Restaurant Week Lunch Menu
$ 15. 14 per person- 2 Courses
APPETIZERS
Tomato Whiskey Soup: Our signature spicy recipe using fresh tomatoes & onions with an Irish
whiskey finish.
Potato and Leek Soup: A traditional Irish soup made from an old Kilkenny recipe with potatoes,
leeks & fresh cream.
Fall Harvest Chicken Soup: A mixture of chicken, red pepper and squash in a wonderful
vegetable broth.
Caesar Salad: Chopped romaine lettuce, grated parmesan and asiago cheeses, whole grain
croutons all tossed in our signature Caesar dressing.
Perrystown Potato Cake: A single large classic potato cake over a wild mushroom ragout
with diced tomatoes and a chiffonade of basil.

ENTREES
Chieftain Salad: Romaine lettuce, crumbled blue cheese, roasted walnuts, dried craisins
with raspberry honey dressing.

Severn River Sandwich: Fresh mozzarella, roasted peppers, tomatoes, baby spinach, basil
pesto aioli, and balsamic reduction on toasted ciabatta bread.

Fish and Chips: Filets of Alaskan Pollock dipped in our homemade beer batter, deep fried to a
golden brown and served with Irish chips.

O’Paddy Melt: A grilled Angus beef burger cooked to your liking topped with Swiss cheese,
sautéed onions, and mustard sauce placed in between grilled rye bread, served with Irish
chips.

Shepherd’s Pie: Ground beef sirloin cooked in a casserole with onions, peas and carrots,
topped with mashed potatoes

Vegetarian Shepherd’s Pie: This pie is not only vegetarian but vegan! White and black beans,
celery, onions, peas and mushrooms are slowly cooked together and topped with a
deliciously different scoop of lime- almond mashed potatoes.

Traditional Irish Boxty: A traditional potato pancake filled with mushrooms, onions, spinach,
garlic and peppers sautéed and topped with melted provolone and cheddar cheeses and
smothered with a chunky tomato basil sauce.

Restaurant Week Dinner Menu
$ 20. 14 per person- 3 courses
APPETIZERS
Tomato Whiskey Soup: Our signature spicy recipe using fresh tomatoes and onions with an Irish
whiskey finish.
Potato and Leek Soup: A traditional Irish soup made from an old Kilkenny recipe with
potatoes, leeks and fresh cream.
Fall Harvest Chicken Soup: A mixture of chicken, red pepper and squash in a wonderful
vegetable broth.
Caesar Salad: Chopped romaine lettuce, grated parmesan and asiago cheeses, whole grain
croutons all tossed in our signature Caesar dressing.
Perrystown Potato Cake: A single large classic potato cake over a wild mushroom ragout
with diced tomatoes and a chiffonade of basil.
Killarney Cabbage Wrap: A fresh cabbage leaf is stuffed with corned beef and potatoes,
steamed and served with our wholegrain Irish mustard sauce.

ENTREES
Shepherd’s Pie: Ground beef sirloin cooked in a casserole with onions, peas and carrots,
topped with mashed potatoes.
Vegetarian Shepherd’s Pie: This pie is not only vegetarian but vegan! White and black beans,
celery, onions, peas and mushrooms are slowly cooked together and topped with a
deliciously different scoop of lime- almond mashed potatoes.
Traditional Irish Boxty: A traditional potato pancake filled with mushrooms, onions, spinach,
garlic and peppers sautéed and topped with melted provolone and cheddar cheeses and
smothered with a chunky tomato basil sauce.
Whiskey- Leek Chicken: A juicy 6oz. chicken breast is grilled and topped with a wonderful full
flavored whiskey- leek sauce served with mashed potatoes and fresh market vegetables.
Steak Salad: Our certified angus beef top round is placed on a bed of Romaine and mixed
green lettuce blended with blue cheese crumbles, peppers, grape tomatoes, red onion and
cucumbers all topped with juicy steak; served with our homemade balsamic vinaigrette
dressing.
Chesapeake Flounder: Fresh coral reef flounder is stuffed with a crab imperial making
Maryland proud! We pair this with garden rice and fresh market vegetables.
Fish and Chips: Filets of Alaskan Pollock dipped in our homemade beer batter, deep fried to a
golden brown and served with Irish chips.

DESSERTS
Pumpkin Pie: Nothing says fall like a sweet piece of pumpkin pie.
Duffy’s Guinness Cake: For goodness sake, it’s a Guinness cake. We pair this warm chocolate
porter cake with a scoop of ice cream and fresh whipped cream.
Traditional Bread Pudding: Old fashioned Irish bread pudding with currants, served warm with
“Birds” vanilla custard.

