
APPETIZERS
GALWAY BAY MUSSELS
steaming hot bowl of mussels sautŽed in garlic, white wine, fresh herbs
and cream

GOAT CHEESE DIP
a savory serving of baked goat cheese with a dolop of marinara and sprinkling
of almonds, served with toasted pita bread

SCOTTISH EGGS
age old recipe of sausage handcrafted around fresh, hardboiled eggs, served
with thinly sliced potatoes and a guinness dijon dipping sauce

MUSHROOMS OÕCONNELL
a delectable serving of mushroom buttons coated with an armor of smithwickÕs
beer breading

CELTIC CROQUETTES
lightly browned mashed potatoes with red onions and cheddar, served with
a blended sour cream and horseradish sauce

BRUSCHETTA
herbed tomato, generous portion of buffalo mozzarella, feta and basil,
served on toasted baguette

DELICIOUS DUBLIN DUO
shrimp wrapped in irish bacon, served with a tangy guinness sauce

CHIPS NÕ CURRY
generous serving of steak fries, served with our homemade tangy curry sauce

CLASSIC AMERICAN POTATO SKINS
topped with cheddar cheese and bacon, sour cream on the side

SOUPS & SALADS
HOMEMADE POTATO & LEEK SOUP

TULLAMORE TOMATO & BASIL SOUP

GUINNESS & ONION SOUP

MULCAHY SEAFOOD CHOWDER
with salmon, mussels and sea scallops in a rich creamy base

IRISH FARMHOUSE SALAD
mixed greens with grilled chicken, bacon, egg, tomatoes, cucumbers and onions
served with our homemade soda bread

CHICKEN CAESAR SALAD
classic caesar with romaine lettuce, topped with marinated, grilled chicken,
served with oven roasted crustini

GRILLED ATLANTIC SALMON SALAD
generous portion of mixed greens, chopped eggs, cucumbers, onions and
tomatoes, served with a fresh filet of marinated, grilled salmon and our
homemade soda bread

CELTIC HOUSE SALAD
traditional house salad with tomatoes, cucumbers and onions

$4.90
$4.90
$4.90
$5.90

$ 7.90

$ 7.90

$9.20

$3.90

SHARABLES

CELTIC COMBO
a grand selection of bruschetta, bacon wrapped shrimp and potato skins

SAUSAGE & CHEESE PLATE
imported irish cheese, olives, pickles, sausage, and assorted crackers

MERSEYSIDE COMBO
a generous portion of chips nÕ curry, beer battered chicken and mushrooms
oÕconnell

HIGHLAND COMBO
a grand selection of scottish eggs, celtic croquettes, goat cheese dip with
pita and beer battered chicken.

$ 7.90

$ 7.90

$ 7.90

$ 7.90

$5.90

$6.90

$ 7.90

$6.90

$5.90

$9.90

$8.90

$9.90

$11.90
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Fish &Chips

Enjoy Fish & Chips

for two for

the price of one

ALL DAY TUESDAY
Dine in only

The Celtic Crossing

Irish Pub & Restaurant

proudly presents

our upgraded menu.

YouÕll find several

delicious new items in

addition to your

old standby favorites.

And as always,

we thank you for your

patronage. Enjoy!

$400

BLOODY MARYS

ALL DAY

ON SUNDAYS

Uniquely chosen combinations of our appetizers. Ideal for sharing!
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BURGERS
GOUDA BURGER
8oz. ground sirloin topped with gouda cheese

GOAT CHEESE BURGER
8oz. of ground sirloin topped with goat cheese and caramelized onions

IRISH BURGER
8oz. ground sirloin topped with imported irish munster cheese and rashers

CLASSIC AMERICAN BURGER
8oz. ground sirloin topped with cheddar cheese and caramelized onions

Provolone and Swiss also available

$ 7.90

$8.90

$8.90

$ 7.90

SANDW ICHES
CELTIC CORNED BEEF
healthy serving of corned beef with sauerkraut & swiss on marbled rye

FISH SANDWICH
beer battered, north atlantic cod topped with cheddar, lettuce and tomato

PRIME RIB SANDWICH
8oz. prime rib served flat on a honey wheat roll

PUB CLUB
sliced turkey breast, ham, cheddar, provolone, bacon, lettuce and tomato

GRILLED CARIBBEAN JERK CHICKEN
grilled chicken breast served with cranberry and red onion salsa

PORTOBELLO MUSHROOM SANDWICH
marinated portobello mushroom topped with feta and roasted red peppers

SMOKED TURKEY BREAST SANDWICH
fresh smoked turkey breast on a honey wheat roll with avocado, bacon,
provolone and dill pickle spear.

PADDY MELT
hearty serving of our homemade meatloaf, caramelized onions, smothered
with muenster cheese on texas toast

$8.90

$ 7.90

$9.90

$ 7.90

$ 7.90

$ 7.90

$8.90

$ 7.90

SUNDAY
CELTIC

BRUNCH
SERVED

10:30 am Ð 3 pm

a unique brunch
experience

LIVE CELTIC
MUSIC

May you be

forty years in heaven

before the devil

knows youÕre dead.

PINT NITE
EVERY MONDAY

5pm Ð close

SLçINTE!
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IRISH COMFORT FOOD
SHEPHERDÕS PIE
an all time irish favorite! beef and vegetable medley covered with a blanket
of mashed potatoes and rich gravy

BANGERS NÕ MASH
a timeless favorite of irish banger sausages and mashed potatoes served
with gravy

MAC NÕ CHEESE
crockpot full of delicious pasta with blended cheeses in a creamy sauce
topped with goat cheese

CHICKEN BOXTY
loaded with grilled chicken breast and mushrooms served with a creamy
sage sauce

MORAIS MEATLOAF
an old family meatloaf recipe cooked to perfection and served with veggies
and mashed potatoes

GUINNESS BEEF STEW
chef's choice sirloin beef slowly cooked with parsley, onions, potatoes
& carrots in an irish guinness stock

WHITE BEAN CHICKEN CHILI
it's irish because we say so! slow cooked white beans simmered with chicken,
herbs & spices, onions & red peppers

CORNED BEEF BOXTY
a loaded boxty with corned beef, sauerkraut, swiss cheese and a creamy
mustard sauce

$9.90

$8.90

$8.90

$9.90

$9.90

$ 9.90

$8.90

$9.90

All served with a side salad,
your choice of dressing and our homemade soda bread

(except Mac NÕ Cheese)

TRIVIA WITH
A TWIST

CAN YOU SCORE?
WEDNESDAYS

7pm

$200 00

IN PRIZES

NEW POINT SYSTEM

BAR ONLY PRIZE

WIN A ROUND OF
HEINEKEN

Served with your choice of side item. Cup of soup, add $1.

Served with your choice of side item. Cup of soup, add $1.



ENTRƒES

PORK TENDERLOIN
succulent slices of pork tenderloin sautŽed in a mushroom and red wine
demiglaze served with a bed of mashed potatoes and asparagus

GRILLED ATLANTIC SALMON
lightly marinated salmon filet served with asparagus, mixed vegetables
and roasted red potatoes

MIXED GRILL
2 bangers, 2 rashers, 2 pork medallions served with grilled tomatoes, beans
and fries

CELTIC RIBEYE
14oz. marinated ribeye served with a baked potato and mixed vegetables

BEER BATTERED CHICKEN NÕ CHIPS
chicken tenderloins, beer battered and fried, served with chips (french fries)

FISH NÕ CHIPS
beer battered, north atlantic cod served with chips, peas, malt vinegar
and tartar sauce ¥ add an additional piece of fish for $3.00

$12.90

$12.90

$ 11.90

$15.90

$8.90

$11.20

SWEET POTATO FRIES House cut

ASPARAGUS Freshly steamed

MIXED VEGETABLES Freshly steamed

GREEN PEAS Irish favorite

RED POTATOES Roasted to perfection

MASHED POTATOES

FRENCH FRIES a.k.a ÒChipsÓ

HOMEMADE SODA BREAD

CURRY SAUCE

$3.50
$3.00
$3.00
$3.00
$3.00
$3.00
$3.00
$3.00
$2.00

2010-2011
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SIDE DISHES

chaLkboard
SpEciAls

All served with a side salad, your choice of dressing and our homemade soda bread
(except Fish NÕ Chips and Chicken NÕ Chips)

All Domestic
Bottles

and Drafts

$1 OFF

SELECT
APPETIZERS

50 % OFF

2-7PM
MON thru FRI

Check ThE
bOARd

For the dAyÕs
SpEciAls

DESSERTS

CHOCOLATE CHEESECAKE WITH BAILEYÕS
delicious, homemade chocolate cheesecake with chocolate sauce and
a drizzle of baileyÕs irish cream

HOMEMADE BREAD PUDDING
classic recipe of custard and fresh bread blended with cinnamon

HOMEMADE APPLE PIE
fresh apples in a healthy serving of flaky pie

HOMEMADE CRéME BRULƒE
our homemade brulŽe made with grand marnier

$5.20

$5.90

$5.90

$4.90

YouÕll definitely want to save some room for
one of these incredible treats!

SOCCER
HEADQUARTERS

you prioritize the rounds to earn points in
categories that suit your strength!

answer a current event question
for bonus points!

WED @ 7PM

Go neire
do

bhothair
leat

May the road rise up
to meet you

PRIZES:
1st - $75 | 2nd - $40 | 3rd - $25 | best name - $10

and bar only* prizes of $25, $15 & $5
*teams of 3 or less sitting at the bar




