
 

 

French Onion Soup ........................................ 6.95 

      melted gruyere cheese & garlic crouton 

 

Sirloin Beef Chili ........................................... 8.95 

    cheddar cheese & sour cream 

 

Guacamole, Chips & Salsa ........................... 10.95 

      warm crispy tortilla chips & pico de gallo 

 

Crispy Fried Mozzarella   ............................. 8.95 

     fresh basil, marinara sauce & parmesan 

 

Housemade Stuffed Jalapeno Poppers ...... 9.95 

    cool ranch dressing & scallions 

 

Spinach & Artichoke Dip .............................. 11.95 

crispy tortilla chips & parmesan   

 

Crispy Chicken Fingers  w/ honey mustard & bbq .. 9.25 

      buffalo style  w/ blue cheese dressing -  add $1.00 

 

Fried Rhode Island Calamari ....................... 9.25  

      tomato sauce, balsamic reduction & spicy peppers 

 

Char-Grilled Steak Tips ............................... 11.95 

    sirloin beef skewers, mixed greens & red chili aioli 

 

Cheddar Stuffed Potato Skins.................... 8.75 

    applewood smoked bacon, sour cream & chives 

 

Crispy Rock Shrimp Spring Roll .................. 9.25 

    red chili-soy dipping sauce, pickled vegetables & peanuts 

 

BBQ Chicken Quesadilla ............................... 9.50 

    pepper jack cheese, pico de gallo & sour cream  

 

Vegetarian Hummus Platter ....................... 10.50 

    grilled pita bread, marinated olives & spicy chili oil  

Soups & StartersSoups & Starters  SaladsSalads   

dressings 

house vinaigrette, creamy caesar, thousand island,  

 blue cheese, buttermilk ranch, chili vinaigrette 

 
   

additions 

 grilled chicken - $5.00  ~ grilled sirloin- $6.00   

grilled tiger shrimp - $7.00  

Mixed Green Salad ......................................... 7.95 

      sliced tomatoes & house vinaigrette 

 

Traditional Caesar Salad ............................ 8.75 

      hearts of romaine, creamy caesar dressing & parmesan crisp 

 

Roasted Beet Salad ....................................... 9.95 

     baby arugula, endive, green beans, aged goat cheese & 

       candied pecans  

 

Greek Salad .................................................... 9.95                  

     chopped romaine, feta cheese, olives, roasted red peppers, 

     tomatoes & pepperoncini  

 

 

Classic Cobb Salad ...................................... 13.95 

        chopped chicken breast, bacon, avocado, tomato, crumbled 

        blue cheese & hard boiled egg w/  buttermilk ranch dressing 

        

Southwestern Chicken Salad  ................... 13.95 

     grilled chicken breast, sweet corn, black beans, crispy tortillas, 

       cilantro, cotija cheese, sour cream, lime wedge & chili vinaigrette  

        

Char Grilled Steak Salad ........................... 14.75 

     sliced top sirloin, tomato, fresh greens & crumbled blue cheese 
       

Grilled Chicken & Pesto Salad .................. 13.75 

    fresh mozzarella cheese. basil pesto, sun dried tomatoes, pine nuts,                 

    golden raisins, & mixed greens w/ house vinaigrette 

 

Buffalo Chicken Salad ................................ 14.50 

        romaine,  celery, carrots, crispy chicken tenders, spicy buffalo  

        hot sauce & crumbled blue cheese w/ buttermilk ranch dressing 

also available grilledalso available grilledalso available grilled 

  

Buttermilk Fried Chicken Salad ................ 14.50 

        crispy chicken tenders, sliced tomatoes & cheddar cheese  

“Loaded” Nachos ......................... 11.95 

 melted jack & cheddar cheese, fresh guacamole,  

     sour cream, pico de gallo & jalapeno peppers 
 

add pulled pork, 

sirloin beef chili, barbecued chicken  

or grilled chicken 

$ 2.00 each 

House SpecialtiesHouse Specialties  

 

   

Mini Burger Sliders .................... 16.95  

five mini cheddar burgers, topped w/ ketchup & 

crisp dill pickle chips on soft potato rolls 

Dorrian’s Wings ........................... 9.95 
 

~ Traditional Red Hot Buffalo Style ~ 

hot sauce, celery, carrot & creamy blue cheese  
 

~ Barbecue Style ~ 

house bbq sauce, celery, carrot & buttermilk 

ranch  

Thin Crust PizzaThin Crust Pizza  
 

 

Marinara  ............................................ 11.95  

tomato, mozzarella, garlic & fresh basil 

 

Barbecued Chicken ........................... 13.95  

bbq chicken, pepper jack cheese & sour cream 

 

Spinach & Goat Cheese...................... 13.95  

oven dried tomatoes & pine nuts 

 

Pepperoni............................................ 13.95  

spiced pepperoni, mozzarella & tomato 

 

add to any pizza  

 barbecue or buffalo chicken, pepperoni, 

smoked bacon, mushrooms,  

black olives, roasted red peppers,  

jalapeno peppers, greek pepperoncini 

or extra cheese 

   

For - $1.00  each 

 



 

 

MainsMains  

Potatoes & SidesPotatoes & Sides  

Buttermilk Mashed Potatoes ....................... 4.95 

 

Sautéed Spinach w/ roasted garlic ........... 4.95 

 

Sautéed Green Beans .................................... 4.95 

 

Hand Cut French Fries .................................. 4.95 

 

Shoestring French Fries .............................. 4.95 

 

Sweet Potato Fries ........................................ 4.95 

 

Crinkle Cut Cheese Fries .............................. 5.25 

 

Baked Potato w/ sweet butter & chives  .............. 5.25 

 

“Steak Cut” Beer Battered Onion Rings  ... 7.95 

DessertsDessertsDesserts---   $$$6.956.956.95 

 

Jameson’s Irish Whiskey Cake**   

 whipped cream, powdered sugar &  

caramel sauce 

 

 Snickers Bar Ice Cream Cake** 

peanut-chocolate chip topping 

 

  Chocolate Brownie Sundae** 

vanilla ice cream, chocolate sauce & caramel 

   

Homemade Warm Donuts** 

cinnamon, whipped cream & chocolate sauce 

    

   

Daily Selection of Ice Cream & Daily Selection of Ice Cream & Daily Selection of Ice Cream &    

Fruit Sorbet  Fruit Sorbet  Fruit Sorbet  -  $5   

   

Add Ice Cream to Any Dessert Add Ice Cream to Any Dessert Add Ice Cream to Any Dessert    

for $1.50for $1.50for $1.50   

 

**contain nut products** 

 

 

 

Burgers & SandwichesBurgers & Sandwiches  
All Served  w/ Idaho Wedge Cut FriesAll Served  w/ Idaho Wedge Cut FriesAll Served  w/ Idaho Wedge Cut Fries   

 

Substitute any side vegetable  or sweet potato fries 

for $2 
 

add  

yellow cheddar, swiss cheese, american, pepper jack,  

mozzarella, neuske smoked bacon,  jalapeno peppers, 

 sautéed  onions, or mushrooms 

to any sandwich for 
   

$1.00 each$1.00 each$1.00 each 

Grilled Baja Fish Tacos .............................. 17.95    

     spiced mahi-mahi, pico de gallo, avocado, cilantro cream & lime 

       served on soft flour tortillas w/ fresh mango-citrus slaw  

 

Sliced Stuffed Chicken Breast ................. 19.95 

    spinach, roasted red pepper, herbed goat cheese &  

      marsala wine sauce w/ mashed potato 

 

Pan Seared Atlantic Salmon...................... 21.50 

    mashed potato, sautéed spinach & lemon-herb  

     compound butter 

 

Guinness Battered Fish & Chips ................. 17.95 

     malt vinegar, cole slaw  &  

       house tartar sauce 

 

Vegetarian Wild Mushroom Ravioli .......... 18.95 

    light tomato broth, spinach, & pecorino  

     cheese  

     

Shrimp Scampi Fettucine ............................. 22.95 

      grilled jumbo shrimp, fettucine & parmesan cheese in a 

        lemon-herb butter sauce 

      

Chicken Pot Pie please allow 15 –20 minutes .... 17.95 

     braised chicken, carrot, diced potato & celery in a rich  

     cream sauce topped w/ piping hot fresh herb puff pastry 

 

Traditional Dublin Shepherd’s Pie ............ 17.95 

      ground beef, carrots & peas topped w/  

       mashed potato gratin  

 

Bangers & Mashed  ....................................... 17.95 

     traditional Irish pork sausages w/ buttermilk mashed potatoes, 

     sautéed onions & gravy 

 

Colorado Ribeye Steak ................................ 24.95 

      sauteed baby spinach, mashed potato & red wine-garlic 

        compound butter 

 

Steak Frites ................................................... 23.95 

     12 oz. certified black angus sirloin, shoestring  

        french fries & peppercorn brandy sauce 

   

Chopped Salisbury Steak ............................ 18.95 

        14 oz freshly chopped sirloin, sautéed spinach,  

        mash potato, home style gravy & sautéed onions 

Char Grilled Hamburger .............................. 8.75 

     8 oz. blend of black angus chuck and sirloin, ground daily 

 

House made Grilled Turkey Burger  ........... 9.95 

     organic ground virginia turkey breast 

 

Grilled Portabello Mushroom ................. 11.50 

      fresh mozzarella cheese, arugula, tomato & herb mayonnaise on  

      brioche 

 

Corned Beef Reuben ................................... 12.95 

      toasted rye, sauerkraut, melted swiss cheese & russian dressing 

      also available w/  fresh roasted turkey 

 

Chicken Club ................................................ 12.95 

      grilled chicken breast, smoked bacon, tomato & arugula  on  

      brioche w/ herb mayonnaise 

 

Smoked Pulled Pork .................................... 12.95 

     sweet potato fries, cole slaw & barbecue sauce 

 

Philadelphia Style Cheesesteak .............. 13.25 

     shredded ribeye, onions, red peppers & mushrooms topped w/ 

     melted mozzarella cheese on a roasted onion hero roll 
 

Fresh Turkey Sandwich  ............................. 12.95 

      applewood smoked bacon, lettuce & tomato  

 

Grilled Chicken  Wrap ................................ 13.25 

       char-grilled chicken breast w/ mayonnaise, fresh mozzarella 

       cheese, lettuce & tomato in a warm flour tortilla  



 

 

Sour Apple Martini .......................................... 9.00 

Absolut Vodka & Sour Apple Pucker & Triple Sec 
 

Citron Cosmo.................................................... 9.00 

Absolut Citron, Triple Sec,  Cran & Lime Juice 
 

Metropolitan ................................................... 9.00 

Absolut Razberi, Cointreau, Chambord &  

Lime Juice 
 

Fuzzy peach ...................................................... 9.00 

Absolut Vodka, Peach Schnaps, Cranberry & OJ. 
 

French Kiss ....................................................... 9.00 

Absolut Raspberry, Pineapple Juice, Chambord 

& Splash of Champagne 
 

Absolutely Lovely........................................... 9.00 

Absolut Pears, Midori, Sprite & Lemon Juice 
 

Traditional Mojito .......................................... 8.00 

Bacardi Rum, Fresh Mint, Lime & Sugar 
 

Raspberry Mojito ............................................ 8.00                

Bacardi Rum, Fresh Mint, Lime, Sugar & Raspberry Coulis  
 

Mango Mojito ................................................... 8.00                

Bacardi Rum, Fresh Mint, Lime, Sugar & Fresh Mango Puree  
 

Twister .............................................................. 8.00                

Bacardi Rum, Midori, Sour Apple, Orange &  

Pineapple Juice& Sour Mix 
 

Lime Light .......................................................... 8.00                

Absolut Vodka, Midori & Grapefruit Juice 
 

Hurricane Dorrian .......................................... 8.00                

Myer’s Dark Rum, Bacardi Light Rum, OJ, Pineapple Juice 

Grenadine, Sugar & Topped With Bacardi 151 
 

Vanilla sensation ............................................ 8.00                

Stoli Vanila, Bombay, Triple Sec, Cran & OJ 
 

Red Devil ........................................................... 8.00                

Amaretto Disaronno, Southern Comfort, Sloe Gin,  

Absolut, Triple Sec, Cranberry & Lime Juice 

MartinisMartinis  

Draft BeerDraft Beer  

Specialty DrinksSpecialty Drinks  

Light Bodied gl./btl.
  

Delicato White Zinfandel .......................................  6.00 / 23 

Ecco Domani Pinot Grigio  ......................................  7.50 / 23   

Geyser Peak Sauvignon Blanc ...............................  8.00  /28 
 

Medium Bodied  gl./btl. 

Louis Jadot Chardonnay.........................................  9.00 / 26 

   Kendal Jackson Johannasberg Riesling ...............  8.00 / 24     
 

Full Bodied  gl./btl. 

Kendall Jackson Chardonnay ................................. 9.00 / 26 

Estancia Chardonnay ................................................ 8.00/  23  

White Wines 

Bottled BeerBottled Beer  

Sparkling & Champagne 

                  gl./btl. 

Korbel Brut ................................................................   /    35 

Moet & Chandon brut nv............................................. /    80           

Dom Perignon  ............................................................... / 240 

Light Bodied           gl./btl. 
Estancia Pinot Noir.................................................. 9.50 /26 
 

Medium Bodied              gl. /btl. 

Jacobs Creek Shiraz ................................................ 7.00 /  21 

Jacobs Creek Merlot .............................................. 7.00 /  21 

     Ironstone Cabernet Sauvignon ............................ 7.00 /  23  
 

Full Bodied             gl. /btl. 

Terra Nostra Chianti ...............................................  9.00 / 26 

Kendall Jackson Cabernet Sauvignon ................ 11.00/35  

Penfolds Bin 407 Cabernet Sauvignon 2000................ / 50 

Red Wines 

Budweiser ..................................................... 4.00 

Lager (St. Louis , Mo)  its aroma is mostly sweet malt with citrusy 

hops. 
 

Bud Light ....................................................... 4.00 

It has the same pale yellow color as his cousin, with a very slight 

sweetness  
 

Coors Light ................................................... 4.00 

Lager (Golden, CO) pale straw color very light and crisp 
 

Heineken  ....................................................... 5.50 

Lager (Holland) Bright golden color, clean crisp palate with 

pleasant Hoppy aromas 
 

Heineken Light  ............................................. 5.50 

Lager (Holland) lighter than its full-bodied brother,  

with significant crisp at the finish 
 

Amstel Light ................................................. 5.50 

Lager (Holland) pale, yellow color. Sweet maltiness with a touch 

of hops 
 

Corona ........................................................... 5.50 

Lager (Mexico) pale straw color. The nose is subtle with barest 

suggestion Of hops. There is appreciable lager smack at the end 

with lingering hops 
 

Magners Cider .............................................. 5.50 

Cider(Ireland) Peach color, clear and very bright appearance with 

melon notes 

Buckler (non alcoholic) .................................. 4.00 
 

Michelob Ultra ............................................ 5.00 

Guinness  ....................................................... 5.50 

Stout (Ireland)  complex aroma of bitter roasted grains balanced 

by dark fruit and hints of liquorice and figs,  

with very smooth and creamy finish  

Pilsner Urquel ............................................ 5.50 

Pilsner (Czech Republic) Golden , straw color, has, flowery nose 

with Bitter hop flavor balanced with malty sweetness and honey-

crisp finish 

Blue Moon  .................................................... 5.50 

White Ale (Belgium) Unfiltered spiced with coriander and orange  

peel 

Palm  .............................................................. 5.50 

Lager (Belgium) deep amber color. nose detects a sweet malty 

scent with a pinch of butterscotch.  

Medium body with a wide range of hops and yeastiness 
 

Stella Artois................................................ 5.50 

Lager (Belgium)  crispy,  malty with fresh aroma of saaz hops.  

Heineken  ....................................................... 5.50 

Lager (Holland) Bright golden color, clean crisp palate with 

pleasant Hoppy aroma 

Sam Adams ..................................................... 5.50 

Lager (Boston, MA)  Dark golden color. the nose  

 is full of floral, spicy hops with lingering sweetness  

Sam Adams Seasonal .................................. 5.50 

White Ale, Summer Ale, Octoberfest, Winter Lager 
 

Franziskaner ............................................... 5.50 

Weissbier (Munich, Germany) The aroma is mostly plumy and fruity 

with a bit of clove. There is a nice rim of tartness and notes of 

ripe banana 

Miller Lite .................................................... 4.00 

Lager (Milwaukee, WI) Light-bodied with floral and  fruity notes 

Yuengling...................................................... 4.00 

Lager (Pottsville, PA) dark amber color with notes of malt and 

almonds 

Dorrian’s Red Ale ....................................... 4.00 

Reddish copper color. Citrusy flavor with lingering acidity and 

woodiness 



 

 

Weekend Brunch MenuWeekend Brunch Menu  

Served between 11am and 3 :30pmServed between 11am and 3 :30pm 

Bagel & Cream Cheese ............... 3.95 

 

Traditional Home fries .............. 3.95 
 

Grilled Canadian Bacon ............ 3.95 

Applewood Smoked Bacon ........ 3.95 

 

Grilled Irish Sausage ................ 3.95 
 

Toasted English Muffin ............ 3.95 

Country Morning  
 

 

Taylor Pork Roll Sandwich ............................... 9.95 

    grilled pork roll, eggs & melted american cheese w/ south jersey 

crinkle cut fries 
 

Bacon & Egg Hash ................................................ 11.25 

    lots of applewood smoked bacon, new potatoes & two eggs any style 
  

Steak and Eggs  .................................................... 13.25 

     Grilled sliced sirloin steak, home fries & two eggs any style 
 

Irish Smoked Salmon Platter ............................. 12.25 

    Toasted bagel, Philadelphia cream cheese, beefsteak tomato, red onion & capers 

 

 

 

Benedicts & Omelettes  
 

Classic Eggs Benedict ........................................ 10.25 

  traditional w/ canadian bacon  & lemon hollandaise  
 

Steakhouse Benedict ........................................... 12.25 

sliced skirt steak & black pepper hollandaise 
 

Grilled Shrimp Benedict ..................................... 13.25 

lemon-herb grilled shrimp & old bay hollandaise 
 

Vegetarian Eggs  Benedict ................................. 12.25 

spinach, hollandaise, artichoke hearts & parmesan cheese 

 

 

 
 

Dorrian’s Three Egg Omelette ........................... 8.95 

 

egg white omelette  also available add $ 2.00 
 

american, cheddar, pepper jack, swiss cheese, fresh mozzarella,   

  tomato,  mushrooms, onions, smoked bacon,  spinach or jalapeno peppers 
 

 $1.00 each 
 

 

Southwestern Omelette ..................................... 10.25 

     grilled chicken breast, cilantro, red onion & spicy tomato sauce       
 

Country Breakfast ............................................. 11.25 

    two eggs any style w/ Apple smoked Bacon 
 

  

All of above  served w/ country toast & home fries 
 

French Toast & Pancakes 

 

Crunchy Banana-Cinnamon French Toast ........ 12.25 

    almonds, cornflakes and fresh berries 

 

Buttermilk Pancakes .......................................... 12.25 

     country style pancakes  with blueberries & powdered sugar 

      

Sides 


