RISE, DINE & CAFFEINATE
EVERY DAY 7AM - 2PM

BRUNCH & (oppee

MCSORLEY’S & THE GREEN TORTUGA

SPECIALTY aﬂ-w

Espresso 3.5 Drip

Americano 4.0 Pour Over

Cappuccino 5.0 Mocha

Latte 5.0 Cold Brew
Flat White 4.5 Espresso Tonic

Cortado 4.0 Irish Coffee
Macchiato 4.0

Espresso Martini
Tea 3.5 Add Baileys +2

Flavors: Vanilla, Caramel, Hazelnut

BRUNCH

EGGS ANY STYLE 14.0 THE NEW YORK B.E.C

2 Eggs served with home fries & toast Bacon, egg & cheese on a bagel

OMELETTE S CALI EGG SANDWICH
Fried egg, grilled tomato, fresh avocado &

Choose 3 fillings; bacon, sausage, ham,
melted provolone on foast

onions, spinach, peppers, mushrooms
Served with home fries & toast

BREAKFAST BURGER
YOGURT PARFAIT 8 Oz Angus beef with cheddar, fried egg
Greek yogurt, granola & fresh fruit served home fries

Add Bacon +3

HAM AND CROISSANT . AVOCADO TOAST

Toasted ham & cheddar cheese croissant Seasoned avocado spread on toasted bread

Add egg +3 Add bacon +3

* IRISH BREAKFAST *

Rashers sausage, egg, pudding & baked  24.0
beans
Only available Saturday & Sunday

CHOOSE YOUR FAVORITE COCKTAIL AND ENJOY 90 MINUTES OF BOTTOMLESS BLISS FOR JUST $35.

% APEROL SPRITZ * BLOODY MARYS « SANGRIA
* BELLINIS * MIMOSAS « HUGO SPRITZ

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




Sip M<Sorley-s
st ViSorley's

TASTY SHAREABLES

Perfect pairings for your first pint.

POTATO SKINS PAN SEARED AHI TUNA
Loaded with bacon, Sashimi grade yellowfin tuna, with

cheddar & scallions| 14 ?ub PiCk mango, carrots & sesame drizzle |22

GUACAMOLE & CHIPS GRILLED JERK SPICED WINGS SMOKED FISH DIP

House-made guacamole Served with carrots, celery & your Served with lahvosh crackers,
served with fortilla chips| 15 choice of hot, mild, or BBQ sauce| 18 carrots, celery| 18

CHICKEN TENDER PLATTER BUFFALO CHICKEN FLATBREAD

Crispy chicken tenders, golden fries Topped with mozzarella, cheddar, blue
& your choice of dipping sauce| 16 cheese, buffalo chicken & celery| 16

TASTE OF IRELAND

Comfort food done the McSorley's way.

SHEPHERD'S PIE FISH & CHIPS GRILLED SALMON BANGERS & MASH

Guinness-braised beef, peas Beer-battered Grilled or blackened salmon Creamy mashed potatoes
carrots & onions, topped with haddock, served with served with creamy mashed topped with Irish bangers
creamy mashed potatoes |21 fries & tartar sauce |23 potatoes & broccoli | 24 & gravy|20

Add cheese +2

FROM THE GARDEN

Dressings: Ranch, Blue Cheese, Caesar, Thousand Island, Balsamic

GOURMET SALAD CAESAR SALAD CRISPY CHICKEN SALAD

Romaine lettuce, red onion, roasted red Romaine lettuce, parmesan, crunchy Mixed greens, cherry tomatoes,

peppers, walnuts, raisins & fresh mozzarella croutons & Caesar dressing| 12 cucumbers, onions & shredded cheese| 18
with honey balsamic dressing| 13

Add: Grilled or crispy chicken + 7, grilled or blackened salmon +10, ahi tuna +9

BETWEEN THE BUN

Served with house-made coleslaw, french fries, or house salad

GRILLED CHICKEN SANDWICH SMOKED SALMON BLT

Applewood bacon, provolone, pesto Scottish salmon, bacon, lettuce,
mayo, lettuce, tomato & pickles on a tomato & farmer cream cheese | 19

brioche bun| 19

TURKEY CLUB 8 OZ BLACK ANGUS PRIME BURGER HAM & CHEESE TOASTIE

Leﬂuce,.tomcto, mayo Grilled to order, lettuce & tomato, Ham, white cheddar &
on white bread| 16 pickles & onions| 18 buttered toast| 15
Add bacon +3, add cheese +2

CRISPY FISH SANDWICH BBQ PULLED PORK SANDWICH
Haddock fish, lettuce, tomato, Pulled pork, cheddar cheese & BBQ
tartar on a hoagie roll | 20 sauce on a foasted hoagie roll| 17

FOR THE WEE ONES

Available for our guests under 12 years old

SQUARE PIZZA CHICKEN TENDERS
with French fries| 12 with French fries| 12

Gowee] fimidoer

Vanilla Ice Cream Chocolate Brownie New York Cheesecake
With a drizzle of caramel or Warm chocolate brownie, vanilla Rich & creamy slice with fresh
chocolate sauce |9 ice cream, fudge drizzle| 9 strawberries and chocolate sauce |9

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




