
APPETIZERS

LOBSTER & BEAU'S LOCALLY CRAFTED BEER 
INFUSED CHEESE FONDUE

Beau's Organic Lug-Tread Ale mixed with aged Irish 
Cheddar, 'Blarney Castle' Irish Gouda, Asiago and Swiss 
cheese folded with lobster pieces served with garlic-

buttered baguette coins…12

WINGS
Flash-fried wings served with the 

following sauce choices;
BBQ, Medium, Hot, Red Alert, Guinness BBQ, Sweet Thai 

Chili, Chili-Lime, Honey Garlic, P.D.'s 'Honey-Hot'…13

PUB POUTINE…TWO TO CHOOSE FROM;

CANADIAN TRADITIONAL
 Hand-cut fresh French fries with St. Albert's cheese 

curds, and rich brown gravy…8
-or-

CREAMY CURRIED IRISH POUTINE 
Hand-Cut fresh French fries smothered in a mild 

yellow curry sauce with St. Albert's cheese curds…9

NACHOS
Spiced corn chips smothered in our house crafted 

salsa and Tex-Mex cheese topped  with red and 
green peppers, red onions, jalapeños and 

herbed tomato chunks…14
Tasty Additions:

fire-grilled, marinated chicken breast…4
‘Wellington County’ AAA top sirloin…6

in-house guacamole…2

SEAFOOD CHOWDER
Sea scallops, black tiger shrimp, Atlantic salmon, 

haddock, bacon, and Yukon gold potatoes in a 
creamy dill broth…8

COUNTY ARMAGH  ROASTED 
PARSNIP & APPLE SOUP

Fresh Parsnip and Apples paired with aromatic 
vegetables finished with heavy cream and adorned with 

buttered crispy baguette coins and grated Dubliner 
aged Irish cheddar…7

IRISH RAREBIT
  'Blarney Castle' Irish Gouda, Swiss cheese,  Asiago 

and Dubliner aged Cheddar cheese spread over herbed 
foccacia with caramelized onions, Dijon and bacon 

rashers and garnished with chives…11

FISH TACOS
'Labatt 50' beer-battered haddock rolled in panko 

breading and lightly flash fried, layered on a soft 
tortilla and spread with cilantro-lime mayo and topped 

with house made pico-salsa and cabbage slaw on the 
side…7 

IRISH CHARCUTERIE BOARD
Cured prosciutto / hand-crafted whiskey fennel 
Irish sausage / shaved herb-roasted smoked lamb 

accompanied with Dubliner old cheddar (Co. Cork, 
Ireland) / Cashel blue cheese from the Cashel 

mountains (Co. Tipperary, Ireland) / Guinness porter 
cheese (Co. Limerick, Ireland) served with 

pickles/pickled beets & onions, various condiments 
and baguette coins…14

Note: Prices do not include all applicable taxes
Please advise your server of any allergies
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SIMPLE IRISH GREENS
Tender baby arugula, dandelion greens and chopped romaine tossed with a sweet mustard dressing, 

shaved red onions, sweet dried cranberries, warm country smoked bacon, Dubliner Irish Cheddar 
and a quartered hard-boiled egg…10

CLASSIC CAESAR
Crisp romaine lettuce, crunchy bacon bits, seasoned croutons, Asiago cheese 

tossed in our tangy Caesar dressing…
Little Irish…6 ~ Big Irish…9

Tasty additions for either of the above salads:
fire-grilled, marinated chicken breast…4

sautéed garlic black-tiger shrimp…6
'Wellington County' 'AAA' top sirloin…6

SHANNON SALAD - Inspired by Ireland!
Crisp house lettuce blend with a delicate Irish cream dressing and topped with sliced country ham, 

grilled chicken, shaved Irish Cheddar cheese, boiled egg, creamy coleslaw, beets, cucumbers, 
tomatoes, green onion & Bermuda onions

Little Irish…9 ~ Big Irish…14

SALADS



IRISH STANDARDS

ENTREES

SHEPHERD'S PIE
Sautéed ground beef with creamed corn, green peas, 

carrots, onions and mashed potatoes topped with a rich 
brown gravy…11

CHICKEN CURRY & CHIPS
An Irish classic that must be offered! 

Tender chicken braised in a traditional mild yellow 
curry sauce with sautéed red onions accompanied by 
hand-cut fresh French fries or on a bed of rice…12

PRIME RIB BEEF BURGER
Fire grilled juicy patty with Irish Dubliner old 

cheddar, bacon, sliced pickle, tomato and crisp lettuce 
with our own burger sauce consisting of roasted red 
pepper, horseradish, grainy Dijon & mayonnaise on a 

fresh rustic burger bun…12

SMOKED SALMON MARBLED RYE SANDWICH
Smoked Atlantic salmon with 'Blarney Castle' Irish mild 

Gouda, sliced tomatoes, hard-boiled egg, red onion, 
our secret tartar sauce all on toasted 

marbled rye bread…13

LOBSTER CLUB
Spiced lobster salad with Dubliner Irish cheddar on a 

Portuguese Roll with lettuce, tomatoes, bacon and 
cilantro-lime mayonnaise…13

CANADIAN BISON BURGER
A leaner choice served with chipotle mayo and Canadian 
cheddar, tomato, caramelized onions, crisp lettuce and 

pickles on a fresh rustic burger bun…13

SANDWICHES, WRAPS & BURGERS

BUFFALO CHICKEN WRAP
Breaded chicken coated in our zesty hot sauce served 

in a wrap with ranch dressing, lettuce, tomatoes, 
Bermuda onions and melted Canadian cheddar 

cheese…11

VEGETARIAN QUESADILLA
Made with a blend of three cheeses; consisting of mild 
cheddar, mozzarella and goat cheese stuffed with red 

& green peppers, tomatoes, green onions and 
Portobello mushrooms…10

Tasty Additions:
fire-grilled, marinated chicken breast…4

‘Wellington County' 'AAA' top sirloin…6

P  B  SRETZEL EEF WISS

Thinly shaved warm roasted Angus beef piled on a 
buttered Pretzel Roll with creamy horseradish, 

Swiss cheese, crispy tempura onion rings 
and crunchy lettuce…12

ALL SANDWICHES, WRAPS AND BURGERS COME WITH YOUR CHOICE OF HAND-CUT FRESH FRENCH FRIES, 
SOUP OF THE DAY, RICE, OUR IN-HOUSE CHAMP OR GARDEN SALAD.

UP-GRADE TO…SWEET POTATO FRIES, SEAFOOD CHOWDER, CAESAR SALAD OR POUTINE.

BRAISED PORT SHALLOT CHICKEN
Two chicken breasts pan-fried with sautéed red onions 

and Portobello mushrooms topped with a creamy 
velvet port-shallot wine reduction served with 

mashed potatoes and buttered baby 
green stemmed carrots …15

PAN SEARED SALMON
Seared Canadian 'Sustainable' Salmon on top of 

boiled baby reds with a citrus herb butter broth 
and steamed root vegetables. 

Accompanied by dressed baby greens…18

PAN-ROASTED BARRAMUNDI
Most Definitely for the Fish Lover!
Pan roasted Barramundi Filet finished in a 

lemon sage vinaigrette with Dijon, 
red skinned potatoes and asparagus…15

FISH & CHIPS
Two to choose from:

HEART & CROWN TRADITIONAL
 Quite possibly the best fish & chips 

you may ever have! 
Haddock dredged in our beer infused batter with a 

custom created tartar sauce and served with lightly 
salted hand-cut fresh French fries

1 pc…11 ~ 2 pc…15 

PETER'S DEVINE CRUSTED BATTERED SALMON
Panko crusted Salmon infused with our beer batter, 
flash-fried with a cilantro-lime aioli and served with 

lightly salted hand-cut fresh French fries
1 pc…11 ~ 2 pc…15

LEMON SHALLOT BUTTER POACHED 
SHRIMP ORZO

Gently poached wine and butter shrimp tossed with 
'risotto' style orzo, minced shallots, diced tomatoes 

and sweet green peas finished with lemon zest 
and Asiago cheese…12

NEW ZEALAND BRAISED LAMB SHANK
Tender lamb, gently stewed with aromatic vegetables 

in a rich Guinness Irish Stout reduction atop leek 
pearl barley pilaf and buttered baby green 

stemmed carrots…18

Tasty Additions:

10oz BONELESS ‘WELLINGTON COUNTY’ 
RIB-EYE AND FRIES 

 'Wellington County' Premium Ontario 'AAA' 
Corn-fed Beef – Aged 28 days. 

We support our regional farmers!
Finished with a port-shallot demi-glace and 

served with hand-cut fresh French fries 
and in-house crafted pub ketchup…24

Sautéed garlic black-tiger shrimp…6
Sautéed onions & mushrooms…3

WELLINGTON
COUNTY

PREMIUM BEEF

ORLEANS
FRESH FRUIT

HEART & CROWN IRISH PUBS ARE PROUD TO DO BUSINESS WITH LOCAL FOOD PARTNERS


