
VEAL CHOP
Pan-seared Veal chop with fresh
herbs and white wine sauce. Served
with mashed potatoes and
vegetables.

GRILLED SALMON
Grilled salmon fillet topped with a dill
cream sauce. Served with Roasted
potatoes & Vegetables

 

 

BLACK OUT TORTE

 

 

VEGETARIAN SHEPHERD'S PIE
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25

28

Servedwithmashedpotatoes &
Steamed vegetables.

Carrot,celery, mushroom,peasserved
with mashed potatoes, gravy and pita
bread.

DESSERTS

LUCKY’S POUTINE 
Golden fries topped with homemade gravy,
cheese curd, and mozzarella cheese.   
Add Smoked Meat - 4.95

IRISH-STYLE POTATO SKINS 
Potato skins topped with corned beef, 
sauerkraut, Swiss cheese, drizzled with Irish whiskey aioli. 

IRISH SAUSAGE ROLLS 
Blend of Irish sausage, rolled in a puff pastry and baked.
 Served with honey mustard. 

SEAFOOD CHOWDER SOUP  

LUCKY’S CHILI FRIES 
Golden fries topped with chili, jalapeno, 
melted cheese, sour cream, and scallion. 

CHICKEN TENDERS 
Served with honey mustard and fries. 

FISH & CHIPS 
Homemade beer battered haddock and fries. 
Served with coleslaw and tartar sauce.

GALWAY SEAFOOD LINGUINE 
Linguine tossed with shrimp, calamari, 
salmon and mussels in rosé sauce. 

LIVER WITH BACON & ONION 
Served with steamed vegetables, 
mashed potatoes and gravy 

YORKSHIRE BEEF SLIDERS   
Yorkshire puddings, mashed potatoes, 
roast beef, topped with onion strings and gravy 

BANGERS & MASH 
Irish pork sausages, honey roasted carrots, 
mashed potatoes, Irish whiskey grainy mustard sauce. 

GUINNESS BURGER   
Homemade beef patty infused with Guinness, 
topped with sautéed mushrooms, 
cheddar cheese, red pepper chutney, and traditional garnish.

CLOVER PIZZA
Tomato sauce, sausage, 
ground beef, bacon, ham and mozzarella.

SHEPHERD’S PIE 
Savoury ground beef and lamb, sweet corn, 
and tender peas simmered in a rich rosemary gravy, 
mashed potatoes. Served with flatbread. 

COLCANNON
Traditional corned beef ,cabbage and yakon
gold potatoes topped with green onions

IRISH FLAG SALAD 
Mixed greens, avocado, cucumber, 
orange segments, sun-dried cranberries, 
feta cheese with honey white balsamic dressing. 

CLOVER IRISH STEW 
Traditional stew of braised lamb or beef, potatoes, 
and seasonal vegetables. Served with flatbread. 

BEEF DIP SANDWICH  
 Shaved roast beef, Swiss cheese, and 
caramelized onions on brioche bun. Served with au-jus. 

RUEBEN SANDWICH  
Corned beef, Sauerkraut, Swiss cheese & 
thousand island on marble rye. 

WINGS   
Dusted or traditional. Served with fries, 
carrot and celery sticks, and ranch dressing. 
Sauce:  Honey Garlic, BBQ, Sweet Thai, Spicy Caesar, 
Mild, Medium, Hot, Suicide. Dry Rub:  Salt & Pepper, 
Cajun, Lemon Pepper.   

MAINSAPPETIZERS

PUB FAVOURITES
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Add chicken or shrimp - 7; Add steak or salmon - 9   

GUINNESS ONION SOUP
 Because it’s better with Guinness. 
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Mamó MEAT LOAF



Gin, Lemon Juice
& Basil syrup

Jameson, tequila
and sweet & sour
mix

Jameson, Fresh
lime juice and
ginger beer

Black bush, Grand
Marnier, Sweet
Vermouth and
Orange Bitters

Tullamore dew, Guinness
syrup and Angostura bitters

Prosecco, OJ, Blue curacao 

Jameson, Islay malt
scotch, lemon juice,
egg white and maple
syrup

COCKTAIL 

IRISH MULE 2oz 17

SHOOTERS 

SHAM ROCK - ARITA
2oz

DUBLINER 2oz

GIN SMASH 2oz 17

19

18

Jameson, Butter ripple
schnapps, Bailey and
Coffee

POT OF GOLD

SHAM ROCK

BABY GUINNESS

MELON BALL

 IRISH CAR BOMB

IRISH CARAMEL COFFEE

GREEN MIMOSA

THE IRISH OLD FASHIONED
2oz

18

17

19

13

STEAM WHISTLE -PILSNER 

COORS LIGHT 
MOLSON CANADIAN 

BLUE MOON -WHEAT BEER 

HOUSE BEERS ON
TAP 

SMALL 12 OZ - 7 LARGE‌  ‌16 OZ - 9 
JUG 60 OZ - 26 

SPECIALITY
BEERS ON TAP 

SMALL 12 OZ - 8 LARGE‌  ‌16 OZ - 10 
JUG 60 OZ - 27 

CREEMORE -IPA

MOOSEHEAD-LAGER

AMSTERDAM 3 SPEED -LAGER

LOST CRAFT -IPA

BEAU’S LAG TREAD -LAGER 

RICKARD’S RED -RED ALE 

IMPORT BEERS
ON TAP 

PINT  ‌20 OZ - 11.50 

GUINNESS- STOUT 

KILKENNY- CREAM ALE 

SMITHWICK’S- AMBER ALE 

HARP - LAGER   

HEINEKEN- LAGER

JUG 60 OZ-$33 LARGE 16OZ - 10 

MADRI- LAGER 

MOLSON CANADIAN 

BOTTLES-DOMESTIC‌  
341 ML-8

COORS LIGHT 

MGD 

BUDWEISER 
BUDLIGHT 

BOTTLES-SPECALITY‌  
341 ML-8.5

MILLER LITE 

BOTTLES-IMPORTS‌  
340 ML- 9

STELLA ARTIOS 

HEINEKEN 

SOL 

MODELO ESPECIAL 

MOLSON ULTRA 

TALL CANS
473 ML-7.5

MOLSON CANADIAN 

COORS LIGHT 

COORS ORIGINAL 

MILLER LITE 

LOST CRAFT 
(SEASONAL AVAILABLITY) 

COOLERS
473 ML-9.5

MAGNER - IRISH APPLE CIDER 

STRONGBOW - DRY APPLE CIDER 

VIZZY- SEASONAL FLAVOUR 

HOUSE WINES 
DRAGANI
(PINOT GRIGIO,ITALY)

10.5 29 

DRAGANI
(MONTEPULCIANO,ITALY)

  ‌5OZ BOTTLE

ALBINO ARMANI
(SAUV BLANC,ITALY)

13 64 

VALPANTENA
(CHARDONNAY,ITALY)

12 54 

CAVE SPRING
(RIESLING,ONTARIO,CANADA)

12 54 

STONELEIGH 
(SAUV BLANC,NEW ZEALAND) 12 54 

SENSI SELEZIONE
(PINOT GRIGIO,ITALY)

59 

  ‌5OZ BOTTLE

SENSI SELEZIONE
(CABERNET SAUV,ITALY)

12.5 54 

CAVE SPRING
(PINOT NOIR,ONTARIO,CANADA)

MITOLO JESTER
(SHIRAZ,AUSTRALIA)

14 63 

14.5 69 

CASILLERO DEL 
DIABLO RESERVA
(MERLOT,CHILE)

12.5 54 

AMARONE FARINA
(CORVINA,ITALY)

89 

DEMUERTE ONE
(MONASTRELL, SPAIN)

69 

  ‌5OZ BOTTLE

SENSI ROSE
(SANGIOVESE,ITALY) 12.5 54 

ROMEO PROSECCO
(DRY SPARKLING,ITALY)

10.5 45 

WHITE WINES 

RED WINES 

9 

BURT REYNOLD

13 

SMALL -3   LARGE -4
JUICE
ORANGE | CRANBERRY | APPLE | PINEAPPLE
POP
PEPSI | DIET PEPSI | GINGER ALE | 7UP |SODA
|TONIC | ICE TEA |REFILL -0.75
PERRIER - 5.50| EVIAN - 7.50 | 
HEINEKEN 0.0 - 7 |GUINNESS 0.0-9

NON-ALCOHOLIC‌  


