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Creamy Potato Soup - House made Potato Soup topped with Cheese, Sour Cream and Crumbled Bacon. 

Cup $5.25  Bowl $7.50


Dubliner Irish Beef Stew - Beef, Vegetables and Potatoes braised with Guinness and simmered into a stew served with 
House made Irish Brown Bread.	 Cup $5.75  Bowl $8.50


Steak Salad - Grilled Sirloin, Caramelized Onion, Diced Tomatoes, Blue Cheese Crumbles atop Mixed Greens. $16.95


Finnegan’s Taco Salad - Green Leaf Lettuce tossed with Tortilla Chips, Seasoned Ground Beef, Cheddar Cheese, 
Jalapeños, Tomatoes and 1000 Island Dressing. $12.25  substitute Grilled Chicken $6.00 more 

House Salad - Cucumber, Tomato, Red Onion and House Croutons atop Mixed Greens. $5.99 

add a Chicken Breast $6.00, add Shrimp $7.50, add a Salmon Filet $9.00


House Caesar - House Croutons, Shaved Parmesan and Chopped Green Leaf Lettuce tossed with Caesar Dressing. $5.99 

add a Chicken Breast $6.00, add Shrimp $7.50, add a Salmon Filet $9.00


Chef Salad - Ham, Turkey, Cheddar, Black Olives, Onion, Tomatoes, Bacon and Croutons over Mixed Greens. $14.95

Appetizers

Salad Dressings: Ranch, Chipotle Ranch, Honey Mustard, Blue Cheese, Italian, 

Balsamic Vinaigrette, 1000 Island, Vinegar & Oil and Caesar

Soups & Salads

Fried Jalapeños or Pickles - A basket of Jalapeño or Pickle Slices fried golden and served with Chipotle Ranch Or 
Ranch. $10.25


Bread & Butter - House Made Irish Brown bread, whipped Irish butter, and Apricot Preserves. $7.95


Pan Fried Brussels Sprouts -  Sautéed with a Bacon and Cider Glaze. (If mom had made Brussels sprouts this way I 
would have grown up eating them!) $11.95      Vegetarian upon request


Fried Green Tomatoes - Lightly battered Green Tomatoes fried golden, served with Avocado Ranch. $9.25

Add 3 sautéed shrimp on top for $5.95


Dugan’s Sampler - Your Choice of Three: Mozzarella Sticks, Chicken Strips, Fried Mushrooms, Spicy Strips, Fried 
Pickles, Fried Jalapeños, or Onion Rings served with Marinara sauce, Honey Mustard, Ranch or Chipotle Ranch. $14.95


Sausage and Cheese Platter - Enough for a few to share and it’s an assortment of Cheeses, Soppressata, Pepperoni, 
Smoked Jalapeño Sausage, Chorizo, and Fruit served with Melba Toast. $16.95


Irish Poutine - Irish Chips topped with Guinness Mushroom Gravy, Fried Mozzarella Pieces & Corned Beef. $12.95


Cheese Dip & Chips - A bowl of Melted White Cheese Dip topped with Salsa served with Tortilla Chips.  

Sm $ 7.95 Lg $9.95


Finnegan’s Nachos - Tortilla Chips, topped with Seasoned Ground Beef, Cheese Dip, Jalapeños, Tomatoes, Shredded 
Cheddar, Sour Cream and Onions. $12.95  substitute Chicken add $6.00 more


Beer Battered Mozzarella Sticks - Large Cheese Sticks fried golden in our Beer Batter, with Marinara. $11.95


Beer Battered Mushrooms - Mushrooms dipped in our Beer Batter and fried golden, served with Ranch dressing. $10.25 


Cheese Covered Irish Chips - A big plate of fries topped with Cheese Dip, Shredded Cheese and Bacon, served with 
Ranch dressing. $11.95


Duck Wings - Either served Dry or tossed in our House Made Spicy Glaze. $13.95




Black & Blue Burger - Grilled with Ground Pepper topped with Blue Cheese, an Onion Ring and a side of                     
Blue Cheese dressing. $15.95


Swiss Mushroom Burger - Melted Swiss Cheese, Sautéed Mushrooms, and Mayonnaise. $15.95


Hickory Barbecue Bacon - Melted Cheddar Cheese, Peppered Bacon and Hickory Barbecue sauce. $15.95


Southwestern Burger - Melted Jalapeño Jack Cheese, Fried Jalapeños and Chipotle Mayo. $15.95


Veggie Burger - Chipotle Black Bean Veggie Pattie topped with Caramelized Onions, and Horseradish Aioli. $13.95 

add Feta cheese $1.00 more


Build Your Own Burger - All burgers come with Lettuce, Tomato, Onion, and Pickles on the side. Then choose Mayo, 
Mustard, Herb Mayo, Spicy Mustard, Barbecue Sauce, or Chipotle Mayo. $14.95         


Additional Ingredients: Sautéed Onions, Sautéed Mushrooms, Fried Jalapeños, Pickled Jalapeños, Anaheim Chili Peppers, 
Salsa, Blue Cheese Crumbles, Feta, Cheddar, Provolone, American, Swiss or Pepper Jack Cheese - $1.00 each    

Fried egg, Avocado or Peppered Bacon - $1.50

Pub Burgers

All of our Pub Burgers include Fresh cut Fries.  

You may substitute chips or add Homemade Onion Rings for $2.25, Fresh Fruit or Small Salad  for $3.25 


For the Wee Little Ones
Chicken Strips - Four beer battered chicken strips and fresh cut fries served with ranch or honey mustard. $7.95


Fish & Chips - Filets of fresh cod, golden fried in our hand made batter, served with Irish fries. $7.95


Grilled Cheese - Cheese melted between white or wheat bread served with fresh cut fries. $6.95 


Ronan’s Macaroni Cheese - A dish that has been popular since the Victorian era, who doesn’t love Mac & Cheese? $5.25


Fruit Cup - Scrumptious slices of fresh mixed fruits. $4.25

Ceapaire (Sandwich)
Veggie Sandwich - Cucumber, Avocado, Grilled Tomato, Caramelized Onions, and Feta Cheese on Toasted 

Sourdough. $12.25


Anaheim Turkey Sandwich - Smoked Turkey, Anaheim Chili Peppers, Pepper Jack, Avocado and Chipotle Mayo 

on Wheat. $13.95


Portobello Sandwich - Grilled Portobello Mushroom, Sautéed Onions, Provolone, Horseradish Aioli served on 

a Toasted Bun. $12.95


Finn’s Steak Sandwich - Thinly sliced Grilled Sirloin, Caramelized Onions, Onion Ring, Provolone, served on 

a Hoagie. $16.95


Reuben - Corned Beef on Grilled Marbled Rye with melted Swiss, Sauerkraut, and Spicy Mustard. $13.95


Triple Decker Club - Smoked Turkey Breast, Shaved Ham, Thick Cut Bacon, Lettuce, Tomato, Cheddar, Swiss with 
Herb Mayo on Toasted Wheat and Sourdough. $14.95


Chicken Club - Either Grilled or Fried Chicken Breast, Bacon, Pepper Jack Cheese and Honey Mustard on a 

Toasted Bun. $14.95


BLT or RLT - Thick Cut Peppered Bacon or Irish Rasher, Lettuce, Tomato, Mayo on Wheat Bread - $13.95 

add Fried Egg. $1.50

All of our Sandwiches include Fresh cut Fries.  

You may substitute Chips or add Homemade Onion Rings for $2.25, Fresh Fruit or House Salad for $3.25

If you’re over the age of 12 feel free to order from the 

Little Ones menu but please add $2.00 to the posted prices.




Items are Gluten Free- We do NOT have a Gluten Free kitchen- cooked on same surfaces as items with Gluten


Items are Vegetarian - Cooked on the same surfaces as items with meat

                                                                                                                                                                                                
You may substitute any one of these sides for no charge- Fresh Cut Fries, Chips, Rice, or Coleslaw. For $2.25 you may 
substitute Mashed Potatoes, Colcannon, Mac & Cheese, or Onion Rings. Or for $3.25 you may substitute Fresh Fruit,  

Small Salad, Cup of Soup, Mixed Vegetables, or Brussels Sprouts.

Traditional Irish Fair & Other Mains
Bangers and Mash - Irish Sausage, Caramelized Onions, Mashed Potatoes, Guinness Mushroom Gravy, with a slice of 
our House Made Irish Brown Bread. $15.95


Shepherds Pie - Ground Beef with Celery, Carrots and Onions topped with Mashed Potatoes and Cheddar with a slice of 
our House Made Irish Brown Bread. $14.95


Corned Beef and Cabbage - Corned Beef slowly simmered to perfection with Cabbage, Potatoes & Carrots with a slice 
of our House Made Irish Brown Bread. $14.95


Grilled Salmon - Grilled and plated with an Avocado Basil Sauce served with Rice and Pan Fried Cider Glazed 

Brussels Sprouts. $29.95


Grilled Ribeye - 12 oz Grilled Ribeye, Colcannon, and Pan Fried Cider Glazed Brussels Sprouts. $32.95 
 

Irish Farmhouse Breakfast - Rashers, Bangers, Sautéed Mushrooms, 2 Eggs and Grilled Tomatoes served with House 
Made Irish Brown Bread, Butter and Preserves. $15.95


Fish and Chips - Fresh Battered Cod Fillets, Irish Chips, House made Slaw and Tartar Sauce. $15.95


Chicken Tenders - Beer Battered Chicken Strips, Irish Chips, Dip of Choice. Ask for them Spicy to have them cooked in 
our secret recipe Spicy Glaze. $14.95 

Grilled Pork Chops - 2 Grilled Pork Chops served with Apple Butter, Pan Fried Cider Glazed Brussels Sprouts, and 
Colcannon. $28.95


Desserts

Bread Pudding - Our signature recipe made with Fresh Fruit, toped with a House Made Bourbon Glaze and Powdered 
Sugar. $7.50


Brownie a la mode - House Made Chocolate Brownie topped with Vanilla Ice Cream, Whipped Cream and Chocolate 
Sauce. $7.50




Signature Drinks

Jig 
Just like the Irish dance, this will have you          
jumping and skipping! Tito’s Handmade Vodka, 
Apple Pucker, and Kilowatt - $6.50


Leprechaun 
Like kissing a leprechaun! Irish Crème, 

Crème de Menthe and a splash of milk. 

Have as a drink or shot - $6.00 
 

Irish Mule

Jameson Irish Whiskey, Lime Juice 

and Ginger Beer - $7.00 
 

Nutty Irishman

Bailey’s Irish Crème, Frangelico 

and Cream - $7.00 

Dublin Iced Tea

Melon liqueur, Svedka, Bombay Sapphire, Bacardi, 

Triple Sec, Sweet & Sour, and Sprite - $8.50


Blue Irishman

Shot of Amaretto dropped into Blue Moon with 

a splash of OJ! - $6.50


Irish Sea Foam

Coconut Rum, Pineapple Juice, Blue Curacao, 

Sugar Rim - $6.50


Dugan’s Irish Coffee

Powers Gold Label and Irish Creme mixed 

with Coffee, topped with Whipped Cream 

and Creme de Menthe - $6.50


Spiced Spiked Cider

Choice of Cinnamon Schnapps, Spiced, Dark or 
Coconut Rum mixed with Hot Cider - $6.00


Dreamy Winter Delight

The name says it all, Hot Chocolate, Irish Cream 

and Amaretto - $6.50


On Tap

Please ask your server what’s available 

as our tap choices rotate. 

Please remember that most Pubs in Ireland are within walking 
distance of one’s home. 


If you live further away please have a designated driver.

ANGEL’S ENVY 

BAKER’S

BASIL HAYDEN 

BLANTON’S

BOOKER’S

BOWER HILL

BRADSHAW

BUFFALO TRACE

BULLEIT

BULLEIT RYE

CROWN NOBLE

CROWN ROYAL

ELIJAH CRAIG SMALL 	
	 BATCH 

KNOCKMORE

MIDLETON BARRY 	 	
	 CROCKETT

MIDLETON VERY RARE

PADDY’S

POWER’S SIGNATURE

RED BREAST 12, 15, 21 & 	 	
	 27 YR

RED BREAST LUSTAU

SEXTON

TULLAMORE DEW 

TYRCONNELL

WRITERS’ TEARS

YELLOW SPOT 

JW BLACK

JW BLUE

JW CASK RYE

JW HIGH RYE

JW RED

LAGAVULIN 8 YR

LAPHROIAG 10 YR

MACALLAN

SINGLETON 12 & 15 YR


ELIJAH CRAIG RYE

EVAN WILLIAMS 1783

GENTLEMAN JACK

HENRY MCKENNA 10 YR

JACK DANIEL’S 

JIM BEAM

JIM BEAM BLACK 

KNOB CREEK

MAKER’S MARK

MAKER’S 46

TEMPLETON RYE

TIN CUP

WELLER

WOODFORD RESERVE

Ir ish Whiskey’s

BLUE SPOT

BUSHMILL’S 

BUSHMILL’S RED

BUSHMILL’S 21 YR

BUSKER’S CASK

CONNEMARA

GREEN SPOT

JAMESON                                     

JAMESON BLACK

JAMESON CASKMATES	
JAMESON ORANGE

JAMESON 18YR 

KILBEGGAN

KNAPPOUGUE 16YR

Scotches
BALVENIE 12 & 21YR

CHIVAS

DEWAR’S

GLENFIDDICH 12, 14, 15

	 & 26YR

GLENKINCHIE 

GLENLIVET 12 & 14 YR

GLENMORANGIE

GLENROTHERS 10, 12

	 & 18 YR


Bourbons & WHISKEYS


