
Wheatberry St. Patrick's Day Celebration 2018
Friday, March 16th - Sunday, March 18th 

Erin Go Bragh!
S O U P

SALMON CHOWDER
… Smoked salmon, corn, carrots, potatoes in a creamy seafood stock. … Cup 4.95 Bowl 6.95 …

BABY PORTOBELLO SOUP
… Fresh crimini mushroom puree finished with light cream … Cup 3.95  Bowl 5.95 …

S M A L L  P L A T E
SMOKED SALMON

… Ginger & cider-brined, house-smoked North Atlantic salmon with a whipped lemon-chive goat
cheese and homemade onion boards (onion poppy flatbread) … 11.95 …

B I G  P L A T E S
CORNED BEEF AND BRAISED CABBAGE

… Brined beef brisket with cabbage braised in
Stout, cider vinegar, bacon and brown sugar,

served with mashed potatoes … 15.95 …

SMOKED BOURBON DOUBLE PORK CHOP
… MI apple cider-brine 14oz. center cut pork

chop slow smoked and  finished with a
Bourbon maple-pork belly chutney, mashed
potatoes & fresh sautéed spinach … 17.95 …

OAT AND DILL-CRUSTED SALMON
… Steel-cut Irish oats & fresh dill-crusted
Atlantic salmon, over baby spinach with a

citrus-mustard beurre blanc & mashed
potatoes … 19.95 …

BOSTON COD & CHIPS
… Ale battered Cod filet with Boardwalk

fries, served with fresh herb tartar sauce &
malt vinegar … 15.95 …

FINNAN HADDIE
… Smoked Boston cod baked in a light

mustard bechamel, champ mashed potatoes,
fresh broccoli … 16.95 …

GAELIC STEAK
… Grilled prime sirloin, sliced and finished

with an Irish whiskey peppercorn cream
sauce, served with mashed potatoes and

broccoli … 21.95 …

D E S S E R T
TEXAS SHEET CAKE

… Rich chocolate cake warm with vanilla ice
cream … 5.95 …

KEY LIME PIE
… 5.95

CHOCOLATE BOURBON PECAN PIE
… Warm with vanilla ice cream … 5.95 …

MI BLUEBERRY CRUMBLE
… MI blueberries with a streusel topping, ice

cream … 5.95 …

BAILEY'S CHEESECAKE
… Homemade cheesecake with Bailey's Irish Cream … 6.95 …


