St. Patrick’s Day Party Yenu

By Chef Scott D. Miller, President

Starters
Homemade Hearty Baked Potato SOUpP.....ceerensicneensensessesssennes $4
HomMemMQAJE IFiSh STeW.... ettt sisssssssisssssssssesssesans $4

éntree
Corned Beef and Cabbage Tacos (Soft Bowl or Hard Shell).....ceueessesesenen.. $8
Reuben-Topped Irish NOChOS....... s sssssesseeens $8
Crispy Cod on a Bakery Roll with Sweet Potato Fries....................... $8
Honesdale Golf Club Classic Reuben........eccerncencnencncnenennennes $12
ClaSSIC SNEPNEIrd'S Pil.. sttt sssssssasesss $12
Irish Whiskey Roasted Salmon.....eneenneneinneeseistseesesssesenns $15
Cod Fillet topped with a Chef Style Cheese Sauce............... $15
Short Ribs Braised in GUINNESS........ovcrerceerereeeeeseeesenseensenan, $15
Slow Cooked Corned Beef and Cabbage.........vvererevenenenrenennn. $15

*All entrees are served with Grandma s Irish Soda Bread or Roll, Irish Inspired Vegetables and Mashed Potatoes

Dessert

Bailey's Irish Loaf Cake and Ice Creamu..... e eeeeceecseeceesessiessessnnens $5
Guinness Chocolate Stout Cake and Ice Cream.......cueeeveeeuecuennnee. $5

Menu subject to change, while supplies last.
* Consumption of undercooked meat, poultry, eggs, or seafood may
increase risk of foodborne illness, especially if you have a medical condition.
Please advise your hostess of any dietary restrictions or allergies. We are happy to customize a dish to fit your needs.



