
Galway Bay
IRISH PUB

• STARTERS •

OYSTER SHOOTER 
Local oysters, with house-made cocktail sauce & lemon.

2.99

PUB FRIES OR ONION RINGS
Cripsy and delicious.

7.99 10.99

CORNED BEEF EGG ROLLS
Out of this world! Two egg rolls served with sriracha ranch.

10.99

WISCONSIN CHEESECURDS
A Gibbons & Doyle Favorite!

11.99

BELFAST FLAPPERS
Plain, Dry Rub, Buffalo Sauce or BBQ chicken wings, served with blue
cheese or ranch dressing.

8pc 12.99 12pc 17.99

SMOKED GOUDA MAC & CHEESE
Creamy smoked gouda cheese and pasta shells.  Served with garlic bread.

13.99

PAN FRIED OYSTERS 
6 locally grown oysters battered (gluten free), served with cocktail sauce.

18.99

STEAMER CLAMS OR MUSSELS 
Steamed in white wine with fresh tomatoes, onion & garlic.

20.99

CRABBY PADDY'S 
2 Delicious breaded crab cakes, served with tartar or cocktail sauce.

21.99

• PUB FAVORITES•
KINSALE FISH & CHIPS
Smithwicks Red Ale battered cod. Served with Chips (fries) and coleslaw.

18.49

WORLD FAMOUS CORNED BEEF SANDWICH
Our own tender brisket topped with provolone cheese on toasted soda
bread, served with really hot horseradish and sauerkraut on the side.
Served with Crisps or French Fries.

16.99

IRISH TOASTY
Ham and cheese with house sauce and tomato slices, served warm on a
toasted roll. Comes with crisps.

11.99

• STEWS & SOUPS •

IRISH STEW DU JOUR
Changes weekly ask your server for details.

16.99

ADAMS CHOWDER 
Rotates between clam and seafood, but always housemade and
out of this world! Ask your server for details.

8.99 15.99

SOUP DU JOUR
Ask your server for today's soup option.

6.99 11.99

• ENTREES •

SERVED WITH A DINNER SALAD & IRISH SODA BREAD

TIPPERARY STEAK
8oz cut and seasoned with our own pub rub.  Served with colcannon and fresh
veggies.

30.9

GAELIC STEAK 
8oz cut and seasoned with our own pub rub and topped with our garlic and
whiskey sauce. Served with colcannon and fresh veggies.
Sub Soup $2

32.99

LIAM'S RACK OF LAMB 
Seasoned to perfection, served over a rich red wine demi-glace and
colcannon.
Sub Soup $2

Half 42.99 Full 54.99

SALMON DINNER 
Wild-caught Pacific Salmon. Served with colcannon potatoes and fresh
veggies.
Sub Soup $2

28.99

PAN FRIED OYSTER DINNER  
8 locally grown oysters battered (gluten free) fried oysters. Served with
colcannon potatoes and fresh veggies.
Sub Soup $2

26.99

• SALADS•

CAESAR
Hail to the crispy romaine, shredded parm, topped with croutons, lemons
wedges and Caesar dressing.
add chicken $5
add salmon $7

11.99

SALT HILL
Romaine, mozzarella cheese, tomatoes, black olives, cucumber, red
onions and egg slices.
Your choice of dressing: Blue cheese, ranch, honey mustard, lemon thyme
vinaigrette, 1000, or raspberry vinaigrette

11.99

CHRISTY'S CELTIC COBB
Romaine, cherry tomatoes, egg, cucumbers, red bell peppers, chicken,
bacon, and blue cheese crumbles. Served with blue cheese dressing.

18.99

CHOPPED SALMON SALAD
Chopped romain lettuce, Pacific wild caught salmon, cucumber, red bell
peppers, red onions & lemon vinaigrette dressing.

21.99

•BREAKFAST•

SERVED 11AM-1PM DAILY

TRADITIONAL IRISH BREAKFAST 
Exactly how you would get it in Ireland. Two eggs, two rashers, one
banger, one black pudding, one white pudding, baked beans &
grilled tomato.

20.99

GALWAY BAY HASH 
Our own slow cooked corned beef, potatoes, onions, topped with
eggs your way.

16.99

THE LEPRECHAUN
Two eggs, your choice of bacon or sausage patty, served with
hashbrowns and toasted soda bread .,

15.99

• KIDS MENU •

KRAFT MAC & CHEESE
The original.

5.29

CLASSIC DELUXE 
1/6lb all beef patty topped with melted american cheese, mayo, lettuce &
relish. Served on a classic burger bun.

8.99

CHICKEN STRIPS
2 Crispy Chicken breast strips served  with choice of BBQ or ranch dipping
sauce.

10.99

CONSUMER ADVISORY 
Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

• TRADITIONAL IRISH •

SERVED WITH A DINNER SALAD & IRISH SODA BREAD

VEGGIE PASTY
Veggies & herbs baked in a puff pastry over our Whiskey cream gravy & colcannon.

21.99

CHICKEN PASTY
Chicken, onions, mushrooms, and herbs baked in a puff pastry over our Whiskey
cream gravy & colcannon.

24.99

LIMERICK SAUSAGE ROLL
Pork sausage baked in a puff pastry and then covered with our tasty Guinness gravy.
Colcannon and veggies.

24.99

BANGERS AND MASH
Traditonal British sausage covered in our famous Guinness gravy.

24.99

SHEPHERD'S PIE
Chopped beef and lamb with sauteed carrots, green peas, onions, garlic and herbs
topped with Guinness gravy and colcannon.

24.99

FORFAR BRIDIE
Beef & Lamb with sauteed carrots, onions, herbs and garlic and baked in a puff pastry
with our Whiskey Gravy

25.99

THERE IS A 3% SERVICE CHARGE ON CREDIT CARDS
                   No charge for debit or cash



CONSUMER ADVISORY 
Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

•AMERICANA•

Served with french fries or coleslaw. Sub sweet potato fries or Salad $1.50

All American Burger  
1/3LB chuck, short rib, brisket & wagyu blend beef patty - topped with
melted cheddar cheese, 1000 dressing, lettuce, tomato, red onion and
pickle. Served on a brioche bun.
*add a sunny side up fried egg $2

14.99

Roadhouse Bacon Cheeseburger  
1/3LB chuck, short rib, brisket & wagyu blend beef patty topped with
melted provolone cheese, bbq sauce, mayo, bacon, & fried onion rings.
Served on a brioche bun.

15.99

Classic Deluxe  
1/6lb all beef patty topped with melted american cheese, mayo, lettuce
& relish. Served on a classic burger bun.

Single 8.99 Double 10.29

VEGAN BURGER 
Chipotle Black Bean Vegan patty topped with melted vegan cheese,
vegan mayo, lettuce & tomato. Served on a brioche bun.

13.99

Chicken Club Wrap 
Grilled chicken, lettuce, tomato, provolone cheese, bacon and mayo.
Served on a flour tortilla wrap.

13.99

Burger Dip 
Charbroiled burger topped with provolone cheese, served with au jus.

13.99

•WINE•

House Chardonnay 7

Chardonnay 
Canoe Ridge Expedition
Butterscotch & honeysuckle with flavors of ripe pear & honeydew.

Glass 9 Bottle 26

Sauvignon Blanc 
Canoe Ridge Expedition
Lemon & gooseberry with bright minerality, brisk acidity & pineapple notes.

Glass 9 Bottle 26

Riesling 
Blue Nun
Crisp apple aromas & flavors with subtle mineral notes.

Glas 9 Bottle 25

Pinot Gris 
Rotating
Pear blossom & tropical fruit with zesty citrus & melon.

Glass 9 Bottle 26

House Red 
Bottle $20

7

Cabernet Sauvignon 
Canoe Ridge Expedition
Spiced floral aromas lead to layered juicy flavors of red currant and
smokey plum, with a deep, velvety finish.

Glass 9 Bottle 26

Syrah 
Waterbrook
This a is straight down the fairway Syrah, with jammy flavors of black cherry
and spice. There's a plushness to the fruit and barrel flavors that please.

Glass 9 Bottle 26

Founders Red Blend 
Waterbrook
Pungent aromas of blueberry, plum, fresh herbs, flower, smoke and sweet
spice lead to ripe, soft blue-fruit and herb flavors, with black currant notes
on the finish. It hits the mark, with a pleasing sense of balance and enough
structure to stand it up.

Glass 9 Bottle 26

Merlot 
Canoe Ridge Expedition
Red cherry, plum, and red currant, often incorporating hints of Cabernet
Franc for structure, featuring black olive and dried herbs.

Glass 9 Bottle 26

Port 
Sandman
4oz glass of this zesty, seet floral aroma, with delicate, well-spiced flavors of
apple tart, flan and cocoa powder. The plush, mouth filling finish of cream,
vanilla and raspberry is fresh and balanced.

10

•BEER•

Guinness Stout 
Ireland
Dark, creamy and smooth. Brewed at the St. James Gate Brewery in Dublin. 4.3%
ABV 45 IBU

9

Smithwick's Red Ale 
Ireland
Smithwick's is a clear beer with a rich ruby color and creamy head. Clean and
delicate aroma with different individual notes: from the top fermentation by the
Smithwick yeast come aromatic esters creating a fruity aroma. 4.5% ABV 20 IBU

9

Harp Lager 
Ireland
Harp is a rich, golden pilsner style lager which has an aroma filled with mild hop
bitterness and subtle malts. Its profile is characterized by this hop bitterness along
with faint hints of citrus fruits. A slight malty sweetness in the finish leads to an
overall balanced brew with a refreshing, hoppy taste. 5% ABV 20 IBU

9

Stella Artios 
Belgium
European style pilsner, crisp and refreshing. 5% ABV 24 IBU

9

Galway Bay Irish Red 
Centralia, Washington
Smooth, well rounded, and mild hops. Brewed locally for us. 5.2% ABV 35 IBU

8

Irish Death 
Ellensburg, Washington
Dark and Smooth with a sweet finish, and a sparkling of Irish blarney. 7.8 ABV 35 IBU

8

Rotating Tap 
Some interesting local brew - ask your server for details.

Market Price

Magners Cider 
Ireland
Dry cider made from irish apples, brewed in Co. Tipperary and imported from
Ireland. 4.5% ABV

8 9

•IRISH FAVOURITES•

Baileys Coffee 
Baileys Irish Cream, fresh ground coffee and topped with homemade whipped
cream.

9

Irish Coffee 
Brown sugar, Irish whiskey, fresh ground coffee and topped with homemade
whipped cream and sprinkle of cinnamon.

10

Irish Toddy 
Irish whiskey, honey lemon, cloves, fresh brewed Barry's Irish tea and a splash of
scorching hot water.

9

Irish Mule 
Irish whiskey, muddled lime, angostura bitters, ginger bear, served over ice in a
copper mug with a fresh slice of lime.

10

Jameson & Ginger 
Jameson Irish whiskey mixed with a delicious spicy ginger ale.

10

Irish Maitai 
Rum, Oj, and Pineapple with peach schnaps & soda. Topped with blue curacoa.

12

Irish Lemon Drop 
Raspberry vodka, simple syrup, lemonade and a splash of soda.

12

•FLAT BREAD•

AVAILABLE OPEN-4PM

CHEESE OR PEPPERONI
Red sauce & mozzarella cheese.

14.99 15.99

WICKLOW VEGGIE
Cheese pizza loaded with mushrooms, black olives, onions, red peppers
and minced garlic.

17.99

CORNED BEEF & KRAUT
Red sauce, mozzarella cheese, our famous corned beef topped with
sauerkraut. Served with a side of horseradish.

18.99

ST. PATRICK
Red sauce, mozzarella cheese, pepperoni, sausage, Canadian bacon,
red peppers, tomatoes, black olive, onions, mushrooms & minced garlic.

19.99


