
friday
Lobster Mac & cheese 13

3 cheese macaroni, lobster pieces,  
red peppers

aLL-YoU-caN-eat Fish & chips 12
Hand dipped Smithwick’s Ale battered cod, 

French fries, coleslaw, grilled lemon, Old 
Bay tartar sauce

saturday & sunday

brUNch MeNU  
(10:30aM–2pM) 

irish Dog bLooDY MarYs & 
MiMosas 6

chickeN pot pie 11
Creamy broth, veggies, puff pastry

Lobster Mac & cheese 15
3 cheese macaroni, lobster pieces,  

red peppers

cheese $1
marble bleu

cheddar
Irish cheddar

gruyere
pepper jack

gouda

pUb bUrger 11
8oz Angus char grilled, lettuce, tomato, onion, 

pickle; choice of golden brioche, pretzel or  
gluten free bun

bLack & bLeU 12
Blackened spices, marble bleu cheese

z chirish 14
Irish cheddar, Irish bacon rasher,  

American bacon, Marie Rose sauce

soUth oF the borDer 14
Pepper jack, charred chipotle salsa,  

pickled jalapenos, guacamole

hickorY 14
Thick-cut bacon, smoked brisket, crispy onion 
straws, cheddar cheese, Guinness BBQ sauce

trUFFLeD bacoN  14
Ale braised onions, gruyere cheese

tUrkeY bUrger 11
Wisconsin ground turkey, house seasoned, 

arugula, golden brioche, tomato, onion, pickle

garDeN bUrger 12
Black bean and roasted corn patty, ale braised 

onions, cucumber, tzatziki, tomato focaccia

burgers & side

z corNeD beeF 13
Thick cut, Guinness & cider brined, gruyere cheese, 

dark rye bread

sMokeD brisket 13
Guinness BBQ sauce, ale braised onions,  

fried pickle spear, southern pimento cheese,  
soft focaccia 

 chickeN saNDwich 13
Grilled chicken or hand breaded & fried, Sriracha 
mayo, pickles, bread n’ butter slaw, soft focaccia 

brisket griLLeD cheese 13
Gouda, gruyere, Irish cheddar, house smoked 

brisket, Texas toast. Tomato bisque for dipping

sandwiches & side

toppings $1.50 
mushrooms
onion straws

bacon
fried egg
avocado

ale braised onions

1615 N. weLLs | 312.440.0885  |  corcoraNsoLDtowN.coM | 

menu

No charge for: French Fries, mashed potatoes, 
Kettle chips or waFFle Fries. 

Sub for $2: onion rings, house salad, Fresh Fruit, 
mac & cheese or soup

choose your side

weekend  
food features

stickY toFFee breaD pUDDiNg 8

Classic warm cake, homemade vanilla 

custard, Jameson gelato

baiLeYs & coFFee cheesecake  7.50 
Eli’s Mochaccino Cheesecake;  

Layers of chocolate, coffee, vanilla mousse, 

chocolate ganache; chocolate cookie crust; 

Irish cream drizzle; whipped cream

FoUr LaYer chocoLate cake 8 
Cookie crumb outside,  

vanilla bean gelato

irish coFFee 9.50

Tullamore Dew Irish Whiskey, coffee,  

sugar, freshly whipped cream

baiLeYs aND coFFee 9.50

Topped with fresh whipped cream

desserts



Fish aND chips 16 
Hand dipped Smithwick’s Ale battered cod, French fries, coleslaw, grilled lemon,  

Old Bay tartar sauce

shepherD’s pie 16
Ground beef, vegetable stew, mashed potatoes

baNgers aND Mash 14 
Irish sausages, mashed potatoes, Irish baked beans

bLackeNeD griLLeD atLaNtic saLMoN 16
Grilled, sustainably fished, sautéed watermelon, tomatoes, red onions, colcannon potatoes

aLL DaY irish breakFast 16
Irish bacon, black pudding, sausage, beans, eggs, grilled tomato, Irish brown bread

Served with houSe Salad or houSe-made Kettle chipS

sweet chiLi sriracha  11
Crispy chicken strips, cilantro lime cabbage, pickled cucumber, sweet chili Sriracha sauce

griLLeD chickeN 12
Bacon, avocado, tomato, romaine, balsamic vinaigrette

bUFFaLo chickeN FiNger 11
Lettuce, tomato, herb ranch 

Dixie 11
BBQ chicken, cole slaw, cheddar cheese, tomatoes

greek griLLeD chickeN  12
Cucumber, roasted red pepper, spinach, tzatziki sauce, feta cheese 

tUrkeY appLe brie 12
Oven roasted, creamy brie, gala apple, baby arugula

roasteD toMato bisqUe Cup 3 | Bowl 5
bakeD FreNch oNioN Cup 4 | Bowl 6
sMokeD brisket chiLi Cup 4 | Bowl 6
Topped with sour cream and Irish cheddar

z hoUse irish seaFooD chowDer 8 
Irish Brown Bread

bacoN toMato weDge 10
Tomatoes, bacon, red onion,  

blue cheese crumbles
grilled chicKen +3

soUthwesterN bbq chickeN 14
Chopped iceburg lettuce, avocado,  

tomato, corn, black beans, tortilla strips,  
flour tortilla, ranch

goat cheese, pear aND chickeN 14
Mixed greens, fresh raspberries, curried 
walnuts, raspberry poppy seed dressing

oLD towN choppeD 14
Grilled chicken or smoked brisket, tomato, 

onions, bacon, gorgonzola, avocado, egg,  
hard salami, sunflower seeds

caesar 9
Romaine lettuce, shaved parmesan,  

house-made croutons 
grilled chicKen +3 | smoKed brisKet +5 |  

chicKen Fingers +3 | grilled salmon +7

FieLD greeNs hoUse 7

cLassic 13
Cavatappi pasta, house-made three cheese sauce, parmesan, toasted beadcrumbs 

Mac piggY 16 
Salami, bacon, Irish bacon, Andouille sausage

sMoke hoUse rULes 16 
Smoked brisket, smoked provolone, green onion

bUFFaLo birD 15
Buffalo chicken, bleu cheese, carrot and celery sticks

dressings balsamic vinaigrette, bleu cheese, herb ranch,  
raspberry poppyseed, southwestern ranch, thousand island

toppings
Choose from the following toppings  

($1 each unless otherwise stated):

wraps

z irish fare z

soups & salads

baked mac & cheese

wiscoNsiN cheese cUrDs 9 
Wisconsin cheddar, marinara, herb ranch

giaNt gerMaN soFt pretzeL 11 
Guinness beer cheese, spicy mustard

pUb Nachos 13 
Smoked chicken or smoked brisket; beans, 

cheese sauce, melted mozzarella and provolone 
cheese, salsa, sour cream. Ideal for sharing. 

Guacamole +1

z irish cheese aND charcUterie 15
Pickled raisins, bread, fig jam +  

Wexford White Irish Cheddar | Cahill’s Irish 
Porter | Blue Cashel Irish farmhouse;  

Whiskey Pork Salami | Irish Pork Black 
Pudding | Bresaola Dry Cured Beef Tenderloin

pUb chickeN wiNgs 12 
Bone-in or boneless: Sriracha BBQ, buffalo or 
Guinness BBQ; bleu cheese or ranch dressing

crispY Fish tacos 12 
Corona battered tilapia, cilantro slaw, smoked 

jalapeno aioli, flour tortilla

DrUNkeN MUsseLs bowL 14 
Ale, garlic, shallots, tomatoes, garlic toast

bakeD FLatbreaDs 9
–Smoked chicken, Guinness BBQ sauce

–Mozzarella, basil and tomato
–French Bacon: Crème fraiche topped with 
bacon, balsamic onions and smoked gouda

–Truffle, wild mushroom, goat cheese, herbed oil
–Hard salami and fig, creamy brie cheese, 

green onion

spiNach & artichoke Dip 12 
Tortilla chips

pUb Fries or tater tots 9
–Poutine: Wisconsin cheese curds, gravy 

–z Curry sauce, melted shaved Irish cheddar 
–Parmesan, Himalayan sea salt, truffle aioli

FrieD scaLLops 11
Freshly beer battered Georgia Bank scallops; 

lemon & garlic aioli, chili garlic ginger jam

hUMMUs 12
Carrots, cucumber, celery, bell peppers,  

bleu cheese dressing, pita bread

qUesaDiLLas 12
Chicken or steak: veggies, salsa, sour cream 

Guacamole +1 

hoUse-MaDe gUacaMoLe 8 
Tortilla chips, salsa

snacks & sharing

  burgers & sandwiches

grilled chicken
Irish bacon

bacon
bell peppers

broccoli
mushrooms

sautéed onions
andouille sausage ($2) 


