
3.95

pickled garden  
beets & carrots 

rice pilaf

house-made slaw

colcannon

buttered cabbage

1.95

Guinness cheddar bread

S I D E S
add grilled, fried or blackened chicken $4

HOUSE-MADE SOUP OF THE DAY 5.95

SOUP & SALAD
soup of the day and a half portion  

of the Farmhouse Salad 10.95

FARMHOUSE SALAD
mixed greens, cucumber, red onion, marinated 
tomatoes, dried cranberries, pickled beets & 
carrots, toasted almonds & Asiago cheese with 
red wine vinaigrette 10.95 / half portion 6.95

PEAR & BLUE CHEESE SALAD
mixed greens, blue cheese crumbles,  

sliced pear, mandarin oranges, candied pecans 
and poppy seed vinaigrette 10.95

SPINACH SALAD
with roasted red pepper, marinated  

tomatoes, feta cheese, hard-boiled eggs  
and honey mustard dressing 10.95

S A L A D S

w w w . FA D O I R I S H P U B . c o m

OUR FOOD IS PREPARED 
IN A SCRATCH KITCHEN USING  

ALL-NATURAL INGREDIENTS

FISH & CHIPS
wild-caught cod with crispy chips, tartar & coleslaw

17.95 / lunch portion 12.95

SHEPHERD’S PIE
ground beef and vegetables in a rich sauce topped  

with colcannon, served with a half portion Farmhouse Salad  
and Guinness cheddar bread

15.95

IRISH BREAKFAST*

two eggs, Irish sausages, rashers, black and white pudding, 
mushrooms, tomatoes, Guinness cheddar bread 

14.95

CORNED BEEF & CABBAGE
with a creamy white wine-mustard sauce, red potatoes 

and buttered cabbage

16.95

BLACKENED CHICKEN & SHRIMP BOXTY
with seasoned rice, tomatoes and mushrooms,  

topped with spicy cheese sauce

15.95

B I G  P L A T E S

D R I N K I N G  B I T E S

MINI BURGERS
with Guinness mayo, cheddar, 
pickles, onions, lettuce  

and tomato 10.95

BLUE CHEESE LAMB SLIDERS
braised lamb, caramelized onion, 

blue cheese, served with a  
lamb jus for dipping 11.95

GUINNESS BBQ WINGS
also available buffalo style     

6.95 / 11.95

CHICKEN TENDERS
beer battered with our own   

Colman’s honey mustard sauce 8.95

CHICKEN BOXTY QUESADILLA
chicken, pico, pepper jack,  
between two potato boxties,  

red-chili aioli & sour cream 11.95

HARP BATTERED FISH TACOS
with a spicy red chili aioli,  

shredded cabbage & pico de gallo 
9.95

HONEY CHIPOTLE SHRIMP TACOS
with arugula, feta and a  

honey chipotle sauce 10.95

SMOKED SALMON BITES
cold oak-smoked salmon on  

crisp boxty “blini”, with capers, 
onions, light horseradish  

sauce & lemon 8.95

FISH & CHIPS CUP
Fadó Fish & Chips snack-sized,   

served with thick cut wedge chips, 
tartar sauce & lemon 9.95

red items are $6 during happy hour: Monday - Friday, 4 - 7pm
happy hour not available for take out

S E A F O O D M E AT S

TOPPED CHIPS
thick or thin cut chips &  

the topping of your choice:

HARP LAGER CHEESE SAUCE & BACON 

ROSEMARY & PARMESAN
CHICKEN CURRY

7.95

CHIPS + SAUCES
thick or thin cut chips 

& any two sauces:

GUINNESS MAYO
HARP LAGER CHEESE SAUCE

MARIE ROSE
GUINNESS BBQ

CURRY

5.95 / additional sauce .75

CHEESE DIP AND WEDGES
creamy blend of cheddar,  

pepper jack cheese & green  
onion served with boxty  

wedges for dipping

9.95 

JALAPEÑO JACK STUFFED  
CHEESE PUFFS  

6.95

ROASTED RED PEPPER HUMMUS
feta cheese & mint oil,  

with your choice of boxty wedges, 
flatbread or veggies 

9.95

C H E E S E  +  V E GC H I P S

B U R G E R S  &  S A N DW IC H E S

FADÓ PUB BURGER*

grilled Angus beef, smoked cheddar, whiskey bacon 
marmalade, fried egg, arugula & tomato on a pretzel roll 

15.95

CLASSIC CHEESY DOUBLE STACK*

two Angus beef patties, American cheese, lettuce,  
tomato & pickles on a soft potato bun 12.95

BACON CHEESEBURGER MÓR*

grilled Angus beef, cheddar, Applewood smoked bacon, 
lettuce, tomato & onion 13.95

FADÓ REUBEN

corned beef, coleslaw, Swiss, & Marie Rose sauce  
on marbled rye 12.95

LAMB DIP

braised leg of lamb on a toasted hoagie roll,  
served with a rich lamb jus for dunking 14.95 

add cheese +1

a sandwich paired with house-made soup of the day 
11.95

CORNED BEEF & SWISS 
with dressed cabbage, horseradish mayonnaise  

on grilled flatbread

GRILLED CHICKEN & BACON
with spinach, cheddar, our own  

Colman’s honey mustard on a pressed hoagie

GARDEN BEETS & HUMMUS SANDWICH
spinach, pickled garden beets & carrots, red onion,  

cucumber & feta cheese on toasted marbled rye

with your choice of thick or thin cut chips or side
+ add soup or salad +2

P U B  S OU P  &  S A N DW IC H

Jan/2016P

[burgers and eggs cooked to customer request] 
*consumption of raw or under-cooked foods of animal  
origin may increase your risk of foodborne illness 


