ST James Gale

+ PUBLICK HOUSE -

DINNER MENU

APPETIZERS

Braschetta - A light mixture of plum tomato, basil & finely chopped red onion tossed in extra virgin olive oil & served over $8.95
golden-grilled ciabatta

Keoin’s Garlic Mashrooms - Button mushrooms lightly battered & fried to golden, complimented with tasty garlic sauce $9.95

Boneless Barralo Wings - Traditional buffalo spicy-style tender fried chicken with celery & carrot sticks $8.95

Calamari - Lightly fried calamari served with Thai chili sauce $11.95

The Gate Nachos - Crisp tricolor tortilla chips slathered in melted cheese, diced tomatoes, jalapenos, scallions, $13.95
sour cream & home made guacamole (add chicken or chili +$2)

Quesaoillas - Crisp flour tortillas sandwiching melted cheese & jalapenos with salsa, sour cream & home made $11.95
guacamole (add chicken +$2)

Oaked Smoked Salmon Platter - Wild osk-smoked Norwegian salmon with stoneground brown bread, finely chopped $14.95
onion, capers & cucumber garnish

Mac ‘n Cheese - Homemade baked macaroni layered with molten cheesey goodness. The ultimate in comfort food. $7.95

SOUPS & SALADS

Celtic Onion Sodp - A crock of warming Irish goodness capped with cheese, lightly toasted olive oil brushed ciabatta & $6.95
finely grated parmesan

Soup of the Day - please ask your waiter for details $5.95

Tomato & Mozzarella Salad - Thinly-sliced Buffalo Mozzarella layered with juicy beef tomatoes drizzled in basil $12.95
infused olive oil & fresh basil

Caesar Salao - classic Caesar with fresh shards of Parmesan and toasted garlic croutons $10.95

Spinach Salad - Served with crumbles of' blue cheese, walnuts and bacon in a balsamic vinergarette $13195

Cobb Salao - chicken, bacon bits, egg, olives, avocado, blue cheese & baby greens $16.95

ENTREES

Traoitional Irish Beef & Guainness Stew - Hearty diced seasoned beef & vegetables slow cooked for flavor $17.95
Just like mother used to & served with a shot of Guinness. Nothing like that black & white!

Finnegan’s Angas Slioers - Three tasty Black Angus beef burgers served with lettuce & tomatoes & hand-cut $15.95
french fries

Kelly’s Shepherd’s Pie - Perfectly seasoned beef & vegetables topped with mashed potstoes and cheddar cheese $17.95

Chicken Pot Pie a la Seamas - Succulent diced chicken in a flavorful rich creamy sauce with fresh vegetables & $16.95
crowned in puff pastry

St. James Chicken - Saints don't lie! Chicken breast pan-seared with onions, parsley & caper sauce with $18.95
mashed potatoes ¢ string beans

Chicken or Steak Fajita - A sizzling pan of marinated chicken breast or flank steak over onions & peppers $16.95/$18.95
served with sof't flour tortillas, sour cream, salsa & home made guacamole

Beer Battereod Fish & Chips - Beer-battered fillets of pollack with hand-cut french fries served with $17.95
malt vinegar, lemon wedges & tartar sauce

Pesto Primaoera - Penne & seasonal veg tossed in a pesto sauce generously topped with freshly shaved $17.95
Parmigiana Reggiano. Have it your way - add Chicken (+$2) or Salmon (+$3)

New York Strip - When in New York..Tender 160z Black Angus Sirloin Strip Steak topped in sauteed mushrooms & $25.95
onions served with hand-cut french fries

Salmon Steak - A Succulent salmon steak in a lemon-dill butter sauce served with string beans and mashed potatoes. $18,95

SIDES
Curried fries, Sweet Potato fries, Vegetable of the Day, Mashed Potatoes, House Mixed Green Salad $5.95

for the health conscious - remember to ask for our low carb special of the day
DESSERT

Fancy something sweet - 3 list of our daily dessert selection is available upon request



