
HAND PIES  Crisp pastries filled with a blend of 
minced beef, pork, onions, and herbs  (2) 9  (4) 15

PIMENTO/AGED CHEDDAR TOASTIE 
Celery and Carrot Salad, Lemon Vinaigrette  9

BAKED GOAT CHEESE DIP  Served with cherry 
tomato relish, warm baguette  9

SCOTTISH EGGS *  Sausage wrapped around 
soft boiled eggs, breaded and fried, Guinness-Dijon 
sauce  (2) 11  (4) 16

IRISH NACHOS  Hand-cut fries, house made 
corned beef, white cheddar, tomatoes, and 
green onions. Served with Ranch.  15

CHOPPED CHEESE EGGROLLS  Seasoned beef 
mixed with American cheese, peppers and onions 
and served with spicy ketchup  13

IRISH POUTINE  Hand-cut fries, Shepherd’s Pie 
blend, Dubliner cheese and green onions  12

STARTERS a SHAREABLES

SALADS & SOUP
CLASSIC CAESAR SALAD *  Romaine lettuce, 
Caesar dressing, croutons, Parmesan  11

ROASTED BEET SALAD GF  Baby Spinach, Bacon, 
Goat Cheese, Shallot Vinaigrette  12

ADD TO ANY SALAD:   SALMON $9 
GRILLED OR CRISPY CHICKEN TENDERS $7

ROASTED TOMATO SOUP 
Croutons, Scallions, Olive Oil  8

ADD A CUP TO ANY SALAD FOR $4

SHEPHERD’S PIE  Beef and vegetables in gravy topped 
with mashed potatoes and cheddar. Served with housemade 
soda bread.  14

BANGERS & MASH  Irish sausages, mashed potatoes, peas, 
and gravy. Served with housemade soda bread.  15

FISH N’ CHIPS  Beer-battered cod. Served with chips, 
peas,tartar sauce, and lemon.  17 
ADD EXTRA FISH FOR $7

PUB STYLE CHICKEN CURRY  Chicken thighs stewed 
in a mild yellow curry sauce with peas and served with 
Jasmine rice  15

SANDWICHES

CELTIC BURGER *  House beef blend, American cheese, 
secret sauce, pickles, tomatoes, shaved lettuce, on seeded 
potato bun  14 
ADD BACON $2  |  SUB IMPOSSIBLE BURGER $5

CELTIC CORNED BEEF SANDWICH 
House-cured corned beef, sauerkraut, Swiss cheese, 
secret sauce, marbled rye. Served with fries.  15

GRILLED CHICKEN SANDWICH  Avocado, tomato, 
lettuce, smoked gouda, pickled jalapeno mayo, 
potato kaiser roll  14

BLACKENED REDFISH SANDWICH  Shredded Lettuce, 
Tomato, Remoulade Sauce  15

BOOKKEEPER STEAK SLIDERS  Guinness Braised 
Onions, Swiss Cheese, Garlic-Herb Aioli, Baguette  15

CHICKEN N’ CHIPS  Beer-battered chicken tenders and 
chips. Served with Honey Mustard  15

PAN ROASTED SALMON GF  Basil Risotto, Tomato Oil, 
Lemon, Herbs  20

SALISBURY STEAK  Mashed Potatoes, Onion and Beer 
Gravy, Mushrooms, Peas  17

TRADITIONAL IRISH FARE

ALL SANDWICHES SERVED WITH FRIES. 
SUB SEASONED FRIES $1  |   SUB SIDE SALAD $2

ENTRÉES

MASHED POTATOES & GRAVY  5
HOUSEMADE SODA BREAD  3
SEASONAL VEGETABLE  5

HAND-CUT FRIES  5
SEASONED FRIES  6
STEAMED PEAS  3

HOMEMADE BRIOCHE BREAD PUDDING 
Irish whisky butterscotch sauce  8

BAILEY’S CHOCOLATE / 
PEANUT BUTTER TRUFFLES GF 
Spiced Cocoa Powder, Mascarpone Cream  8

DESSERTS

SHAREABLES & SALADS

BRUNCH ENTRÉES

HAND PIES  Crisp pastries filled with a blend of minced beef, 
pork, onions, and herbs   (2) 9   (4) 15

PIMENTO/AGED CHEDDAR TOASTIE  Celery and Carrot Salad, 
Lemon Vinaigrette  9

SCOTTISH EGGS *  Sausage wrapped around soft boiled eggs, 
breaded and fried, Guinness-Dijon sauce  (2) 11   (4) 16

CHOPPED CHEESE EGGROLLS  Seasoned beef mixed with 
American cheese, peppers, and onions. Served with spicy ketchup  13

CLASSIC CAESAR SALAD * Romaine lettuce, Caesar dressing, 
croutons, Parmesan  11

ROASTED BEET SALAD GF  Baby Spinach, Bacon, 
Goat Cheese, Shallot Vinaigrette  12

ADD TO ANY SALAD

SALMON $9  |  GRILLED OR CRISPY CHICKEN TENDERS $7

BLACKENED REDFISH & GRITS  Irish Sausage, Dubliner Cream Sauce, 
housemade soda bread.  18

BENEDICTS *  Two poached eggs, toasted English muffin, golden potato pancakes. 
Choice of homemade corned beef or rashers.  14

FULL IRISH GALTEE MOUNTAIN BREAKFAST *  2 eggs (any style), bangers, rashers, 
black and white pudding, grilled tomato, potato patties, baked beans, housemade soda bread  16

DJ’S BREAKFAST SANDWICH *  Fried egg, bacon, avocado, roasted red peppers, 
Texas toast  12

POTATO HASH *  Onions, pimentos, grilled tomato, two eggs (any style), 
toast or Irish soda bread  11 | ADD CORNED BEEF $4

AMERICAN BREAKFAST *  Two eggs (any style), breakfast sausage, bacon, 
Delta Grind-cheddar grits, toast  13

CELTIC BURGER *  House beef blend, American cheese, secret sauce, pickles, tomatoes, 
shaved lettuce, on a seeded potato bun  14 | ADD BACON $2 | SUB IMPOSSIBLE BURGER $5

CELTIC CORNED BEEF SANDWICH  House-cured corned beef, sauerkraut, Swiss cheese, 
secret sauce, marbled rye  15

FISH N’ CHIPS  Beer battered cod, chips, peas, tartar sauce, lemon  17 | ADD EXTRA FISH $7

BEER-BATTERED CHICKEN N’ CHIPS  Beer-battered chicken tenders and chips. 
Served with honey mustard.  15

HOMEMADE BRIOCHE BREAD PUDDING  
Irish whisky butterscotch sauce  8

BAILEY’S CHOCOLATE / PEANUT BUTTER TRUFFLES GF 
Spiced Cocoa Powder, Mascarpone Cream  8

DESSERTS

BRUNCH= Available for early soccer games before 11 am

CHAMPAGNE BRUNCH SPECIAL 
$24 w/ carafe of OJ  |  $25 w/ Cranberry

BRUNCH BLOODY MARYS  $7  |  10:30a - 3p

CELTIC MIMOSAS  $7  |  All Day

OMELETTES

HAM & CHEDDAR 
Smoked ham and cheddar cheese  12

IRISH OMELETTE 
Rashers, bangers, Dubliner cheese  14

GARDEN OMELETTE 
Tomatoes, red onion, spinach, 

mushrooms, and cheddar cheese.  13

All omelettes served with potato cakes 
and choice of toast or housemade soda bread

$3
TOAST

STEAMED PEAS

HOUSE-MADE 
SODA BREAD

$4
GRITS

AMERICAN BACON

BREAKFAST 
SAUSAGE PATTIES

SIDE OF EGGS *

$5
HANDCUT FRIES

GOLDEN 
POTATO CAKES

IRISH 
B&W PUDDING

RASHERS

BANGERS

SAT. 11 AM y 2 PM  a  SUN. 10:30AM y 2 PM

NO SUBSTITUTIONS PLEASE  •  SPLIT PLATE FEE $2  •  3% KITCHEN APPRECIATION CHARGE ADDED TO ALL CHECKS WHICH GOES DIRECTLY TO THE KITCHEN TEAM. THANK YOU! * Consuming raw or undercooked meats, poultry, shellfish, seafood, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.   |   18% gratuity added for parties of six or more.

903
S. COOPER

274 -5151

SIDES
HAPPY HOUR |  3 y 6 PM  MON – FRI

$2.50 OFF DRAFTS, WELLS, a WINE

LUNCH A DINNER Available 11AM y Close M–F  |  2PM y Close SAT. & SUN.

SIDES



DRAFTS
GUINNESS

CARLSBERG

BLUE MOON

YUENGLING

SMITHWICK’S

HARP

PERONI

MAGNERS 
IRISH CIDER

SOUL & SPIRITS 
HOOCHIE COOCHIE

FROZEN JAMESON IRISH COFFEE 
A refreshing twist on the traditional Irish Coffee

OLD DOMINICK RED BULL SLUSHIE 
Old Dominick Vodka | Lemonade |  Blueberry Red Bull

OLD DOMINICK WHISKEY SLUSHIE 
Ask your server about our current offering

LEMON BRULÉE MARTINI 
Waymar Signature Gin | Honey Syrup | Lemon Juice 
Torched Lemon Wheel

JAMESON JEWEL 
Jameson | Peach Schnapps | Pineapple Juice | Blue Curaçao

IRISH MULE 
Irish Whiskey | Ginger Beer | Lime Juice

COOPER STREET VICE 
Raspberry and Pina Colada Daiquiri served over rocks

VIOLET BEAUREGARD 
Gin | Blueberry | Lemon

ELDERFLOWER GIMLET 
Vodka | Fresh Muddled Cucumber | Lime | Elderflower Tonic

EMPRESS 75 
Empress Gin | Lemon Juice | Simple Syrup | Champagne

WAYMAR G&T 
Waymar Signature Gin | Italicus | Grapefruit | Elderflower Tonic

IRISH COFFEE (HOT or ICED) 
Irish Whiskey | Sugar | Coffee | Whipped Cream

S P E C I A LT Y  D R I N K S

IRISH	 S  |  F
BUSHMILLS	 7  |  5

BUSHMILLS RED BUSH	 7  |  5

BUSHMILLS BLACK BUSH	 9  |  7

BUSHMILLS MALT 16	 22  |  15

BUSHMILLS MALT 21	 40  |  27

JAMESON	 7  |  5

JAMESON TRIPLE TRIPLE	 7  |  5

JAMESON BLACK BARREL	 7  |  5

JAMESON CASKMATES STOUT	 7  |  5

JAMESON 18	 35  |  22

KILBEGGAN	 7  |  5

KNAPPOGUE CASTLE 12	 12  |  9

KNAPPOGUE CASTLE 14	 18  |  13

KNAPPOGUE CASTLE 16	 22  |  14

MIDLETON BARRY CROCKETT	 46  |  31

MITCHELL’S GREEN SPOT	 18  |  13

MITCHELL’S RED SPOT	 34  |  23

PADDY	 5  |  4

POWERS	 8  |  6

POWERS JOHN LANE	 14  |  10

REDBREAST 12	 14  |  10

REDBREAST LUSTAU	 18  |  13

REDBREAST PX-92	 32  |  20

SEXTON	 7  |  5

SLANE	 8  |  6

TULLAMORE DEW	 8  |  6

JAPANESE	 S  |  F
HIBIKI HARMONY	 18  |  13

NIKKA TAKETSURU 
PURE MALT	 14  |  10

NIKKA WHISKY COFFEY MALT	 16  |  11

NIKKA WHISKY 
SINGLE MALT YOICHI	 16  |  11

SUNTORI TOKI	 8  |  6

YAMAZAKI 12	 24  |  17

SCOTTISH	 S  |  F
B L E N D S

CHIVAS REGAL 12	 9  |  7

CHIVAS REGAL MIZUNARA	 10  |  7

CHIVAS REGAL 18	 20  |  14

CHIVAS REGAL ULTIS	 33  |  23

DEWARS WHITE LABEL	 8  |  6

FAMOUS GROUSE	 6  |  5

JOHNNIE WALKER HIGH RYE	 7  |  5

JOHNNIE WALKER BLACK	 13  |  9

H I G H L A N D S

ABERFELDY 12	 9  |  7

DALWHINNIE 15	 14  |  10

GLENDRONACH 12	 16  |  11

GLENMORANGIE 10	 10  |  7

GLENMORANGIE 18	 28  |  19

DALMORE 12 PORT WOOD	 30  |  21

I S L A N D

HIGHLAND PARK 12	 10  |  7

ISLE OF JURA	 10  |  7

OBAN 14 SINGLE MALT	 15  |  11

TALISKER STORM	 16  |  12

I S L A Y

ARDBEG WEE BEASTIE	 10  |  7

ARDBEG CORRYVRECKAN	 24  |  17

LAGAVULIN 16	 18  |  13

LAPHROAIG MALT 10	 12  |  9

LAPHROAIG QUARTER CASK	 16  |  11

L O W L A N D S

AUCHENTOSHAN THREE WOOD	 17  |  12

GLENKINCHIE 12	 18  |  13

S P E Y S I D E

ABERLOUR 12	 20  |  14

ABERLOUR ABUNADH	 24  |  17

BALVENIE 12 DOUBLEWOOD	 14  |  10

BALVENIE 14 CARIBBEAN CASK	 18  |  12

GLENFIDDICH 12	 10  |  7

GLENLIVET 12	 10  |  7

GLENLIVET COGNAC	 14  |  9

GLENLIVET FOUNDER’S RESERVE	 10  |  7

GLENLIVET 15 FRENCH OAK	 15  |  11

MACALLAN 12	 14  |  10

MACALLAN 15	 20  |  14

MACALLAN 18	 44  |  30

100O
V

E
R

S = SINGLE POUR (1.5 OZ.)   |  F =  FLIGHT POUR (1 OZ.)

WHISKEYS
SELECT 3 TO CREATE YOUR FLIGHT

NORTH AMERICAN	 S  |  F
BASIL HAYDEN	 10  |  7

BLANTON’S GOLD	 50  | 32

BLANTON’S FROM THE BARREL	 55  | 37

BLANTON’S SINGLE BARREL	 17  | 12

BLUE NOTE JUKE JOINT	 11  |  8

BUFFALO TRACE	 7  |  5

BULLEIT BOURBON	 8  |  6

BULLEIT RYE	 8  |  6

CHATTANOOGA 111	 10  |  7

EAGLE RARE 10	 18  |  13

E. H. TAYLOR, JR. RYE	 34  |  25

E. H. TAYLOR, JR. SINGLE BARREL	17  |  12

ELMER T. LEE	 19  |  13

FOUR ROSES SMALL BATCH	 10  |  7

GEORGE DICKEL 8	 8  |  6

JACK DANIELS	 8  |  6

JACK DANIELS HONEY	 8  |  6

JIM BEAM 4	 6  |  5

HANCOCK PRESIDENTS RESERVE	 41  |  28

KNOB CREEK	 8  |  6

MAKERS MARK	 8  |  6

NELSON’S GREEN BRIER	 6  |  5

OLD DOMINICK 85 PROOF	 10  |  7

OLD RIP VAN WINKLE 10	 68  |  45

OLD RIP VAN WINKLE 12	 81  |  55

OLD RIP VAN WINKLE 15	 111  |  75

ROYAL CANADIAN SMALL BATCH	 12  |  8

SAGAMORE SPIRIT RYE	 9  |  7

WELLER 12	 13  |  9

WELLER FULL PROOF	 21  |  15

WELLER ANTIQUE	 16  |  11

WELLER CYPB	 25  |  17

WOODFORD RESERVE	 9  |  7

CROWN ROYAL	 7  |  5

CROWN ROYAL APPLE	 8  |  6

W H I T E
MEZZACORONA PINOT GRIGIO  Italy	 10  |  38

SILVER GATE VINYARDS SAUVIGNON BLANC California	 8  |  32

CK MONDAVI CHARDONNAY  California	 8  |  30

R E D
CK MONDAVI CABERNET  California	 8  |  30

ARCHETYPE VINEYARDS PINOT NOIR  California	 9  |  32

TRIVENTO RESERVE MALBEC  Argentina	 10  |  34

ROBERT MONDAVI MERLOT  California	 8  |  30

S P A R K L I N G
WYCLIFF BRUT  California	 7  |  28

PASQUA PROSECCO BRUT SPLIT  Italy	 12

W I N E S

MEMPHIS MADE 
FIRESIDE

CROSSTOWN 
TRAFFIC

WISEACRE 
TINY BOMB

CANS
HIGH NOON PEACH

HIGH NOON 
WATERMELON

HIGH NOON 
PINEAPPLE

BOTTLES
BUD LIGHT

BUDWEISER

MILLER LITE

COORS LIGHT

N.A. BEVERAGES
GUINNESS ZERO

RASPBERRY PRESS

MANGO 
DRAGONFRUIT SOUR

MICHELOB ULTRA

CORONA

HEINEKEN

MODELO ESPECIAL

P L E A S E  D R I N K  R E S P O N S I B L Y   |   D O N ’ T  D R I N K  A N D  D R I V E

CORONA NA

COCONUT 
MOCKTINI

ICED COFFEE

WHITE CLAW 
BLACK CHERRY

BODDINGTONS

WISEACRE ANANDA

PBR

HAPPY HOUR  |  3 y 6 PM  MON – FRI
$2.50 OFF DRAFTS, WELLS, a WINE

Ask your server about 
our seasonal specials

S L Á I N T E !


