
Soup Du Jour
 rotating speciality soup of the day

Vegetarian Chili
corn, beans, onion & tomato

Caesar Salad
fresh romaine, croutons, parmesan cheese & caesar dressing

Pub Salad
mixed greens, cucumber, tomatoes, 

onions, croutons & balsamic dressing

 add grilled chicken    +6
 add grilled shrimp     +8
 add a beef burger      +8

Cobblestones
four shaved steak sliders, served with grilled onions, 

mushrooms, mayo & American cheese

Crispy Brussels Sprouts
fried sprouts topped in crispy bacon, served with a hot honey 

sauce

Big Brunch Pretzel
warm pretzel topped with cream cheese frosting 

and cinnamon sugar, served with a side
 of warm chocolate sauce

Chicken Wings
 6 wings for 12
12 wings for 19

Chicken Tenders
13

Sauce em’ up!
buffalo, bbq, garlic parmesean, 

hot honey or sticky korean

served with celery and
your choice of blue cheese or ranch
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BRUNCH MENU

big breakfast

benedicts

APPETIZERS

Irish Breakfast 
bangers sausage, ham, bacon, grilled mushrooms and tomatoes, 

baked beans and a side of corned beef hash
 

Stuffed French Toast
two pieces of challah french toast made to the chef’s rotating 
weekly preparation, served with homefries and a side of bacon

Foundation
two eggs cooked your way, choice of bacon sausage and ham, 
served with home fries and choice of toast | add a pancake +4

Baked Eggs
chorizo sausage on top of a bed of homefries, mixed with grilled 

onions and topped with spicy ghost pepper sauce 
and two poached eggs

Biscuits & Gravy 
two biscuits topped with homemade sausage gravy, 
served with home fries | add two eggs any style +4 

Traditional
two slices of thick cut ham on top of toasted english muffins with 
poached eggs, hollandaise, served with a side of corned beef hash

Pork Belly 
two slices of thick cut pork belly on top of biscuits with 

hollandaise sauce, served with a side of homefries

Spicy Avocado 
sliced avocado on top of english muffins and poached eggs, 

topped with ghost pepper hollandaise, 
served with a side of homefries 

Roasted Tomato
roasted tomato and spinach on top of english muffins with 

poached eggs, topped with hollandaise, 
served with a side of homefries

Sternberg
two sausage patties on top of biscuits with poached eggs, topped 

with spicy cheese sauce, served with a side of homefries

fried chicken

SIDES
Bacon   3  Caeser Salad            5
Sausage   3  Fresh Fruit               5 
Homefries   4  Pub Salad               6 
Corned Beef Hash 5  Soup Du Jour        6

sandwiches
Brunch Grilled Cheese

house made bacon jam between two pieces of buttered white 
toast and melted cheddar cheese, served with a side of homefries

Breakfast Burger
beef patty topped with an over medium egg, bacon, american 

cheese, served with a side of french fries | avocado +2

Corned Beef Reuben
fresh corned beef topped with sauerkraut, thousand island aioli, 
and swiss on toasted rye bread, served with a side of french fries

McSisson
two pancake buns with sausage, egg, and american cheese with a 

syrup drizzle, served with a side of homefries

wraps
Steak and Cheese

scrambled cheesy eggs, shaved steak, grilled mushrooms and 
onions, served with a side of homefries

Veggie
scrambled eggs, grilled mushrooms, onions and peppers with 

American cheese, served with a side of homefries

Chorizo and Avocado
scrambled cheesy eggs, diced avacado and pico de gallo with 

ground chorizo, served with a side of homefries

6 8cup bowl

6 8cup bowl

SERVED ON SATURDAY AND SUNDAY FROM 10AM TO 2PM
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brunch cocktails bottomless cocktails
Irish Coffee

jameson irish whiskey, brown sugar, fresh coffee and
 fresh house made irish cream

9

Slidin’ Down Sisson
vanilla vodka, kahlua, irish cream,

 godiva chocolate liquor & half and half
9

Exit 46
fresh espresso, vanilla vodka, jameson stout, 

kahlua, and simple syrup
13

Blood of the Birds
prosecco, elderflower, simple syrup, 

cranberry and lemon juice 
10

Liquid Breakfast of Champions 
espolon repasado, prosecco, orange and lime juice

9

Strawberry Refresher
house gin, strawberry fruitful, elderflower and lime juice 

10

Screwdriver
vodka, orange juice

8

You’re a Wizard Harry 
warm cookie butter mix with jameson, 

topped with whipped cream
10

Mimosas
Bottomless | 25

Individual | 8

add a flavor!
orange | passionfruit

strawberry | blackberry | pink guava
grapefruit | watermelon | cranberry

Bloody Marys
Bottomless | 25

Individual | 8
house made mix with vodka

SERVED ON SATURDAY AND SUNDAY FROM 10AM TO 2PM

BOTTLED BEERS
DOMESTICS

Pabst Blue Ribbon
Coors Light Miller Lite

Michelob Ultra
Bud Light

Budweiser
Corona
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PILSNERS & LAGERS & ALES
Stella Artois

Hanging Hills Pils
Weihenstephaner

Pilsner Urquell
Sam Smith Nut Brown 

IPA’S
Two Roads Two Juicy

New England Sea Hag
Cigar City Jai Alai

SOURS & FRUITED
Collective Arts Jam Up The Mash

Abita Purple Haze

Pinot Grigio
Chardonnay

Sauvignon Blanc
Merlot

Cabernet
Champagne

CIDERS
Magners Original

Magners Pear
Downeast Original8
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WINE BY THE GLASS

WEEKLY EVENTS AT THE HALF DOOR
MONDAY

All Night
Happy Hour

4pm-Close

TUESDAY
Trivia Night 

with 
Dj Norm Beats 

at 7:30pm

WEDNESDAY
Pint Night

& Live Music

$3 Irish Beers
Music at 9pm

THURSDAY
College Night

$4 Truly’s
$4 Mystery Shots

FRIDAY
Live Music

10pm-1am

SATURDAY & SUNDAY
Brunch offered from 10am to 2pm 

including Bottomless 
Bloody Marys & Mimosas!


