
*FDA advises consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Please inform your server if a person in your party has a food allergy. All of our dishes are prepared-to-order and our normal kitchen operations may involve shared cooking 
and preparation areas. Our products may contain wheat, egg, dairy, soy, or fish allergens and may be produced in facilities that process tree nuts and peanuts. 

S t ar t ers
French Onion Soup | 8 

Monterey Jack, Scallions, Croutons, 
Crispy Onion Straws 

 Signature House-Smoked Wings | 17 
Ten Boneless or Traditional House-Smoked 

Wings, Choice of Sauce or Dry Rub 

Pot O’ Gold | 18 
House-Smoked Wings, Mozzarella 

Logs, Potato Skins, Onion Rings

 Irish Nachos | 14 
Tortilla Chips, House-Made Queso, Cheddar  
Jack Cheese, Lettuce, Tomatoes, Jalapenos,  

Black Olives, Salsa, Sour Cream 
With BBQ Brisket, Grilled Chicken, or Beef  | 18 

Jalapeno Crisps | 11 
Breaded Jalapeno Coins, Ranch 

 Tomato Bisque | 6 
Parmesan, Croutons, Scallions 

 White Chicken Chili | 8 
Slow Roasted Chicken, White Beans, Roasted 

Green Chilies, Creamy Base, Scallions 

 Onion Rings | 11 
Onion Rings, House Whiskey BBQ Sauce

Cheesesteak Eggrolls | 14 
Shaved Steak, Peppers, Onions, American 

Cheese, Horseradish Aioli 

Mozzarella Logs | 12 
Battered Mozzarella, Marinara 

Irish Potato Skins | 12 
Cheddar Jack Cheese, Bacon Bits, 

Scallions, Sour Cream 

C l a s s i c  Pub l i c  H ous e
Add a Crock of French Onion, Cup of Tomato Bisque House or Caesar Salad. | 4 

Soup & Salad Combo | 14 

Caesar or House Salad, ​Crock of French 
Onion or Cup of Tomato Bisque 

Traditional Cobb GF  | 16

Grilled Chicken, Crisp Romaine, Hardboiled 
Egg, Bacon, Carrots, Cucumbers, 
Tomatoes, Cheddar Jack Cheese 

Chicken Pot Pie | 19 

Slow Roasted Chicken, Carrots, Peas, 
Celery, Onions, Flaky Pie Crust 

 Fish N’ Chips | 21 

Beer-Battered Cod, Tartar Sauce,  
House-Made Coleslaw, Seasoned Pub Fries 

Caesar Salad | 14 
Crisp Romaine, Croutons, Shaved Parmesan  

With Grilled Chicken | 18

Chicken N’ Chips | 17 
Tenders, Choice of Sauce, House-Made 

Coleslaw, Seasoned Pub Fries 

 Gaelic Meatloaf | 19 
Seasoned Ground Beef and Pork, House Whiskey 
Glaze, Fresh Seasonal Vegetables, Mashed Potato 

St. Patrick’s Pot Roast GF  | 20 
Signature Pot Roast, Root Vegetables, Mashed Potato

Bangers and Mash | 18 
Slow Smoked Grilled Sausage, Red 
Cabbage, Caramelized Onion, Fresh 

Seasonal Vegetables, Mashed Potato



*FDA advises consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Please inform your server if a person in your party has a food allergy. All of our dishes are prepared-to-order and our normal kitchen operations may involve shared cooking 
and preparation areas. Our products may contain wheat, egg, dairy, soy, or fish allergens and may be produced in facilities that process tree nuts and peanuts.

GF  Gluten Free House Speciality New!

Bottomless Beverages | 3 
Freshly Brewed Iced Tea, Unsweetened Iced Tea, Pink Lemonade, Pepsi, Cherry Pepsi, 

Diet Pepsi, Starry, Mountain Dew, Mug Root Beer, Ginger Ale, Dr. Pepper 

Burgers  &  H a ndhe l d s
Served with O’Reilly’s Seasoned Pub Fries. Beyond Belief Vegetarian Burger Available. 

O’Reilly’s Classic Cheeseburger | 15 
Cheddar Cheese, Lettuce, Tomato, Branded Brioche  

With Bacon | 18 

 Tap Room Burger | 15 
Monterey Jack Cheese, Caramelized Onion, Lettuce, 

Tomato, Chipotle Mayo, Branded Brioche 

O’Reilly’s Cheesesteak | 17 
House-Smoked Brisket, Sautéed Onions, Peppers, 

Mushrooms, American Cheese, Philly Style Roll 

Big Fish | 15 
Beer-Battered Cod, Chipotle Aioli, 
Lettuce, Tomato, Branded Brioche 

 Southwest Smoked BBQ Brisket | 18 
House-Smoked Brisket, Pepper Jack Cheese, 

Sautéed Peppers and Onions, Sourdough Bread

 Irish Reuben | 16 
Smoked Corned Beef, Sauerkraut, Swiss 
Cheese, 1000 Island, Marble Rye Bread 

 Jameson Jack Burger | 18 
Bacon, Pepper Jack Cheese, Onion Ring, 
House Whiskey BBQ, Branded Brioche 

JJ Chicken Sandwich | 15 
Crispy Chicken, Signature JJ Sauce, 
Lettuce, Tomato, Branded Brioche 

Smoked Turkey Club | 16 
House-Smoked Turkey, Bacon, Lettuce, 

Tomato, Mayonnaise, Toasted White Bread

Grilled Ham & Cheese | 14 
Sliced Ham, Cheddar Cheese, Sourdough Bread,  
Choice of Tomato Bisque or Seasoned Pub Fries 

E n t re e s 
Served with a Choice of a Cup of Tomato Bisque, or a House Salad. 

Grilled Porterhouse Pork Chop GF  | 28

12 oz. Porterhouse Chop, Apple Rosemary Butter, 
Fresh Seasonal Vegetables, Mashed Potato 

Fresh Braised Cod GF  | 26 

Lemon Butter Garlic Sauce, Fresh Seasonal 
Vegetables, Mashed Potato, Lemon Wedge

Classic Cut Sirloin GF  | 30 

8 oz. Sirloin, Garlic Herb Butter, Fresh 
Seasonal Vegetables, Mashed Potato 

 Braised Short Ribs | 32 

Short Ribs, Guinness Reduction, Fresh 
Seasonal Vegetables, Mashed Potato 

 O’Reilly’s Mac N’ Cheese | 22 
Cavatappi Pasta, House-Made Cheese Sauce  

With Buffalo Chicken, Bacon, Bleu Cheese | 26 

Grilled Salmon GF  | 30 
8 oz. Fillet, Fresh Seasonal 

Vegetables, Mashed Potato

 Pub Primavera | 24 
Cavatappi Pasta, Broccoli, Cherry Tomato, 

Mushroom, Zucchini, Fresh Herbs, Garlic, Olive Oil 
With Grilled Chicken | 28 

Center Cut New York Strip GF  | 38 
14 oz. Prime Center Cut Strip, Fresh 

Seasonal Vegetables, Mashed Potato 


