START & SHARE
~~~

OUR STANDARDS
~~~

TODAYS SOUP

BREAST OF CHICKEN

Cup 4 / Bowl 7

olive oil and sea salt
braised fingerlings, veg of the day
hint of citrus & herbs 20.99

ONION SOUP AU GRATIN
caramelized onions bathed in a hearty sherry
beef broth , topped with crostini, gruyere &
mozzarella cheeses 8.99

JUMBO SOFT PRETZEL
baked with olive oil and sea salt
served w/ honey spiked mustard,
& pub cheese 10.99

CRISPY SPROUTS
bacon lardons, granny smith apples vanilla &
hard apple cider dressing, delicious!!! 9.99

CHIPS & DIP
house kettle cooked potatoes
with leek, onion buttermilk dip 7.99

NAPPERS WINGS
buffalo- mild, med, hot.
thai teriyaki, honey bbq
w/ blue cheese dressing & celery 12.99

CRISPY ROCK SHRIMP
pineapple vinegar cabbage
sweet & spicy chili sauce,
crispy wontons, toasted sesame seeds topped
with scallions 15.99

IRISH NACHOS
kettle potato chips, Dubliner beer cheese,
shredded corned beef, sour cream & chives
13.99

DRUNKEN MUSSELS
PEI mussels, steamed in Guinness finished
w/ garlic cream & toast points for dippin
13.99

SMOKE HOUSE BEEF SLIDERS

FISH & CHIPS

EAT YOUR GREENS
~~~
WEDGE
petite iceberg, shaved red onion
heirloom tomatoes, smoked bacon
classic blue cheese dressing 12.99

CLASSIC CAESAR
hearts of romaine, shaved parm, country
bread croutons traditional tavern dressing
10.99

Top it off…

The classic, but better…..
bacon, 4 cheese cream sauce
toasted buttered crumbs 10.99

FLAT BREAD Du JOUR
thin crisp crust
changes daily 11.99

~~~
JOIN US….
TUESDAY NIGHTS
TAPS AND APPS / GAME NIGHT
$5 pints and $5 appetizers
selection changes weekly

10oz espresso & spice rubbed
choice of potato, Jameson mushroom demi,
frizzled onions 25.99

TODAYS CATCH

gotta ask the chef….

½ PINT SELECTION
~~~

all served w/ seasoned fries , dill pickle & LTO
side salad & sweet potato fries $2

STEAK
house marinade, served on a toasted garlic
hoagie, topped with caramelized onions,
melted mozzarella, 15.99

CHICKEN
grilled or fried/ roll or wrap?
You decide?
smoked bacon & chipotle mayo 14.99

THE REUBEN

VEGGIE

SKILLET MAC-N- CHEESE

ANGUS STRIP STEAK

SANDWICHES
BURGERS
~~~

NAPPERS SAMPLER PLATE

served with horseradish cream sauce 13.99

traditional Irish sausages, over
potato mash, onion gravy 17.99

served with a sautéed vegetable rice
grilled/ broiled/ baked

Irish cheddar, frizzled onions
honey bbq sauce, 12.99

MARINATED STEAK
MEDALIONS

BANGERS AND MASH

Grilled Shrimp 6.95 Chicken Breast 5.95
Marinated Steak Medallions 7.95
Steakhouse Burger 7.95

slow braised corned beef, sauerkraut, Russian
dressing, Swiss cheese marble rye
14.99

wings, mozzarella sticks, mac–n- cheese bites,
kettle chips and onion dip 18.99

house dipped beer batter cod filet,
Malt dusted kettle chips
tavern slaw, myer lemon tartar sauce 18.99

assorted grilled veggies, hummus and greens,
herbed aioli, balsamic drizzle
wrap or bun? 13.99

NAPPERS SIGNITURE BURGER

MP

MAC N CHEESE
CHICKEN FINGERS & FRIES
GRILLED CHEESE & FRIES
KIDS PASTA
butter or marinara
Entrees Includes:
drink & Cookie for dessert 9.99

SIDES
~~~
Veg of the Day 5
Tavern Made Slaw 3
Olive Oil Sea Salt Fingerlings 6
Mashed Potatoes 5
House Fries 4
Sweet Potato Fries 5

SWEETS
~~~
PEANUT BUTTER BLAST

House blended angus beef, Dubliner cheese
& bacon slivers, topped with a NAPPERS
stout steak sauce & toasted brioche 15.99

chocolate cake, peanut butter mousse
fresh cream 6.99

TURKEY BURGER

warm chocolate chip cookies,
vanilla ice cream, fudge sauce 7.99

seasoned ground turkey, smashed avocado
honey BBQ, toasted brioche 13.99

STEAK HOUSE BURGER

MINI CHIPWICHES

NY STYLE CHEESE CAKE
Ask about the flavor of the day 6.99

8 oz angus beef on a
toasted brioche bun 13.99

APPLE CRISP FOR 2

Build A Burger…

2 scoops of vanilla ice cream,
vanilla bourbon caramel sauce 11.99

Additionally Priced
Caramelized or Frizzled Onions
Smoked Bacon/Avocado
Sautéed Mushrooms, Fried Egg
Cheese: Mozzarella, Cheddar, Swiss, American,
Blue, Gruyere

