TRADITIONAL OFFERINGS

Pan-Seared Lemon Chicken (Low-Fat)

Julienne Chicken with Fine Herbs, Blistered Tomatoes, Asparagus Tips and Cured
Lemon, Served over Jasmine Rice 15

Grilled Salmon
(Low Cholesterol/Carb Conscious)
Served with Tomato and Kalamata Relish, Griled Lemon and Herb Salad 18

Classic Club Sandwich

Roasted Turkey Breast with Bacon, Lettuce and Tomatoes, Served on White Toast with
Mayonnaise 9

S€AN OCASCY'S

SBLTH LEND MDA

PUB GRUB
House Made Pub Crisps
Served with Bleu Cheese Sauce and
Green Onions 5

Grilled Chicken Quesadilla

Green Chiles, Cheddar and Monterey
Jack Cheese, Scallions and Sour Cream

Vegetarian with Tomatoes, Green Chiles,

Cheese and Scallions 9
Claddagh Rings

Ale Battered Onion Rings Served with
Horseradish Sauce 9

Irish Potato Skins
Stuffed with Corned Beef, Tomatoes,

Scallions and Cheddar Vegetarian with

Cheddar, Green Onions and Tomatoes 8

(1880-1964) Chicken Tenders

Five Crispy Chicken Tenders served with

Ranch Dressing 9
Sean’s Wings (Carb Conscious)

Fighting Irish Wing Sauce, Bleu Cheese
dressing, Carrots and Celery 10

Beef Barley Soup 5
Irish Vegetable Soup 5

Sean O’Casey was born in Dublin
Ireland into a lower middle-class Irish
family. A self-taught Irish playwright,
he is known for his realistic dramas of
the Dublin slums during times of war

and revolution. He combined
tragedy and comedy in a way
new to the theatre of his time.

SALADS & SIDES

Caesar Salad

Romaine Lettuce, Parmesan Cheese,
Caesar Dressing and Croutons 7

Add Chicken 9
Wedge O’ Salad
Crisp Iceberg, Blistered Tomatoes, Bacon
Croutons and Bleu Cheese 8
Dublin Spinach Salad

Bleu Cheese, Egg, Bacon and Balsamic
Vinaigrette 8

French Fries 2
Baked Potato 2
Green Vegetables 2
Jasmine Rice 2
Loaded Baked Potato
With Cheddar, Bacon, Green Onions 3

Grilled Chicken Sandwich
Roma Tomatoes, Provolone, Pesto Mayo and Alfalfa Sprouts, Served with Pub Crisps 9

PUB FARE
Angus Pub Burger
With Cheddar, Bacon and Pub Crisps 11
Corned Beef Reuben
Corned Beef, Sauerkraut, Swiss Cheese,
Russian Dressing on Grilled Marble Rye,
Served with Pub Crisps 11
Irish Breakfast

6 oz Sirloin Steak Grilled to Order with Two
Eggs Your Way, Two Strips of Bacon and
House-Made Fries 16

Sean O’Casey’s Drunken Ribeye

14 oz Cut Marinated in our House Brew
with fresh Herbs and Garlic, Served with
our House-Made Seasoned Fries and
Steak Butter 24

Fish & Chips

North Atlantic Cod Fried in our Curried
Beer Batter, Lemon and Remoulade
Sauce 15

Shepherd’s Pie

Ground Beef and Vegetables Braised in
Guinness and Red Wine, Fresh Herbs and
Garlic, Topped with Champ 15

SOMETHING SWEET

Mocha Créme Brulee 5

Rich Chocolate Custard Topped with
Caramelized Sugar

Bailey’s Cheesecake

Creamy Cheesecake with Bailey’s Irish
Cream 5

Chocolate Brownie

With Vanilla Ice Cream, Whipped Cream,
Cherry and Chocolate Sauce 5

Vanilla Ice Cream

With Fresh Strawberries and Grand
Marnier 5

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness.



