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TAKE OUT 

         

SANDWICHES
GUINNESS BEEF DIP

thinly sliced roast beef & melted provolone served on a 10” hoagie roll | 10

MOTHER GANLY

roast beef & turkey with bacon, lettuce, tomato & mayonnaise with choice of cheese 
on a 10” hoagie roll| 9.5

STATE HILL RACHEL

chilled, thinly sliced corned beef with swiss cheese, coleslaw & whole grain mustard 
on marble rye| 8.5

BANGER SANDWICH

a locally made irish banger grilled and topped with sauteed onions, sauerkraut & our 
ale honey mustard on a pretzel roll| 9.5

PULLED PORK SANDWICH

north carolina pulled pork topped with our crisp citrus slaw served on a toasted 
kaiser roll| 10.5

GRILLED CHICKEN & SMOKED GOUDA

grilled chicken breast, smoked gouda cheese, bacon, lettuce & tomato with our ale 
honey mustard on a kaiser roll| 10

CHICKEN CAPRESE PANINI

balsamic glazed grilled chicken, fresh mozzarella & bruschetta on ciabatta bread| 10

GANLY’S REUBEN

thinly sliced corned beef, swiss cheese, sauerkraut & thousand island, grilled on marble 
rye bread| 8.5

(ceapairi)

BURGERS (borgairi)

OPEN DAILY AT 11 AM

great food.  perfect pints.

MENU
SOUPS

FRENCH ONION cup 3.5 | crock 4.5 CHILI cup 4.5 | crock 5.5

HOUSE MADE PUB SOUP cup 3.5 | crock 4.5

(anraith)

SIDES
COLCANNON (herb mash potatoes)| 2     VEG DU JOUR| 2     RICE PILAF| 2     

FRESH SAUTEED SPINACH & KALE| 3     SAUTEED GREEN BEANS| 3

STICKY CARROTS (whiskey & ginger glazed)| 2     CITRUS SLAW| 2            

PUB BURGER

certified angus beef served with lettuce, tomato & choice of cheese  on a kaiser roll| 10

PORTOBELLO & SWISS BURGER

certified angus beef topped with portobello mushrooms & melted swiss 
cheese  on a kaiser roll| 11

WHISKEY DITCH BBQ BURGER

certified angus beef topped with bacon, jameson bbq sauce & pepper jack 
cheese  on a kaiser roll| 11

GANLY’S SIGNATURE BURGER

certified angus beef topped with goat cheese, roasted red peppers, arugula 
& a horseradish cream spread  on a kaiser roll| 12.5

STUFFED PORTOBELLO BURGER

a vegetarian option featuring a marinated portobello mushroom stuffed with roasted red 
peppers, sauteed onions & a wild mushroom blend, topped with spinach & goat cheese| 12

SURF & TURF BURGER

1/4 lb of lemon pepper tiger shrimp stuffed inside our certified   angus burger topped with 
lettuce, tomato & our fresh lemon aioli on a kaiser roll| 14



SALADS
PUB SALAD
red onions, tomatoes, diced turkey, crumbled bacon & hard boiled egg 
served over spring mixed greens tossed in our house made vinaigrette| 8.5

KALE & SPINACH SALAD
chopped celery, cucumbers, tomatoes, carrots, toasted almonds & goat 
cheese served over a blend of fresh kale & spinach tossed in a greek 
vinaigrette| 11 

FARMHOUSE SALAD
bacon, beets & goat cheese topped with toasted hazelnuts over spring 
mixed greens & arugula tossed in a house made framboise vinaigrette| 11 
  
ROASTED PEAR & BLUE CHEESE SALAD
roasted pears with crumbled blue cheese, dried cranberries, frosted walnuts 
with a cider & port wine reduction served over baby arugula & spring mix| 11 

CAESAR SALAD
romaine lettuce tossed in our house caesar dressing and shaved parmesan| 8

(sailead)

APPETIZERS
PUB PITA PLATTER  6
2 house made seasonal dips accompanied by toasted pita wedges & fresh 
cut vegetables|12

ARTISAN CHEESE BOARD
2 specialty artisan cheeses with an artichoke caponata, roasted pear compote 
& frosted walnuts, served with toasted crostini| market price

DONEGAL FRIES
cottage fries seasoned with old bay, salt & pepper, served with our house 
made white cheese dip| 6 

ALE STEAMED SHRIMP
fresh shrimp steamed with in an ipa served with drawn butter| 1/2 lb. 11

GANLY’S WINGS
1 dozen crispy wings, regular or boneless, with your choice of mild, hot, xxx, 
cajun, sweet thai chili, golden, b-sting, texas parmesan, garlic ranch, parmesan
peppercorn or jameson bbq| 11 

BAVARIAN PUB PRETZELS
freshly baked and served with our own ale honey mustard & donegal cheese 
for dipping| 8.5 

IRISH FLATBREAD
sliced bangers, sauteed onions, fresh kale & shredded white cheddar baked 
on a naan flatbread| 10.5

GODFATHER FLATBREAD
capicola, salami, fresh bruschetta, olives & shaved parmesan baked on a 
naan flatbread| 10.5

SCOTCH EGG
a soft boiled egg wrapped in sweet sausage and rolled in bread crumbs, fried 
& served with our ale honey mustard| 6

(bealoga)

APPETIZERS (bealoga) CONTINUED

SALAD ADD ONS:
grilled chicken| 4 smoked salmon (chilled)| 5 grilled shrimp| 5
5 oz. petite tenderloin| 5   8 oz. grilled salmon| 9 

SMOKED SALMON TOAST
chilled smoked salmon with red onions, capers & a horseradish cream spread 
on toasted crostini| 10

BOXTY QUESADILLAS
pulled chicken & pepper jack cheese served in a potato boxty 
served with a chili aioli, salsa & lime sour cream| 8

IRISH NACHOS
our house fried kettle chips piled high with diced tomatoes, jalepenos, red 
onions & donegal cheese| 8 add chili| 10 add bbq pulled pork| 10

ENTREES
JAMESON GLAZED SALMON
8 oz. grilled north atlantic salmon filet glazed with an old fashioned jameson sauce 
with a choice of 2 sides| 21

BLACKENED CHICKEN & SHRIMP LINGUINE
blackened chicken & shrimp in a garlic butter cream sauce served over Iinguine| 23 

MUSHROOM STOGANOFF
a vegetarian dish of sauteed wild mushrooms in a creamy mushroom sauce over linguine 
served with garlic bread.  substitute white rice to make it gluten free| 18 
  
CRAB CAKES
lump crab meat broiled to perfection & served with a lemon garlic aioli choice of 2 sides      
single| 16   double| 26 

CHICKEN FRANCAISE
2 sauteed chicken breasts in a light lemon butter & caper sauce served with a 
choice of 2 sides| 19

PUB STEAMER BOWL
steamed mussels, clams & shrimp in a rich broth full of celery, onions & fresh herbs & 
served with garlic bread| 20

GANLY’S MEATLOAF
our traditional house recipe served with choice of 2 sides| 15 

SHEPHERD’S PIE
ground sirloin & diced vegetables topped with mashed potatoes & drizzled with a 
house made gravy| 12 

CHICKEN POT PIE
dutch style pot pie with chicken, potatoes & egg noodles| 9

FISH & CHIPS
fresh, hand battered cod served with cottage fries| 13.5

BANGERS & MASH
fresh, locally made irish bangers grilled & served atop a bed of colcannon with gravy| 15

PUB STEAK

your choice of cut certified angus beef, grilled to perfection & topped with sauteed onions, 

wild mushrooms & a red eye guinness gravy, served with 2 sides

10 oz. strip steak| 24   8 oz. filet mignon| 31

(dinnear) * all entrees are served with a house or caesar salad *


