SNACKS

Mad Dogs

°
Soft Pretzel Bites & m
garlic butter, sweet hot mustard 7 /G EngllSh Fgg}
Stuffed Peppadews
boursin, balsamic drizzle, crispy onion 7 /'G TO BEGIN
. Mﬂ?‘?}’%ﬂté’d Olives Ploughman’s Lunch Tuna Tartare Sausage Roll Welsh Rarebit
citrus, chilis, herbs 6 77 G'F aged white cheddar, country amazu cucumber, orange, - spiced pork sausage, puff broiled sharp cheddar, beef
Whipped Feta ham, pickle, pear, rustic bread 18 smoked ancho oil, black garlic pastry, curry dijonnaise 16 drippings, tomato chutney,

ponzu, shabazi crunch 21 rustic bread 15

warm chili honey, toasted pecan,

garlic naan 8 /G Popcorn Chicken

buttermilk brine, pub sauce 15

Crispy Shrimp
sweet chili, poppy seed, micro shisho 16

) \. SALADS

SUNDAY ROAST Add - grilled chicken 6, seared salmon 10, grilled steak 14

Mad Dog Salad
mixed green, feta, pickled
onion, strawberries,
candied pecan, raspberry
vinaigrette 18 /'G' GF

Classic Caesar
romaine hearts, cured tomato,
parmesan, toasty bits 17

Crisp & Fresh
shredded cabbage, apple,
asian pear, jicama, goat
cheese, spiced pecan, lemon
vinaigrette 18 /G GF

Crispy Chicken Cobb
mixed greens, hard boiled
egg, bacon, cheddar, tomato,
avocado, creamy dijon 20

creckstone prime sliced sirloin,
crispy yukon, butter roasted
carrots, peas and onions,
yorkshire pudding, beef
dripping 36

PUB FAVORITES
Shepherd’s Pie Bangers & Mash

braised leg of lamb, carrot, pork sausage, roasted shallot,

sweet pea, broiled yukon 20 horseradish, crispy chive 21

(available Sundays Spm - 9pm)

\\ limited availability //

SIDES

Chicken Tikka Masala

tomato, ginger, coriander,
yogurt, lime basmati rice 24

Fish & Chips
icelandic cod, lemon, house
tartar sauce 22

Peas & Onions MAIN COURSE

butter, herbs 6 G GF

) ) North Atlantic Salmon Pan Roasted Chicken Mushroom Leek Pie
Crispy Chips sautéed spinach, crispy leek, boneless half chicken, sweet pea, tarragon, truffle
garlic aioli 6 /G charred tomato, herb balsamic roasted shallot, crispy cream, puff pastry 24 /G
White Beans olive oil 28 fingerlings, chicken jus 26

tomato, olive oil 7

Broiled Mashed Potatoes
parmesan, toasty bits 7 /'

Steak & Chips
8oz grilled, herb butter,
garlic aioli 28

Aubergine Bolognese
roasted eggplant, bucatini,
basil, grated romano 22 /G

Sautéed Spinach
lemon, crispy garlic 7 /G

HIGGLEDY PIGGLEDY

Pub Burger Steak Sandwich
double patty, yellow shaved sirloin, caramelized
american, pickle, lettuce, shallot, creamy horseradish,
pub sauce, sesame bun 19 pub roll 20

Chicken Naan
kalamata relish, cucumber,
tomato, dressed greens, herb
raita, grilled naan 18

Mad Dog Pizza
shredded mozzarella, feta,
marinated tomato, crispy

tortilla 17 /G

Executive Chef Jeff Clark

(;I":g/utenﬁwe; VG = vegetarian; V = vegan
Consuming raw or undercooked meats, poultry, Pub Club
seafood, shellfish, or eggs may increase your
risk of food borne illness, especially if you have

certain medical conditions.

Chicken Paillard
arugula, shaved parm, toasty bits, lemon truffle
vinaigrette, crispy chips, garlic aioli 20

turkey, yellow american, bacon, tomato, avocado,
dressed greens, dijon aioli, toasted multigrain 20

PROGRAMMING

Live music, soccer, trivia and
more. Not just a pub, it’s a

way of life. Tune into our
website to see what’s next.

PUDDINGS ETC.

Brownie Sundae
salted caramel, sweet pecan,
vanilla ice cream 10 VG

Sticky Toffee Pudding

warm toffee sauce 10 /'G

Irish Cream Cheesecake
baileys whipped cream, raspberry puree 10
VG

Apple Crumble

streusel, sweet crema 8 /G

% -

PRIVATE EVENTS

For large party and private
dining inquires please visit our
website to learn more.

A 20% gratuity will be automatically added o all
checks for parties of 6 or more.



