


 
 

 

LATE NIGHT MENU 
 

Available 9pm – Midnight (Monday – Thursday) and 
9pm – 1am (Friday and Saturday) 

 
 

Appetizers 
 
St. James O’ Rings 
Colossal onion, dipped in Guinness, egg and herb flour, and fried to a golden brown. Served with your 
choice of our signature BBQ sauce, honey mustard or spicy mayonnaise sauces - $5.99 
 
Southwestern Rolls 
Grilled chicken, avocado, black beans, tomato, cilantro, jack and cheddar cheeses, and corn, rolled in a 
flour tortilla, deep fried, and served with a salsa ranch dip - $6.49 
 
Spicy Wings 
One dozen wings, deep fried in our hot sauce and served with bleu cheese dressing and celery sticks. Try 
it in our 4 different flavors: Spicy, Caribbean, BBQ, or Garlic Parmesan - $7.99  
 
Basket of Fries 
The best frying potatoes cooked golden brown to order and served with your favorite dipping sauce.  
 - Enough for two to share! - $2.99  
 - With chili and cheese add - $1.99 
 
Chicken Tenders 
Breaded chicken breast deep fried and served with fries. Served with your choice of our signature BBQ 
sauce, Ranch or honey mustard dressings - $6.99 
 
Mozzarella Triangles 
Thick slices of mozzarella cheese battered and fried golden brown. Served with marinara sauce - $6.99 
 
Guinness Mushrooms 
Large mushrooms dipped in our Guinness batter, deep fried and served with our spicy mayonnaise  
- $6.99 
 
Fish & Chips 
Our house specialty! Guinness-battered Haddock, deep-fried to a golden brown and served with French 
fries and a side of tartar sauce - $7.99 
 
 
 
 
 
 



 

Hand Made Sandwiches 
 
All of our specialty sandwiches are built on our freshly baked breads* and served with French fries or 
coleslaw. Bread choices: Kaiser, Onion, Ciabatta and Country Wheat  
 
Ribeye Cheesesteak 
Sliced ribeye steak sautéed with peppers and onions, topped with melted jack & provolone cheese. 
Served on a grilled hoagie roll. - $7.99 
Chicken Cheesesteak – $7.99 
 
Seafarer 
Guinness battered Haddock fried to a golden brown served on your choice of toasted bread* and served 
with lettuce, tomato, red onion and a side of tartar sauce. - $7.99 
 
Corned Beef on Rye 
Home cooked corn beef topped with Swiss cheese and served on freshly baked rye bread. - $6.99 
Make it a Rueben - $7.59 
 
Grilled Chicken Breast 
Breast of chicken, charbroiled, basted with honey mustard and topped with jack cheese, bacon, tomato 
and onion. Served on your choice of toasted* bread with a side of honey mustard - $7.99 
 

Burgers 
 
100% Angus beef, served on your choice of our freshly baked breads: Potato Kaiser, Onion, or Country 
Wheat. All burgers are served with French fries. 
 
4th Street 
The classic to start and build and build your favorite topping. - $5.99 
 
BBQ Ranch 
Onion ring, our signature BBQ sauce, maple-smoked bacon and jack cheese - $7.99 
 
Bacon & Cheese 
Maple-smoked bacon and cheddar cheese - $7.99 
 
Southwest 
Anaheim pepper, avocado, maple-smoked bacon and jack cheese - $7.99 
 
Black & Blue Cheese 
Crumbled bleu cheese and served blackened - $7.99 
 
Prospect 
Swiss and cheddar cheeses, maple-smoked bacon and sautéed onions - $7.99 
 
Paddy Melt 
Swiss cheese, grilled onions and Thousand Island dressing on grilled rye - $6.99 
 
The Woodchuck 
Two 8 oz. burger patties (no kidding), jack and cheddar cheeses, and maple-smoked bacon - $10.99 
 
Custom Toppings 
Chili con carne, maple-smoked bacon, corned beef - $1.49 
Swiss, cheddar, jack, bleu cheese, jalapenos, chile strips, onion ring, avocado slices, sautéed mushrooms, 
grilled onions and guacamole - $.99 



 
 
 

LIQUOR PACKAGES 

 
STANDARD PACKAGE 

$11.99 per person for the first hour / $5.99 for each  
addition l hour a 
Well Liquors 

Domestic draft beers 
House wine  

PREMIUM PACKAGE 
$14.99 per person for the first hour / $7.99 for each  

addition l hour  a 
Call Liquors 

Imported draft beers 
Featured wines  

 
APPETIZER BUFFET 

 
I ncludes a mixed vegetable platter and choose FOUR appetizers from the following list - $13.99 per person 
Spicy Wings                                                
Served with Bleu cheese dressing 
Bruschetta 
Tomatoes,  basil, garlic and olive oil on thin toast 
St. Louis Ribs 
Tender ribs served with our signature BBQ sauce 
Southwestern Rolls 
Served with BBQ Ranch dressing  
Potato Boats 
Cheddar & jack cheeses, bacon and sour cream  
Mozzarella Triangles 
Deep-fried and served with marinara sauce 
Guinness Mushrooms 
Mushrooms stuffed with broccoli & cheese, battered, deep-fried and served with Ranch dressing 
Chicken Tenders 
Choice of honey mustard, BBQ sauce or Ranch dressing 
Chicken Quesadilla 
G rilled chicken, Jack & cheddar cheeses, sauteed vegetables and Anaheim chilies in flour tortillas.   

 

PLATTERS & DIPS 
(Serves 20 People) 

 
Fresh Vegetable Tray         $24.99 
Fresh fruit platter                $24.99 
Artichoke & Spinach Dip    $24.99 
Roasted Salsa & Chips       $15.99 
Cheese Tray                         $34.99 



Cheese & Vegetable Tray    $29.99 
Meat & Cheese Deli Tray    $5.99 per person 

Peel & Eat or Jumbo Shrimp        Market price 
 
 

 

DINNER PLATE SERVICE 
For 25 persons or under 

  
HOME STYLE DINNER $19.99 

Served with your choice of: 
Garden or Caesar salad  

Choice ONE of the following entrees: 
BBQ Chicken Breast 
Blackened Grouper 

Grilled Meatloaf  
Served with Colcannon potatoes, fresh vegetable 
medley, chocolate mousse and a soft beverage  

 
FLANNERY’S DINNER $25.99 

Served with your choice of: 
Garden or Caesar salad  

Choice ONE of the following entrees: 
12 oz. Prime Rib 
Sauteed Grouper 

Lemon Pepper Chicken 
BBQ St. Louis Ribs  

Served with Colcannon potatoes, fresh vegetable  
medley, NY cheesecake with strawberries and a  

soft beverage 
 
 
 

DINNER BUFFET SERVICE 
for over 25 persons  

 
IRISH DINNER BUFFET $17.99 

Also offered as a plate service package 
Served with your choice of: 

Garden or Caesar salad  
Choice ONE of the following entrees: 

Corned Beef & Cabbage 
Cottage Pie 

Lamb & Beef Irish Stew 
Fish & Chips  

Served with Colcannon potatoes, chocolate mousse and a soft beverage  
 

PASTA DINNER BUFFET $19.99 
Served with your choice of: 

Garden or Caesar salad  
Choice ONE of the following entrees: 

Chicken Fettuccine with sun-dried tomatoes 
Cheese Ravioli with meat sauce 

Chicken Pesto Penne  
Served with garlic cheese toast, chocolate mousse and a soft beverage 

 



 
 

LUNCHEON PLATE SERVICE 
 

HOME STYLE LUNCH $10.99 
Served with your choice of: 

Garden or Caesar salad  
Choice ONE of the following entrees: 

Grilled Chicken Breast Sandwich 
Seafarer Sandwich 

Bacon & Cheese Burger 
Corned Be f Reuben e 

Served with French fries and a soft beverage 
 

 
LUNCHEON BUFFETS 

 
IRISH LUNCH BUFFET $14.99 

Served with your choice of: 
Garden or Caesar salad  

Choice ONE of the following entrees: 
Blackened Grouper Sandwich with fries 

Chicken Cottage Pie with Colcannon 
Irish Stew with Colcannon 

Fish & Chips  
  Served with a soft beverage 

 
PASTA LUNCH BUFFET $12.99 

Served with your choice of: 
Garden or Caesar salad  

Choice ONE of the following entrees: 
Chicken Fettuccine with sun-dried tomatoes 

Cheese Ravioli with meat sauce 
Chicken Pesto Penne  

Served with garlic cheese toast and a soft beverage 
 

 

 All food orders must be placed 72 hours in advance and Guaranteed  
Prices do not reflect tax & 18% gratuity 

                                                                           
 



 
 

 

BAR MENU 
 
 

Draft Beers 
 

All of our draft beers are served in Flannery’s Trademark 20 oz. Imperial Pint 
 

Amstel Light (Holland) 
Bass Ale (England) 
Black & Gold (Guinness & Dortmunder) 
Black & Tan (Guinness & Bass) 
Black Velvet (Guinness & Cider) 
Blue Moon (USA) 
Boddington’s (England) 
Budweiser (USA) 
Great Lake’s Dortmunder Gold (USA) 
Great Lake’s Burning River (USA) 
Guinness Stout (Ireland) 
Half & Half (Guinness & Harp) 
Harp Lager (Ireland) 
Hoegaarden (Belgium) 
Killian’s Irish Red 
 

Labatt Blue (Canada) 
Lager Shandy (Harp & 7up) 
Murphy’s Amber Red (Ireland) 
Murphy’s Stout (Ireland) 
Miller Lite 
Newcastle Brown Ale (England) 
Old Speckled Hen Ale (England) 
Sam Adams Seasonal (USA) 
Smithwick’s Ale (Ireland) 
Snakebite (Harp & Cider) 
Stella Artois (Belgium) 
Strongbow Cider (England) 
Woodchuck (USA) 
Warsteiner (Germany) 
 

 

Bottled Beers 
 

Domestic Bottles 
 

Bud Light 
Budweiser 
Mike’s Hard Lime 
Smirnoff Ice 
Sam Adams Lager 
Michelob Ultra 
Miller Lite 
 

Coors Light 
Sam Adams Cherry Wheat 
Smirnoff XXX Black 
Sam Adams Light 
Sierra Nevada Pale Ale 
Rolling Rock 
MGD 

 
Imported Bottles 

 
Amstel Light (Holland) 
Beamish Stout Can (Ireland) 
Sam Smith’s Pure Lager (England) 
Sam Smith’s Tadcaster (England) 
Sam Smith’s Imperial Stout (England) 
Sam Smith’s Nut Brown Ale (England) 
Paulaner Hefe-Weizen (Germany) 
Labatt Light (Canada) 
John Courage Amber Ale (England) 
Dos Equis Amber (Mexico) 
Belhaven Scottish Ale (Scotland) 

Beck’s Light (Germany) 
St. Pauli Girl (Germany) 
Sam Smith’s Taddy Porter (England) 
Sam Smith’s IPA (England) 
Red Stripe (Jamaica) 
Sam smith’s Oatmeal Stout (England) 
McEwans Scotch Ale (Scotland) 
Kaliber (Ireland) 
Grolsch (Holland) 16 oz. 
Corona 



Irish Whiskey’s 
 

Black Bush 
Bushmills 
Bushmills 16yr 
Jameson’s 
Tullemore 12yr 
John Powers 
Kelbeggan 

Bushmills 10yr 
Jameson Red Breast 
Jameson’s 12yr 
Tullamore Dew 
Midleton Rare 
Jameson’s 18yr 
 

 

Single Malt Scotch 
 

Glenfiddich 12yr 
Rich fruit, subtle pine and hints of peatiness 

 
Glenlivet 12yr 

Sherry notes, some spice and vanilla with some 
maltiness 

 
Glenmorangie 10yr 

Subtle smokiness, with flower and fruit scents 
 

Glenmorangie 12 Portwood 
Aromas of butterscotch and dark chocolate. Hints of 

citric  fruit 
 

Balvenie 21yr 
A perfume of fruity and ripe raisin notes. Nutty 

dryness 
 

Craggonmore 
Fragrant and flowery, with notes of grass and smoke 

 
Isle of Jura 

Hint of spice and fruitiness. Smooth medium bodied 
 

Macallan 12yr 
Rich, fragrant aroma, caramel malt, delicate fruit and 

smoke 
 

Glenfiddich 15yr 
Delicate honey and vanilla notes, Deep flavor, touch 

of oak 
 

Glenlivet 18yr 
Full, with some peat, floral, sherry and honey flavors 

 
Balvenie 10yr 

 
Aberlour 10yr 

Smooth with spicy sweet nutmeg and honey 
 

Glenmorangie 12 Sherrywood 
Sherry notes, with traces of honey, sweet and mead 

like. 
 

Scapa 
 

Lagavulin 
Pungent with peat smoke.  Robut and dry 

 
Dalwhinnie 

Malty sweetness, hints of fruit and oak 
 

Talisker 
Balance of smoke, salt, spices, malt and wood 

 
Macallan 18yr 

Tangy, rich and chocolaty with sherry resonance 
 

Speyburn 
 

Oban 
Smooth, rich with peaty undertones.  Finish long and 

smooth 

 
 

Red Wines 
 

B.V. Beautour Cabernet Sauvignon 
Mondavi Private Selection Cabernet Sauvignon 

Mondavi Private Selection Merlot 
Camelot Pinot Noir 
Black Opal Shiraz 

 

White Wines 
 

Beringer White Zinfandel 
Campanile Pinot Grigio 

Covey Run Reisling 
Dendall Jackson Chardonnay 

Amberhill Chardonnay 
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