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Soup ‘n Salads Beverages

4 Cheese Bread Sour Dough Loaf Bottled Water (500m) $1.99  Jar O'Milk  (White or Chocolate) §2.59
Perrier $1.99  Mug O’lced Tea (Botiomless with an entrée) $2.59

Bowl O’ Soup Rootheer / Cream Soda Jar O’ Juice (Pineapple, Cloamato, Apple, ~ $2.59

Your choice of creamy Broccoli ‘n Bacon served all day or Soup 0’ the day ~ made fresh daily (355ml bottle - no refill) $2.19 (ranberry, Tomatoe, Orange, Grapefruit)

and served while it lasts. Coffee/Tea $2.99  Near Beer $2.59
Jar O’Pop  (Bottomless with an entrée) $2.69 Energy Drink 52.99

Irish Onion Soup
Lots of onion in a hearty broth, fopped with mozzarella cheese then baked... almost a meal in itself.

Gaelic Tossed Salad
Two kinds of crisp lettuce with freshly shredded red cabbage & carrofs, side 0’ Emerald Isle™

dressing. Other dressings are available.

Caesar Salad
Romaine lettuce with OUR creamy Caesar dressing. Topped with fresh shredded parmesan cheese and
Gaelic toast. Undisputedly the best in town!

0’Shea’s Spicy Chicken or Bistro Shrimp Caesar
Caesar salad topped with a char-broiled chicken breast smothered in Cajun sauce or
Bistro shrimp sautéed in Whiskey butter. Served with Gaelic toast.

Vegetarian Taco Salad
A flour tortilla shell deep fried in a bowl, stuffed with shredded lettuce, cheddar cheese, green onion,
tomatoes & topped with sour cream and salsa.

Poncho’s Chicken or Bistro Shrimp Taco Salad
A Vegetarian Taco Salad topped with a char-broiled chicken breast smothered in Cajun sauce or Bistro
shrimp sautéed in Whiskey Butter.

Soup ‘n Sourdough
A sourdough loaf combined with a hearty bowl of Brocolli ‘n Bacon Soup or Soup 0 the day.

Soup ‘n Gaelic Salad
Gaelic salad combined with a hearty bowl of Broccoli ‘n Bacon Soup or Soup 0’ the day.

Soup ‘n Caesar Salad
Caesar salad and Gaelic toast combined with a hearty bowl of Broccoli ‘n Bacon Soup or
Soup 0’ the day... A great combo!!!

Mocktails eeeeeeeeeeeeee

Berry Freeze ~
Bora Bora Brew ~
Julivs Caesar ~
Mockarita ~
Pineapple Sunset ~
Sea Breeze ~
Shirley Temple ~
Spud Rogers ~
Strawberry Mockarita ~
Summertime ~
Virgin Chi Chi ~
Virgin Creamsicle ~

Grapefruit, strawberries & honey - slushed.
Pineapple, ginger ale & grenadine.

Clamato, spices, lime wedge & pickled bean.
Lemon & lime juice slushed in a salted rim glass.
Pineapple & 0J topped with slushed strawberries.
Cranberry, grapefruit & lime juice.

Orange & lime juice, sprite & grenadine.

Orange & lime juice, coke & grenadine.

Lime juice & Strawberries slushed.

Pineapple, milk & coconut - slushed.
Orange pop, pineapple, milk & coconut - slushed.

Designer Mocktails eeeeeeeeee

All Designer Mocktails are blended with ice.

Chocolate Mudslide ~ Vanilla cream, cappuccino & chocolate.
Bananas & Berries ~ Bananas, real strawberries & an orange slice.
Funky Monkey ~ Bananas mixed with vanilla cream.
Raspberry Breeze Smoothie ~ Raspberries with lime juice & an orange slice.

Cappuccino ~ Real cappuccino & milk.

Birthday Tradition

Pineapple, 0J, grapefruit & strawberries - slushed.
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For over twenty two years, Kelly O’Bryan’s Neighborhood Restaurants have celebrated
your Birthday! Now, when we buy you a birthday meal, we will also be donating
$1.00 to the Children’s Miracle Network / Local Food Bank (approx. $35,000 each
year). Thank-you for celebrating your Birthday with us on behalf of Kelly O’Bryan’s
\ Neighborhood Restaurants and the Children’s Miracle Network / Local Food Bank. y

Hot Thai Chicken Salad

Fresh grilled chicken breast served hot over fresh vegetables & chow mein tossed in a Thai sauce.
Served in a crispy rice bowl.

Beef Steak Salad

Tender strips of Maple cured beef, lightly blackened and served over our house salad, Black N’ Tan
onion rings & havarti cheese. Finished with a Ranch dressing.

Proud Partners
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California Prawn Salad Ml ODOULS. & Jracon.

Half dozen crisp prawns served over fresh spinach, chow mein, diced tomatoes & julienne

“At Kelly O’Bryan’s
we understand the
importance of your time.
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Pachos® For One
Double your cheese only

Add Bacon

Zucchini
Tempura battered zucchini sticks flash fried with
asside of ranch dressing.

Stuffed Mushrooms

Baked mushroom caps stuffed with real crab-
meat, shrimp 'n cream cheese.

Teriyaki Beef
Tender strips of Canadian beef marinated in a
Teriyaki sauce then grilled.

McCracken Rolls

Real crabmeat, shrimp ‘n cream cheese wrapped
in egg roll wraps then deep fried.

Escargot
Bakers dozen, baked in mushroom caps & Irish
Whiskey butter with a side of bread for dippin’.

Dry Garlic Ribs

Tender riblets flash fried & seasoned with rock
salt & garlic.

Galway

Bistro shrimp & sea scallops baked in Irish Whis-
key butter topped with mozzarella cheese. Side o’
bread for dippin’.

creamy Emerald Isle™ Dip!

—.
‘/

@aCﬁOS ® Bigger & Better .

This appy is world famous in over 38 continents and is a registered
trademark of Kelly O’'Bryan’s. Thousands of other restaurants have
tried and failed to duplicate Pachos™. Lattice fries, deep fried

golden brown, piled high with Kraft's best medium cheddar cheese
then baked. Topped with freshly cut green onions and served with

Pachos® For Two
Double your cheese only

Chicken Lips™

Strips of chicken lightly breaded and deep fried.
Served with lip “dip” (honey mustard) or lip
“gloss” (plum sauce).

Chicken Wings

10 pieces of wings ‘n drummettes, deep fried
crispy and tossed in your choice of sauce.

Potatoe Skins

FOUR skins topped with HAM or BACON & baked
with cheddar cheese. Topped with onions & a side
of sour cream.

Crab & Artichoke Dip

Baked crabmeat, artichokes, cheddar & cream
cheese loaded with tortilla chips for scoopin’.

Asian Chili Prawns
Crisp fried in garlic & sweet chilis, served with a
Thai sauce.

Scallops N’ Bacon

Jumbo scallops wrapped traditionally in bacon
and baked. Served with our house cocktail
sauce.
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Blarney Time...2ror*10

Join us every day from

Enjoy Two famous
Kelly O’Bryan’s appies for

(Pachos® for two not included)
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O'Gil’s Battered Cod  Casey's Chicken Louie

Alaskan cod deep-fried golden brown
in an old fashioned beer hatter.
“0f course it's greasy.”

Burger O Veggie
Yves veggie paddy made with mushrooms,

oats, grains and cheese. Served with
your choice of foppings.
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Lips ‘n Chips
Chicken strips lightly breaded and deep fried.

Served with your choice of lip “dip”
or lip “gloss"1!!

Chicken tenders sautéed with fresh mushrooms
in our HOT & SPICY Cajun Alfredo.
Served on rice.

Steak Sandwich

Canadian prime strip steak, served on Gaelic toast with
horseradish mayonnaise & Black ‘N’ Tan
onion rings.

Halibut Burger

Pan-seared Halibut served on ciabatta bread
with Cajun slaw, caper dill aiol;
lettuce and tomatoe.

Blackened Prime Rib Burger

Served on a fresh Kaiser with

dijon mustard, lettuce,

fomatoe & red onion.

Beef Burgers

6 ounce Canadian beef served on a fresh kaiser bun with lettuce,
tomatoes, onions, & K.O’B. Tipperary Sauce

$9.99
S11.49

Burger O'Beef
Mushroom & Cheddar

Bacon & Cheddar $11.49
Guacamole & Mozzarella $11.49

Chicken Burgers

6 ounce Canadian beef served on a fresh kaiser bun with lettuce,
tomatoes, onions, & K.O’B. Tipperary Sauce

Guacamole & Mozzarella $11.49

Crispy Buffalo

Chicken $11.49

The Irish Deli

Chicken Burger $9.99
Bacon & Cheddar $11.49
Mushroom & Cheddar $11.49
Chicken Club

Grilled chicken breast, bacon & mozzarella
on a fresh ciabatta bun topped with lettuce &
fomatoe.

Phill{y Steak Sandwich

Shaved prime rib baked with green and
red peppers, onions and mozzarella cheese.

B.L.T. Stack

Dunkin’s Beef Dip

Shaved Canadian beef served on a toasted hoagie
bun with Au jus for dippin’.

Dublin Stack

Prime rib, smoked ham, mozarella & cheddar
cheese baked on a ciabatta bun topped with juicy
tomatoes, onion and lettuce.

Crispy bacon, lettuce & juicy tomatoes.
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(Pastas

Jerked Chicken

Staff’s Favourite! Fresh chicken sautéed

. . . & tossed in a Cajun jerk cream sauce & penne
Cajun Chicken Fettuccine noodles.

Fresh chicken, tossed in our Cajun Alfredo sauce &

grated parmesan.

Fettuccine Alfredo
Traditional with our four cheese Alfredo sauce.

Stir Trys

Chicken Stir Fry

Vegetarian Stir Fry
Fresh chicken with eight garden vegetables.

Eight garden vegetables, steamed.

Carlos Fajitas

Tender strips of chicken tenders sautéed with onions, green & red peppers & spices. Served in a sizzlin” hot
fry pan with flour tortillas, cheddar cheese, lettuce, sour cream & salsa.
Guacamole upon request!

Vegetarian Fajitas also available!

St. Patrick’s Stew

Alberta Prime Triple ‘A’ beef stewed slowly in house with fresh onions, potatoes & carrots
in our signature stout gravy. Served pipin’ hot in a sourdough bowl!!

Shepherd’s Pie

Fresh prime rib & seasonal vegetables in an Irish Whisky Gravy
topped with a smoked bacon mash.

Paddy’s Pot Roast

An Irish sized roast braised in our Guinness onion butter broth.

Add-Ons

for lunch entrées

Extra Bacon $1.49  Plate O'Fries $3.49
Extra Cheese $1.50  Caesar Salad $3.49
Substitute 1.0.S. $1.99  Gaelic Salad $3.49
Handstuffed Champ Potatoe $2.99  Soup O’ Day $3.49
Oversized Baked Potatoe $2.99  Bistro Shrimp $3.49
Sautéed Mushrooms ~ $3.49  Cajun Chicken $3.99

Jar O’Emerald Isle™ $4.99
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