
 
Welcome to SoNo Restaurant week  
Enjoy a two course lunch for $9.99 

 
Salads and appetizers: (choose one) 

 
New England clam chowder  
 
Beer battered Irish sausage (4) 
 
Irish Empanada: One shepherd’s pie filled empanada 
 
Golden Fried Brie: breaded cubes of brie over a bed of mesculun leaves drizzled with melba coulis 
 

Entrées: (choose one) 
 
Irish smoked salmon salad: sliced smoked salmon served on a bed of mesculun leaves with capers, onions, 
chopped egg, and melba toast 
 
O’Neill’s chop chop cobb salad: Bed of chopped mixed greens with onion, sweet corn, bacon, cucumber, 
tomato, avocado, and black olives 
 
Ale battered fish and chips served with malt vinegar, tartar sauce, and lemon 
 
Traditional Irish style chicken curry with onions, carrots, sweet corn, zucchini, peppers and garden peas 
served with O’Neill’s house rice 
 
Shepherd’s Pie: Ground beef, sliced carrots, onions, and garden peas in a savory sauce topped with a layer 
of mashed potatoes 
 
Irish Rasher and Apple sandwich: Tradition Irish cured thin sliced pork loin topped with honey mustard, 
grilled apple rings, and fresh spinach leaves served with your choice of side 
 
Beef and Guinness Stew: cubes of sirloin beef in a Guinness au jus with carrots, turnip, celery and onion 
topped with a pastry crust 
 
Chicken Pot Pie: chunks of chicken stewed with carrots, onions, celery and potatoes in a cream sauce 
topped with a pastry crust 
 
Bangers and mash: Irish bangers served with mashed potatoes, mashed carrot and turnips and steamed 
broccoli and cauliflower drizzled with sautéed onions and gravy 
 
 
 


