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THE LIFFEY

IRISH PUB

ON TAP
Guinness 200z
Harp Lager 200z
Smithwick’s 200z
Finnegans Irish Amber |60z
Heineken |60z
Strongbow Cider |60z
Summit EPA 160z
Summit Saga |60z
Summit Seasonal |60z

New Belgium Seasonal 160z

BOTTLED
Coors Light
Budweiser
Bud Light
Corona Extra
Stella Artois
Blue Moon
Omission Gluten Free
Kaliber N/A

Seasonal Selections

Leinie’s Honey Weiss |60z
Miller Lite 160z

Seasonal Selections |60z

MIXED PINTS
all 200z

Black & Tan
Guinness over Finnegans

Blacksmith
Guinness over Smithwicks

Snakebite
Harp with Strongbow Cider

Half & Half
Guinness over Harp

Poor Man’s Black Velvet
Guinness over Strongbow Cider
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WHITE glass bottle
Concannon Chardonnay California 7 26
Luccio Pinot Grigio Italy 7 28
Overstone Sauvignon Blanc New Zealand 8 30
Starling Castle Riesling Germany 8 30
Hess Shirtail Creek Chardonnay California 9 32
RED

Concannon Cabernet Cdlifornia 7 26
Conquista Malbec Argentina 7 28
Montevina Merlot Cadlifornia 8 30
SeaGlass Pinot Noir Cdlifornia 9 32
BLUSH

Montevina White Zinfandel Cadlifornia 7 26
SPARKLING

Cook’s Brut 187mL Cadlifornia

Zonin Prosecco 187mL Italy

Luccio Prosecco 750mL Italy 32
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COCKTAILS
v

BIG GINGER® | 7.50
2 Gingers® Irish Whiskey, ginger ale,
lemon and lime

Irish Coffee | 7.50
2 Gingers®, Guinness simple syrup,
coffee and house-made whip

Vertigo | 7.50
Strongbow Hard Cider, Stoli Razberi,
pineapple juice, and black currant

Dublin Donkey | 8.00
2 Gingers® and house-made ginger beer
served in a copper mug

Snickerdoodle | 7.25
Fireball and RumChata shaken over ice.
Or try it as a shot

SKINNY GINGER®| 7.50
2 Gingers® Irish Whiskey, diet ginger ale,
lemon and lime

Fire Cider | 8.00
Strongbow Golden Apple Cider

and Fireball

Peppermint Stick | 7.00
Peppermint Schnapps,
dark créme de cacao and cream

Mulled Cider | 7.50

2 Gingers® mulled wine simple syrup and
hot apple cider with a cinnamon stick

BMW | 7.00
Our classic and house-made Bloody Mary
with a beer chaser... it’s not just
for breakfast anymore!
Try an EFFEN Cucumber BMW | 8.50

WHISKEY
v

20z

Irish Whiskey is distilled three times, while Scotch is distilled only twice.

Pours | The third time produces a smoother finish found only in Irish Whiskeys.
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2 GINGERS® | 7.00

Distilled at the famed Kilbeggan Distillery in Ireland. This
award-winning spirit starts smooth, malty, and slightly sweet,
with a tingle of honey and citrus. The woody essence of this

four-year-aged blend suggests caramel and vanilla to the finish.

Kilbeggan | 9
tropical and citrus fruits together with
vanilla and toasty wood aromas

Greenore | 14
sweet and smooth, this delicate
100% corn whiskey is produced in small
batches to the highest possible quality
for your ultimate enjoyment

Tyrconnell | 10
tang of oranges and lemons, a strong malt
presence that balances well with the
oily sweetness

Connemara | 14
rich smoky tones with delicious fruitiness
and vanilla—The only peated Irish Whiskey

Ask about our whiskey flights!

Bushmills | 9
light & fruity with spicy aromas &
a touch of honey sweetness

Bushmills 10 | I3
tastes of melted chocolate &
a hint of honey

Bushmills 16 | 20

hints of almond, honey, praline
& dark chocolate

Bushmills 21 | 25
flavors of toffee, dark chocolate
& raisins..Mmm

Blackbush | 11
big & full with a hint of spicy fruit
& a slight sherry sweetness

Powers | 9
predominantly pot stilled, full bodied,
fruity, spicy

Jameson | 9
crisp, clean & sweet with
vanilla & spices

Red Breast® | |5
pot still, multi-layered, assertive honey,
spicy, long finish

Midleton | 27
full bodied, complex,
honey, port notes

SINGLE MALT SCOTCH

Glenlivet 12Year | 12
Glenfiddich 12Year | 12
Laphroaig 10Year | 14

Macallan 12Year | 16
Macallan 18 Year | 42
Oban I4Year | I8
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THE LIFFEY

IRISH PUB

APPETIZER SPECIALS
2PM-6PM SUNDAY-FRIDAY

Chicken Shots $6
tender pieces of lightly breaded chicken breast tossed in
your choice of sauce or spice: tangy 2 Gingers® whiskey glaze,
sriracha sauce, curry spice or pickled dill

Chips & Dips $5
crispy fries served with our house curry
sauce & horseradish sour cream

Sweet Potato Fries $5

served with maple aioli

Hummus Plate $6
roasted garlic hummus with tomato-cucumber relish, served
with vegetable crudités & grilled naan bread

Pub Pretzels $6
baked with coarse sea salt, served with a sharp
cheddar cheese sauce & spicy mustard

Frickles $6
dill pickle chips, buttermilk battered and
fried golden with a side of spicy honey mustard

Reuben Bites $6

corned beef, kraut, thousand island and swiss on crostini

Pot Roast Sliders $7
three wee pot roast sandwiches with caramelized onions
& horseradish sour cream

Stuffed Mushrooms $7
herb roasted & stuffed with a blend of three cheeses,
wild rice, potatoes, onions & finished with white truffle oil

Sriracha Pork Sliders $7
three wee sriracha BBQ pulled pork sandwiches
with ginger apple slaw

Artichoke & Parmesan Dip $8

roasted red peppers, toasted ciabatta, and grilled naan bread

Crispy Calamari $8
with fresh and pickled peppers, cornichons,
spicy cocktail sauce, and house tartar
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$3.25 DOMESTIC BOTTLE BEER
$4.25 IMPORT BOTTLE BEER
$4.25 HOUSE RAILS

HAPPY HOUR
PINTS

200z Guinness
200z Harp Lager
200z Smithwick’s Ale
200z Heineken
160z Finnegans Amber Ale
160z Strongbow Hard Cider
160z Summit EPA
160z Summit Seasonal
160z Summit Sdga IPA
160z New Belgium Seasonal
160z Leinie’s Honey Weiss
160z Miller Lite
160z Seasonal Selection

HAPPY HOUR
BOTTLES

Coors Light
Budweiser
Bud Light
Corona Extra
Stella Artois
Blue Moon
Omission Gluten Free
Kaliber N/A
Seasonal Selections

DRINK SPECIALS

S
S &
y,

S\WGE

o R

2 S
“, S
ity o
(e

Concannon Chardonnay
Luccio Pinot Grigio
Concannon Cabernet
Conquista Malbec
Montevina White Zinfandel

WINE LIST

Concannon Chardonnay
(California) /$26
Luccio Pinot Grigio
(Italy) /$28

Overstone Sauvignon Blanc
(New Zealand) $8/$30

Starling Castle Riesling
(Germany) $8/$30

Hess Shirtail Creek Chardonnay
(California) $9/$32

Concannon Cabernet
(California) /$26

Conquista Malbec
(Argentina) /$28
Montevina Merlot
(California) $8/$30

SeaGlass Pinot Noir
(California) $9/$32

Montevina White Zin
(California) /$26

Cook’s Brut 187 ml
(California)

Zonin Prosecco 187 ml
(Italy) $9

Luccio Prosecco 750 ml
(Italy) $32

COCKTAILS

BIG GINGER® | $5.50
2 Gingers® Irish Whiskey, ginger ale,
lemon & lime

Skinny Ginger® | $5.50
2 Gingers® Irish Whiskey, diet ginger
ale, lemon & lime

Irish Coffee | $5.50
2 Gingers®, Guinness simple syrup,
coffee and house-made whip

PLEASE DRINK RESPONSIBLY.

Mimosa | $5.50
Split of Cook’s Brut topped with
orange juice

Vertigo | $7.50
Strongbow Hard Cider, Stoli Razberi,
pineapple juice, and black currant

BMW | $5.50
Our classic and house-made Bloody
Mary with a beer chaser... it’s not just
for breakfast anymore! Try an EFFEN
Cucumber BMW for 8.00
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