DARMENU

TODAYS SOUF
Howl 4. CUFI $3.

IRISHFOTATO CAKES
A\ traditional dish of cheddar cheese & acallion Fntﬂln

r.a]t.t.::'- served on a roasted tomato r:nul:'&

$3.

FUBD CHICKEN WINGS

T ossed in hot sauce and served with a r.hun\r.ﬂ blue cheese dip
$6.

CHICKEN TENDERS

Dreaded chicken tenderoins served with our |-u::m:5 diiun sauce
$6.

SFINACH & ARTICHOKE.DIP
Spinﬂr_h & artichoke hearts baked with Enrlic,
I'\ﬂl'bﬂ &" Flr'll"'-l'l'lf,'_.'_lﬂn SE n.-::d *-I.‘Ptl'l 'l'.ﬂl"-'.i"ﬂ EI'\iFhﬁ
$6.

CAELSAR SALAD

[Romaine tossed with caesar dr:ﬁ:insl,

croutons and fresh parmesan - with chicken $8.

LY

GRILLED CHICKEN s BACON SANDWICH
Tnppcd with red onions and melted cheddar cheese

$7.

CORNED BEEFREUBEN
5“{::5 nF l:urncd IJEEF with Ficll:!:d ti‘ll}bagl: and Swi:'lr:l
cheese on rye bread 7.

FUB CHECLSE BURGER

Yﬂur choice of chc:ciciar,j'nch or blue ch:g;:-‘ﬂitl‘l bacon $8.
$7.

DANGERS s MASH
With imPurt:J Batchelors baked beans
$9.

IRISH BREAKFAST
Raal‘n:rs, bnnscra. black & white Fuddins,
Sﬁ”:d tomato, beans and a fried cag

$10.

GU]NNESS - The Perfect Fint ...

The nrigina| stout since 1759 bruughl: dir:cﬂﬂ to you from St. James's
th: in Dublin, Please be Paticnt, RF[K4is a Fruud endorser

af the two part pour and the 20 oz ImF:.rial pint

DINNERMENU AVAILABLE

_D_i_nncr at_Ri Ka

- Appetizers -

GOAT CHEESE. TART with roasted tomato, caramelized onions and a balsamic reduction 7.
IRISHFOTAT O CAKE.S cheddar cheese and scallion potato cakes with a roasted tomato coulis 5.
CROCK. OF MUSSELE LLSin a white wine cream sauce with leeks and tomatoes 8.

HOU:SE_ CU RED SALMON with steamed leeks, r:ris-F_q Irish bacon and a cider clr:ssins 8.

BIBEB LETTUCE & RADICCHIO SAL_ AD toasted almonds, apph::-, blue cheese and a creamy vinaigrette 7.

M'XED SALAD with assorted v:s:tai:lr.s 9.

THISEVENINGS SOUF +.

- _Entr:':c Sclcctiﬂnﬁ ~

ROAST SALMON with lemon thyme butter, mashed potato and vegetables 14.

CHILEAN SEABASS steamed withred onions, lemon, basil, white wine and fennel with roast potatocs 17.
FISH & CHIPS beer battered cod filet with chips and tartar sauce 12.

BRAISED BELF simmered with Guinness stout. smoky bacon, potatoces, carrots and onions 12.
SHEFPHERDS FIE. ground beef, carrots, peas and onions baked with a potato crust |1 1.

IRISH LAMB STEW tenderlamb with potatoes and vegetables 12.

CORNED BELF with steamed cabbage and boiled potatoes 11.

STEAK ALIFOIVRE. with mashed potatoes and vegetables 183.

ROAST CHICKEN BREAST with roasted vegetables and mashed potato 1+.

FENNE_ FASTA tossed with sun dried tomatoes, Aaiagu r_l‘u'::si:, toasted l:u'ru: nuts and brm:cn“ 11,

WHITC BEAN AND VEGE TABLE CASSEROLE baked with Asiago cheese and breaderumbs 11.

~ Fub 5tﬂ|c appl:ti::rs are available on the bar menu -
- Fﬂr Farti::} of é or more - F[:aﬁc note that an 18% sratuitH will be added -

-We urganiz: great Parti:s - p[caac sce our Manag:r-—-
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