
Tullamore Dew Irish Whiskey, Fresh Lime Juice, Simple Syrup, Crabbies Ginger Beer 
Dingle Mule......$10

Dingle Old Fashioned......$12
1792 Bourbon, Aromatic & Orange Bitters, Simple Syrup, Fresh Orange Juice, 

Topped with Luxardo Cherry 

Brown Sugar Old Fashioned......$15
Buffalo Trace Bourbon, Brown Sugar Simple Syrup, Aromatic & Orange Bitters, Fresh Orange Juice,

Topped with Luxardo Cherry 

Irish Coffee......$10
Jameson Irish Whiskey, Coffee, Simple Syrup, Topped with Whipped Cream and Cinnamon Sugar 

Wheatley Vodka, Raspberry Simple Syrup, Fresh Lemon Juice, Topped with Sprite
Wheatley Lemonade......$9

starburst martini......$11
Pinnacle Whipped Vodka, Raspberry Puree, Fresh Lemon Juice, Topped with Sprite

Corazon Blanco Tequila, Fresh Lime Juice, Flavored Puree of your choice, Topped with Sprite 
House Margarita......$10

Citadelle Botanical Gin, Raspberry Puree, Fresh Lemon Juice, Topped with Soda Water 
Raspberry gin Fizz......$13

Wheatley mule......$10
Wheatley Vodka, Fresh Lime Juice, Simple Syrup, Topped with Crabbies Ginger Beer

Cocktails & WineCocktails & Wine

WHITE WINE 6/9OZ 
Woodbridge - Chardonnay- $7/10

kendall Jackson - Chardonnay- $11/14

kim Crawford - Sauvignon blanc- $9/12

ménage trois - sweet moscato- $8/11

gabbiano - Pinot Grigio- $8/11

relax - Riesling- $8/11

RED WINE 6/9OZ
Woodbridge - Cabernet Sauvignon- $7/10

Rodney Strong - Cabernet Sauvignon- $15/21

meomi - Pinot noir- $11.5/14.5

19 crimes - red blend- $9/12

piattelli - Malbec- $9/12

cooper & thief - red blend- Bottle only- $55

BUBBLY
barefoot-Brut Cuvee- $8/187ml

cupcake - Prosecco- $9/187ML



SOUPS       SALADS
Dingle House Salad $12

Spring Mix, Bleu Cheese Crumbles,

Candied Pecans, Golden Raisins,

Maple Balsamic Dressing

Celtic Chicken Salad $17
Fried Chicken tossed in BBQ Sauce,

Romaine, Tomato, Bacon, Tortilla

Strips, and Ranch Dressing

Caesar Salad $10
Romaine, Croutons,

Shaved Parmesan and

Caesar Dressing

add protein: chicken $6, Steak $8, Salmon $8

Clam CHowder $5/$8 French onion $7 HOuse-made Chili $5/$8

Pretzel Bites $8/$11
Served with Beer Cheese

Cinnamon Sugar Pretzel Bites $8/$11
Served with Cream Cheese Icing 

Irish Egg Rolls $12
Corned Beef, Cabbage & Swiss Cheese Served with

1000 Island

Spinach Artichoke Dip $12
Served with Pita Bread 

potato pancakes $10
3 House made potato pancakes fried and 

served with Irish Sour Cream

bone-in Wings $16
Sauces: Bourbon BBQ, Buffalo, Spicy Garlic, 

Roasted Garlic Butter, or Volcanic.  

Dry Rubs:  Cajun and Lemon Pepper

served with Celery and Ranch or Bleu Cheese 

Chicken Tenders $13
Grilled or Fried, Served with BBQ or Honey Mustard 

Jack Cheese Sticks $11
Pepper Jack Cheese, Served with Marinara 

Pot Roast Poutine $15
fries topped with pot roast, cheddar cheese curds, and

Guinness gravy

SHAREABLES
Apps $2 off 3pm-7pm Mon-Fri *Wings excluded*

FLATBREADS
Buffalo Chicken Flatbread $15
Grilled Chicken, Buffalo Sauce, Bleu Cheese Crumbles, 

Shredded Mozzarella & Provolone, Green Onions.

served with Ranch or Bleu Cheese 

Reuben Flatbread $16
Corned Beef, Sauerkraut, 1000 Island, 

Shredded Mozzarella and Provolone 

Consuming raw or undercooked meat, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illnesses

Veggie Flatbread $13
Garlic Oil, Spinach,  Banana Peppers, Tomatoes, 

Mushrooms, Onions, Shredded Mozzarella & Provolone

Cheese/Pepperoni Flatbread $12/14
Marinara, mozzarella & provolone mix with pepperoni.

additional toppings $1 each.



Fish & Chips $24/ 1/2 Fish & Chips $18

Fresh fried Haddock, Fries, Slaw, 

and Tartar Sauce

Bangers & Mash $18

Irish Sausage, Garlic Mash, Sautéed Onions,

Broccoli, and Demi-glacé 

Shepherd's Pie $18

Seasoned Beef and Lamb, Peas, Carrots, Onions,

Garlic Mash, and a Dinner Roll 

Irish Chicken Curry $16

2 Chicken Breasts, Irish Curry Sauce, Steamed

Rice, and Broccoli 

Corned Beef & Cabbage $22

Slow-cooked beef brisket, thick sliced & grilled,

served with shredded cabbage & mash with

Horseradish cream sauce

Chicken N’ Waffle $15

Fried Chicken tossed in Buffalo, Waffle, Bacon

Bits, and Buttermilk Maple Syrup

Fish Tacos $19

Broiled Haddock, Lettuce, Pineapple Salsa,

and Cilantro Lime Cream Sauce, Served with Fries

Norwegian Aukra Salmon $26

8oz filet, with dill cream sauce, seasoned rice,

and broccoli

Baked apple Pork Chop $16

Two Boneless 4 oz. Pork Chops, baked apple

compote, Garlic Mash, and Broccoli

Meatloaf $18

Beef and Corned Beef mix, Onions, Peppers, Bacon,

Garlic Mash, Broccoli, served with a choice of

BBQ or Demi-glacé

8 oz USDA Choice SIRLOIN $30

served with hot honey brussels sprouts and

garlic mash potatos

IRISH FARE PLATES

|Fries $4|Sweet Potato Fries $5|Onion Rings $5|Garlic Mash $4| seasoned Rice $4.5|

|Broccoli $4.5|Pub Slaw $3.5|Hot Honey Brussels Sprouts $5|Fruit $4|Cabbage $3.5|

|Side House Salad $7|Side Caesar Salad $7| 

SIDE DISHES

BEVERAGES
|Coke $3|Diet Coke $3|Coke Zero $3|Dr. Pepper $3|Cherry Coke $3|Sprite $3|

|Lemonade $3|Ginger ale $3|Unsweet Tea $3|Coffee $3|

Consuming raw or undercooked meat, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illnesses



BETWEEN THE
BREAD

Classic Reuben $18
Corned Beef or Turkey, Sauerkraut,

Swiss, and 1000 Island

Fish Sandwich $19
Fried Haddock on Toasted Rye,

Shredded Lettuce, served with Slaw

and Tartar Sauce 

Turkey Club $14
Deli Turkey, Bacon, Lettuce, Tomato,

Pepper Jack, Chipotle Mayo on

Sourdough 

Buffalo Chicken Sandwich $15
Grilled or Fried Chicken Breast

tossed in Buffalo Sauce, Lettuce,

Tomato, Onion, Swiss and choice of

Bleu Cheese or Ranch 

Mike’s Pastrami $16
Grilled Pastrami, Brown Mustard,

Coleslaw, and Swiss on a Pretzel Bun 

pot roast Sandwich $18
pot roast, sauteed onions, tomato,

and pepper jack cheese on sourdough 

Prime Rib Sandwhich $20
Prime Rib, sauteed onions and

peppers, Mozzarella & provolone

cheese, on a tuscan roll served with

an au jus

*NEW GLUTEN-FREE SOURDOUGH
BREAD & BUNS 

NOW AVAILABLE $2.OO UPCHARGE*
SANDWICHES $2 OFF MON-FRI

 11AM-2PM

BURGERS
Pub Burger $15

8oz. Angus Beef, Lettuce, Tomato, Onion,

and your choice of cheese 

Bourbon Burger $18
8oz. Angus Beef, White Cheddar,

Lettuce, Tomato, Onion, Pickle, Bacon,

and Bourbon BBQ 

Black and Bleu Burger $17
8oz angus beef with blackened

seasoning, lettuce, tomato, onion, and

topped with bleu cheese crumbles

Irish burger $18
8oz angus beef topped with house-made

potato pancake, sauerkraut, Swiss

cheese & 1000 Island

BURGER wednesday every week

$8 Cheeseburger served with fries 

in-house only

All sandwiches served with fries.
upgrades available for additional
up charge. 

Consuming raw or undercooked meat, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illnesses



HOUSE-MADE 
DESSERTS

TRY ONE OF OUR TRY ONE OF OUR 

CARAMEL & FUDGE BROWNIE SUNDAE $10

PEANUT BUTTER PIE $10

BREAD PUDDING $10

CRÈME BRÛLÉE $10

BRUNCH

Chicken N’ Waffle $15
Fried Chicken tossed in Buffalo, Waffle,

Bacon Bits, and Buttermilk Maple Syrup

Dublin Hash $16
Two scrambled eggs served over corned

beef and seasoned potatoes, sauteed with

onions and peppers

biscuits & gravy $16
two fluffy biscuits smothered in house-

made goetta gravy, served with two

scrambled eggs

saturday and sunday
11 am - 2 pm 

Dingle Breakfast $13.50
2 Scrambled Eggs served with seasoned

potatoes sauteed with onions and peppers, a

biscuit, and your choice of bacon or sausage.

Hangover Burger $14.50
4 oz. sausage patty on a potato pancake, 2

fried eggs, cheddar cheese, on a brioche bun,

smothered in goetta gravy

Little Leprechaun $8  
2 pancakes served with two scrambled eggs

and syrup 



BOTTLES & CANS
IMPORTS & LAGERS 
Corona extra- $5

corona premier- $5

modelo especial- $6

heineken- $6

warsteiner pilsner- $6

kona long board- $6
Murphy’s irish stout (15 fl. oz.)- $9

Angry orchard- $6

Blake’s triple jam- $8

urban artifact Gadget- $10

rhinegeist bubbles- $8

fatheads bumbleberry- $8

 

CIDERS / SOURS / FRUIT 

ALES / STRONG ALES / PALE ALES 
Shiner bock- $7

madtree psychopathy- $7

BELGIANS & WHEAT ALES 
Delirium tremens (750 ml)- $26

Delirium Red (16 fl. oz)- $15

weihenstephaner (500 ml)- $13 

chimay blue- $15

chimay white-$14

chimay red- $13

hoegaarden- $8

blue moon- $8

duvel- $14

DOMESTICS
Budweiser- $3.5

bud light- $3.5

michelob ultra- $4.5

miller lite- $3.5

coors light- $3.5

SELTZERS/ GINGER BEER
High noon- $6

white claw- $6

good boy- $6

(ask your server for flavor options) 

Crabbies- $7NON-ALCOHOLIC
athletic cerveza- $7

guinness zero- $8

brewdog Elvis AF- $7

ALWAYS ON DRAFT
GUINNESS- $7.5
SMITHWICKS- $7.5
HARP PREMIUM LAGER- $6.5
STELLA ARTIOS- $5
RHINEGEIST CINCY LIGHT- $5
MILLER- $4
BULMERS CIDER STRONGBOW- $7
YUENGLING- $4.5

KONIG LUDWIG- $8 
WARSTEINER DUNKEL- $8
RYE RIVER IPA- $8
RHINEGEIST TRUTH- $6.5
3 FLOYDS ZOMBIE DUST- $6.5
BRECKENRIDGE VANILLA PORTER- $6.5
LEXINGTON KENTUCKY BOURBON BARREL- $7
BELHAVEN SCOTTISH ALE- $8

$1 OFF DRAFT BEER DURING HAPPY HOUR.. SOME EXCLUSIONS MAY APPLY 
ASK YOUR SERVER ABOUT OUR VARIETY OF ROTATING DRAFTS! 


