
SATURDAY,  MARCH 16TH •  7  PM-9 PM •  COMMONWEALTH

CELEBRATE
S T .  PAT R I C K ’ S  D AY

I R I S H  A D U LT B E V E R AG E  S TAT I O N
G U I N N E S S  D R AU G H T,  H A R P,  S M I T H W I C K ’ S ,  W H I S K E Y, 
B O U R B O N  A N D  S COTC H 
*Additional cost

D I S P L AYS
A RT I SA N A L  C H E E S E  A N D  C U R E D  M E AT S 
Assorted international and local cheeses, Virginia ham, salumi, 
traditional condiments, artisan breads

R E U B E N  B I T E S 
Thousand Island dipping sauce, cheddar cheese sauce

I R I S H  L A M B  S T E W 
Blend of potatoes, onions, carrots and local lamb

I R I S H  S O DA B R E A D  A N D  S O U R D O U G H  R O L L S 
Homestead Creamery butter

S A L A D S
S P I N AC H  SA L A D 
Baby spinach and frisée, crispy pancetta, pine nuts,  
cremini mushrooms, sherry dressing

E N D I V E  A N D  S M O K E D  T R O U T SA L A D 
Endive, frisée, mizuna, shaved radishes, cucumber, fresh herbs, 
horseradish vinaigrette

G O L D E N  B E E T SA L A D 
Watercress, pickled onions, fresh goat cheese

Culinary Team
John Ferguson, Executive Chef
Leen Kim, Executive Pastry Chef
Paul Wedekind, Senior Sous Chef

E N T R É E S
BA N G E R S  A N D  M AS H 
Irish sausages, mashed potatoes

S H E P H E R D ’ S  P I E 
Ground lamb and beef, fresh herbs, vegetables,  
garlic mashed potato crust

H A R P BAT T E R E D  F I S H  A N D  C H I P S 
Irish chips, tartar sauce

C H E F C A RV E D  CO R N E D  B E E F B R I S K E T 
Steamed cabbage, braised red potatoes, horseradish mustard sauce

R OAS T E D  SA L M O N 
Potato and leek sauce, fresh dill

S I D E S
D U B L I N  BA K E D  B E A N S

M U S TA R D  R OAS T E D  C A R R OT S

S W E E T E N D I N G S
S T I C K Y TO F F E E  B R E A D  P U D D I N G 
Toffee sauce

I R I S H  A P P L E  C A K E 
Custard sauce

L E P R EC H AU N  C U P C A K E 
Rich chocolate cake, mint buttercream

K E Y L I M E  TA RT L E T 
Meringue, lime zest

$ 4 9 *  A D U LT S

*Tax  and  se rv i ce  charge  add i t iona l


