ST. BRENDAN'’S INN

234 S. Washington St. - Green Bay, WI
(920) 884-8484 « saintbrendansinn.com
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Irish food is like a song; it is simple and tasty on the
tongue while filling and wholesome for the body and
spirit. In short, pub food is comfort food. Our staff at St.
Brendan’s is proud to present many traditional as well as
modern Irish dishes. We hope that you will find our food
flavorful, our service warm and generous, and our tariff
moderate. Sldinte!

STARTCRS

Tosaiche

CURRY CHIPS 8.95

Thick-cut pub fries served with a side of Irish style
curry sauce.

MOLLY MALONE MUSSELS < 17.95
Fresh steamed mussels in white wine with sautéed garlic,
cherry tomato, fresh herb and a hint of cream. Served
with toasted crostini.

REUBEN ROLLS 11.95
Our specialty Reuben wrapped up in two crispy shells,
deep fried and served with our shannon sauce.

COLCANNON POTATO CROQUETTES 8.95
Three potato croquettes mixed with Irish cheddar, herbs,
and green onion; tossed in a panko breading and fried to
golden perfection. Served with Guinness® gravy.

SMITHWICK'S CHICKEN 11.95
Smithwick’s beer battered chicken breast strips, served
with choice of side and ranch dressing.

POUTINE Sm 9.95/Lg 14.95
House fries smothered in Irish and yellow cheddar cheese,
Worcestershire onion gravy, crumbled bacon, and green
onions.

DRUNKEN MUSHROOMS 10.95
Sauteed mushrooms in a sweet whiskey cream sauce.
Served with toasted crostini.

& Whether dining out or preparing FOOD at home, consuming raw

or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS
may increase your RISK of foodborne illness.

IRISD
SPECIALTIES

Priomhchursa

CORNED BEEF & CABBAGE 18.95
Slow roasted corned beef brisket cooked in-house with a
side of creamy horseradish sauce; accompanied with
sautéed cabbage and carrots, and buttery baby red
potatoes.

SHEPHERD'’S PIE 23.95
Seared lamb simmered with carrot, celery, onion, and
green peas in a hearty broth, topped with homemade
mashed potatoes and baked to a golden brown.

GUINNESS® POT ROAST 23.95
Tender, slow cooked beef covered with our Guinness®
gravy, served with fresh sautéed vegetables, and choice
of potato.

FISH & CHIPS 21.95
One of Ireland’s favorite dishes. Smithwick’s ale battered
cod served with steak fries, coleslaw, lemon, homemade
tartar sauce, and marble rye.

COUNTY CLARE MEATLOAF 22.95

A special blend of beef, pork, and veal. Perfectly
seasoned and baked, topped with a creamy
Worcestershire-onion gravy. Served with
seasonal vegetables and choice of potato.

Buy the Kitchen a Pint!
A great way to say thanks to our hardworking and talented kitchen
staff — a round of pints at the end of their shift. 12.00

WICKLOW PORK TENDERLOIN < 23.95
Bacon-wrapped pork tenderloin medallions, pan seared
and topped with a whiskey and garlic cream sauce.
Served with seasonal vegetables and choice of potato.

CASTLEDALY LAMB SHANK 26.95
Succulent lamb shank slow roasted in Guinness gravy
served with root vegetable and mashed potato.

BANGERS & MASH 18.95
Irish banger sausage served with homemade mashed
potatoes, seasonal vegetables, and topped with a creamy
Worcestershire-onion gravy.

BROWN SUGAR BUTTER SALMON 23.95
Atlantic salmon pan seared and basted with brown sugar
butter. Served with honey-bourbon and bacon carrots,
and baby red potatoes.



SOUp & SALAO

ANRaich & Saléad

IRISH ROOT SOUP 4.95/6.95
A perfect purée of sweet potatoes, carrots, and leeks.

POTATO LEEK SOUP 4.95/6.95
A creamy delicious blend of potatoes & leeks, topped with
bacon.

SOUP O'DAY

Ask your server about today’s soups!
THE PUB SALAD Sm 5.95/Lg 10.95
Mixed baby greens, tomato, red onion, shaved carrot,
cucumber, and croutons.

Served with your choice of dressing.

Add: Grilled chicken or smoked salmon $6 Grilled salmon $8

O’CONNELL STREET SALAD 16.95
Fresh strawberries, aged cheddar cheese, and spicy
cashews on a bed of mixed greens. Tossed with raspberry
vinaigrette and topped with grilled chicken.

4.95/6.95

SMOKED SALMON SALAD 16.95
Our in-house hickory smoked salmon with red pepper,
cherry tomato, hard boiled egg, red onion, and crispy
capers. Served on a bed of mixed greens tossed with
balsamic vinaigrette.

SANOWICDhES

Ceapaire

Dressings & Sauces
Ranch, Bleu cheese, 1000 island, french,
balsamic vinaigrette, raspberry vinaigrette. 1.00
Horsey sauce, shannon sauce, tartar,
Jameson® red pepper aioli, Irish cider aioli, garlic aioli. 1.00
Curry sauce, Guinness Gravy,

Worcestershire onion gravy. 40z. 2.00

ASK YOUR SERVER ABOUT OUR
ROTATING DESSERT SELECTIONS!

& Whether dining out or preparing FOOD at home, consuming raw
or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS
may increase your RISK of foodborne illness.

All sandwiches served with your choice of french fries, sweet
potato fries, mashed potato, or coleslaw. Upgrade to a cup of
soup for 1.00 or a pub salad for 2.00.

THE REUBEN 14.95
In-house roasted corned beef brisket, melted Swiss
cheese, sauerkraut, and homemade 1000 island on
grilled marble rye.

THE KINSALE 18.95
Smithwick’s Irish ale battered cod on a toasted rye, with
melted cheddar and creamy coleslaw. Served with tomato,
red onion, and homemade tartar sauce on the side.

GRILLED CHICKEN SANDWICH 14.95
Grilled chicken breast, Provolone cheese, caramel-
ized onion, lettuce, tomato, and mayo on toasted
brioche.

IRISH GRILLED CHEESE 14.95
Irish cheddar, applewood smoked bacon, garlic aioli, fresh
greens, and tomatoes. Served on grilled wheat.

POT ROAST SANDWICH 15.95

Our famous Guinness pot roast smothered in gravy and
topped with cheddar cheese and crunchy fried onions.
Served on a toasted brioche bun.

ST BRENDAN'’S BURGER < 16.95

A classic returns: Angus beef patty with melted aged
white cheddar and whiskey braised leek on a toasted
brioche bun. Served with Irish cider aioli, fresh
greens, and tomato garnish.

THE ROYALE < 16.95

Angus beef patty topped with Swiss cheese, caramelized
onions, roasted mushrooms, sliced tomato, shaved
romaine, and Jameson® red pepper aioli.

Need a private dining space?
Consider our Waterford Room for your next event!
Contact us at sbiparties@gmail.com
920-884-8484



