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appetizers
Charcuterie an Clár
Irish soda bread, pub cheese spread, chef's
selection of meats & cheeses

Colcannon Croquettes
mashed Idaho potatoes, bacon, cabbage, onion
& cheese, breaded and deep fried. served with
bacon & onion jam

Wings
8 wings served with choice of Guinness glaze,
BBQ, Buffalo or Asian style

Meatballs
house-made pork & beef meatballs baked in
Guinness glaze, served with Boursin crostini

Irish Seafood Chowder
creamy chowder full of shell fish, white fish
and potatoes served with Guinness bread.

SALADS
Feelin' Berry Irish
freshly mixed greens, berries, goat cheese,
candied pecans tossed with a poppyseed
dressing

Sailéad Caesar
chopped Romaine lettuce, shaved parmesan,
soda bread croutons tossed with a house-made
Caesar dressing

The Fat Irishman
mixed greens, shredded carrots, cucumber, red
onion, hard boiled eggs, cherry tomatoes,
shredded cheddar, crumbled bacon served with
a white balsamic vinaigrette on the side

ADD chicken or shrimp to any salad

mains
An Tobar's Shepherd
braised short rib prepared "Shepherd's Pie"
style served with a colcannon croquette and
Irish soda bread

Poached Muirini
butter poached sea scallops served with lemon
cream, spring peas, braised leeks and
asparagus on a bed of fettuccine pasta

New York Strip Steak
house-seasoned 12oz. strip steak, char-grilled
to perfection. served with vegetable of the
day and colcannon

Lemon Chicken
parsley, thyme & lemon marinated chicken
breast pan seared served with vegetable of
the day and choice of fettuccine or colcannon

sandwiches

served with crisps or chips

Cheese & Ham Toastie
melted Irish cheddar, carved smoked ham,
sliced tomatoes grilled on sourdough bread

An Tobar Reuben
corned beef, sweet red cabbage, Irish cheddar,
house-made 1000 island dressing on toasted
marble rye bread

Borgaire Cáise
half pound all beef patty with Irish cheddar,
lettuce, tomato and onion on a brioche bun
ADD: bacon, sauteed onions, fried egg

Beer Battered Cod
on a brioche bun with lettuce, tartar sauce
and lemon zest. Make it a "Fish N Chips"
(2 fillets, no bun & plenty of chips) +

