, or Cajun spices, and choice
of cheese

Lamb Burger $10.25

Ground lamb with house-made garlic sauce

Ham Melt $8.25

Smoked ham grilled with Swiss and provolone,
topped with house made pickled veggies, mayo, and
mustard

Follow us on Facebook for food

specials and events

facebook.com/LynaghslrishPub



