
prices are exclusive of applicable taxes (sales and entertainment taxes). *thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, poultry or shellfish, 
reduces the risk of foodborne illness. individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. 

SOUP & SALADS

beer n’ cheese dip  17
creamy irish cheddar cheese,  
assorted country breads 

drunken onion rings  14
beer-battered, spicy mustard

sausage rolls  19
irish bangers in puff pastry, cabbage slaw, 
guinness mustard

chicken wings  20
buffalo, barbeque, curry or garlic parmesan 
sauce, celery, carrots, ranch dressing 

steamers  21
little neck clams, white wine sauce,  
garlic, tomato broth, ciabatta bread

crab cakes  18
tomato harissa fondue, mixed greens, 
heirloom tomatoes

irish nachos  17
kettle chips, beer cheese sauce,  
chive aïoli, green onions
add on: chicken 7 | corned beef 8 | steak* 10

fried kosher dill spears  16
beer-battered, tartar sauce

chips & curry  12
crispy fried potatoes with irish curry

STARTERS

FROM THE GRILL

grilled salmon*  30 
mashed potatoes, lemon caper sauce

pork chop*  34
bone-in duroc pork chop, goat cheese mashed potatoes,  
green beans

colcannon soup  
bowl  11    cup  9
creamy cabbage soup, potatoes, leeks,  
crispy irish bacon, basil oil 

irish onion gratin bowl  11
jameson irish whiskey, ciabatta bread,  
irish cheese, caramelized onions

tomato salad  17
marinated tomatoes, mozzarella cheese, 
pesto, balsamic reduction, balsamic pearls

beet & goat cheese salad  17
roasted baby beets, goat cheese mousse, 
mixed greens, pistachios, citrus vinaigrette 

wedge salad  15
baby iceberg, bacon, blue cheese,  
cherry tomatoes, red onions, cucumbers, 
ranch dressing

caesar Salad  15
romaine lettuce, grana padano cheese, 
focaccia croutons 

house green salad  12
mixed greens, cherry tomatoes, cucumbers, 
red onions, creamy balsamic dressing

TRADITIONS 
shepherd’s pie  26
ground beef, peas, carrots, onions, mashed potatoes

fish & chips  30
beer-battered haddock, fries, tartar sauce

chicken curry  27
roasted potatoes, asparagus, mcdonnells irish curry

chicken pot pie  26
tomato bisque, potatoes, carrots, onions, peas, puff pastry

bangers & mash  25
garlic mashed potatoes, braised cabbage, mushroom gravy 

meatloaf  32
goat mashed potatoes, green peas, carrots, cippolini onions

braised lamb shank  38
mashed potatoes, root vegetables

lamb & guinness stew  28
potatoes, root vegetables

seafood chowder  28
clams, mussels, potatoes, haddock, salmon, tomato bisque

braised boneless short rib   36
mashed potatoes, baby carrots, pearl onion petals

pan seared chicken breast  32
roasted potatoes, carrots, green beans

SIDES  9 each or two for 16 

mashed potatoes 

goat cheese mashed potatoes 

roasted herb potatoes 

broccoli florets 

roasted irish curry  
cauliflower 

NIGHTLY ENTERTAINMENT

WELCOME TO IRELAND, NV

SANDWICHES
all sandwiches served with fries  
substitute a house, caesar or wedge side salad 5

hot chicken  23
crisp chicken breast, pickles, spicy mayo, coleslaw,  
provolone cheese, brioche bun

nfi burger*  23
8 oz. patty, irish cheddar, bacon rasher,  
lettuce, tomatoes, onions

the andrick  23
beer battered haddock, hoagie roll, shredded lettuce,  
pickles tartar sauce, cabbage slaw

corned beef  23
marble rye, provolone cheese, sauerkraut, thousand island

irish cheesesteak  23
shaved ribeye, peppers, onions, irish beer cheese, hoagie roll

corned beef burger*  23
8 oz. patty, corned beef, provolone cheese, thousand island, lettuce, 
tomatoes, pickles

nfi burger challenge*  50
two texas toast grilled cheeses, two 8 oz. patties, irish cheddar, 
provolone, lettuce, tomatoes, pickles, tobacco onion strings, fried egg

16 oz.  bone-in ribeye*  42
choice of potatoes

12 oz. ny strip steak*  34

steak additions  4
grilled onions | bleu cheese crumbles 
mushroom demi-glace | herbed butter

enhance any salad
grilled chicken  6 
grilled salmon* 9 
ny strip steak* 10

minted peas 

roasted mushrooms 

green beans with  
pearl onions 

roasted baby carrots

DESSERTS
bread & butter pudding  13 
whiskey crème anglaise, bourbon caramel, golden raisins

guinness chocolate cake  13 
vanilla ice cream, chocolate ganache

carrot cake  13  (contains nuts) 
whiskey caramel sauce, whipped cream

cheesecake  13 
seasonal berry compote



the irish old fashioned
Jameson Irish Whiskey, demerara simple 
syrup, orange bitters blend, luxardo cherry

the manhattan
Whistlepig Piggyback Rye, sweet vermouth,  
house bitters blend

 the irish margarita
Jameson Orange Whiskey, Triple Sec,  
fresh lime juice, sweet & sour

 the stone wall sour
Jameson, lemon sour, orange juice

celtic breeze
Vodka, Peach Schnapps, Pallini Raspicello, 
Cointreau, orange juice, cranberry

drunken peach
Vodka, Pallini Peachcello, Pallini Raspicello, 
Cointreau, lemonade

gaelic punch
Banana Rum, Malibu, Midori,  
Pallini Raspicello, Sierra Mist,  
orange juice, pineapple 

 jameson orange mule
Jameson Orange Whiskey,  
fresh lime juice, ginger beer

gunpowder peach
Drumshanbo Gin, Peachchello,  
Magners Hard Cider

the dubliner martini
Jameson Irish Whiskey, Sour Apple,  
apple juice, sweet & sour

the michael collins  
martini
Baileys Irish Cream, Vanilla Vodka,  
Kahlúa, butterscotch

shamrock fancy face
Malibu, Captain Morgan, Chambord, blue 
curacao, pineapple juice, sweet & sour, 
 ginger beer

premium drafts 20 oz.  13

guinness Irish Stout 4.2% 

franzikaner Weissbeir 5.0%

harp Irish Lager 5.0%

stella Belgian Lager 5.0%

elysian space dust India Pale Ale 8.2%

local

las vegas brewing UK Style Pale Ale  4.9% 
River Trent Pale Ale 

other drafts 20 oz.  13

smithwick’s Irish Amber Ale 4.5%

magners Irish Hard Cider 4.5%

carlsberg Danish Pilsner 5.0%

kilkenny Irish Cream Ale 4.3%

blue moon Wheat Ale 5.4%  
bud light American-Style  4.2% 
 Pale Lager

mix it up 20 oz.  14

half & half Harp & Guinness

blacksmith Smithwick’s & Guinness 

black velvet Magners & Guinness

black & blue Blue Moon & Guinness

black & tan Trent River Pale Ale & Guinness

bottled beer
DOMESTIC  9.50

Budweiser, Bud Light, Bud Light Seltzer,  

Coors Light, Michelob Ultra, Miller Lite

IMPORT / CRAFT  10 

Heineken, Dos Equis, Corona, Corona Light,  

Modelo, Angry Orchard, Sierra Nevada,  

Boddingtons (canned), Stone IPA,  

Goose Island IPA, Guinness Zero

NIGHTLY ENTERTAINMENT
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 Curated by Nine Fine Irishmen's Own Bartenders – Dustin, Mike, Adam and Cris

BEER

WINE  $15 / $54

COCKTAILS  $17

chardonnay 

riesling 

pinot grigio

pinot noir 

merlot  

cabernet sauvignon

moscato 

prosecco


