Appc’cizcrs
Wasabi Tuna $9.95
Wasabi crusted tuna with seaweed salad and wonton chips
Coconut 5]‘m’mp $710.95
(Golden fried coconut 5/7r/mp with a sweet thai chilli sauce
Gaclic Musscls $171.95
F.F.J Mussels senved in a ‘gar//'c, white wine, tomato & fresh herb broth.
FraDiavalo Mussels $11.95
P I Mussels steamed in 2 spicy tomato broth with fresh chopped herbs,
red pepper flakes, chopped tomatocs and white wine.
Mini Crab Cakes 3995
C/)csapca,éc mini crab cakes served with a c/;/l’oot/c remoulade sauce.
Calamari  s7095
L{g/ﬁ[g fried served with marinara sauce and c/zo/o/oea/ peppers
Chicken Qucsadi"a $171.95
[Tour tortilla stutted with seasoned grilled chicken breast with a hint of chipotle chiles,

mC/fCG/MOZZQfC//B 8/70/M0ﬂf€f6ﬂj’2CL C/7€C‘SC“ 5@f‘\/€d Wlf/l a SI’GIC ofguacamo/c 3170158/58.

Crostini with Steak $7/0.95
[ oasted crostini rounds smothered with gorgonzo/a cheese and chives 5/orcad,
cﬁoppca’ tomatoes, onions and fresh basil Toppca/ with c/;oppca/ steak.
Chicken 5ata3 $8.95

+ T;L)a/' Ma/‘/natco/ chicken P/eccs on skewers with a SP/Cﬂ /ocanut sauce and /D/nnealolo/e

5Pinach DiP (served warm) $70.95
A savory blend of spinach and artichoke hearts, served warm in
a /oumlocmickc/ pot with carrots, cc/@rﬂ and [ ortilla C/7//'D5.
Mickcg’s Sliders (beef or crispg chicken) $77.95
+ Mins Bugers with American cheese, /o/'cé/es and [rench [ries
Caribbcan Chicken Slidcrs $171.95
3 Mins CI‘I:S/Dﬂ (Caribbean 5/o/'<:cd chicken shiders with
American cheese, coleslaw, p/cé/cs and [rench [ries

Nachos $8.95 Fotato Slcins (6] $6.95
Mozzarella Sticks (6] $7.95 Chicken Tenders $6.95
Blac[c and Tan Onion Rings [10] $6.95 ]:rics with chili & cheese $4.00
Buffalo Wings [10] $9.95

Mini Platter (Perfect for 2) $10.95 Jumbo Platter (Perfectfor4) $16.95

Both inc]uding: Sweet Potato [Fries, Mozzarella Sticks, Fotato Skins,
Chicken Teriyaki and Buffalo Wings

Sougs
Cup Bowl

French Onion Soup e $5.50
Soup du Jour $%.95 $4.95
Cl’lili (Add Cheese & Onion for $1) $3%.95 $5.50

Across the F ond

Chicken Pot Fie $14.95
Chunks of (Chicken in a creamy velvet sauce with a pastry topping.

'y pastry topping
Dublin 5t3|c Fish & Chips $1%.95
Peer-battered cod to/o/oca/ with onion rings, served with fries & tartar sauce.
Guinness PBeef Stew $14.95

avory beef stew cooked in (yuinness stout served with mashed potatoes.

Savory beef Ledin G o with mashedp
Shcphcrd’s Pie $14.95
An old favorite with loads of- Z)ccf, carrots and mashed Potafocs.

I‘F 3OU havc a ‘FOOd a“ergy, Plcase sPcaic to thc OWNEr, managcr, ChC'F or HOUI’ server.



Salads

jma“ I ntrée
Tuna Salacl $12.95
Wasabi (rusted ] una over mixed greens with shredded carrot,

8
red pepper and scallions served with a ginger wasabi a//‘ess/ng
Crab Calce Salacl $12.95
Mixed treld greens tololocc/ with C/n?salocaéc Mini crab cakes,
tresh fruit and scallions served with a mango-~citrus vinaigrette
Calamari Salacl $12.95
C r/'slry calamari on c/lzolo/oca/ romaine and radicchio,
tossed in Asian peanut vinaigrette.
Gri“ccl Chickcn and Avocado Salad $14.95
Mango and (itrus marinated chicken breast over mixed greens with
15 8

tomato, avocado and fresh fruit served with //g/nL vinaigrette a/ressmg.

Turl«:g Cobb Salad $11.95

Koma/nc /cttucc, hard-boiled cgg, tomato, Cucumécr, éacon, black olives
gocgonzo/a & turkcy with Ranch drcss/ng

Taco 53/6(:/ $77.95

Mixed greens, tomato, cucumber, shredded carrots and onion served in a C/’/:Sf?ﬂ

tortilla shell with 5picy beef chil toppcc/ with shredded cheese guacamo/c and sour cream.

BoscharSalacl $6.95 $11.95
Bakcd Bosc pears on mixed, greens, cana/ﬂ roasted Wa/nuts,

gocgonzo/a cheese & sweet balsamic c/rcssing.

Goat Cheese Salad $6.95 $11.95

A/mond crusted goat c/wcsc, mixed greens with

Cana/ﬂ roasted walnuts, port soaked cranberries and a 5ery vinaigrette

CaPrcsc Salacl $10.95
5/1de fresh mozzarella cheese and beefsteak tomatoes with

gr///cd gar//c croutons and drizzled with a balsamic g/azc and basil oil
Caesar Salad $5.95 $8.95
Komaine Jettuce tossed with M/’Cé@ﬂ’s homemade croutons,

FHI’IT?CSHI? C/76€56 and C3655F C/FGSSIhg

House Salad $4.95 $7.95

Mixcc/ greens with tomato, cucumécr, shredded carrots and orion.

Jo Any Salad Add Chicken 34, ._S/m’mjo $7, orﬁtcak 37

$2.00 add=d for any substitutes

E ntrees
Hcrb Crustccl Sca Sca"oPs $18.95

[/[//t/’; rice /.)//aig seasonal vcgetaﬁ/es and sweet herb tomato reduction

Blackcncd Yc"ow Fin Tuna Stcak <5cwccl Rarc) $18.95
Fan blackened yc//ow fin tuna, toppca/ with a roasted red pepper

and fresh basil butter. Served with rice and seasonal vegetab/cs,
Scamcoocl FraDiavlo $18.95
Sea scallops, mussels and shrimp, tossed in a spicy tomato sauce
with fresh herbs, garlic, and white wine. Served over linguins.
Sl'lrimp 5camPi $17.95
Succulent 5/7/‘//77/0 sautéed in white wine and gar//c, served ovcr//nguin/ with fresh tomato
Grilled Atlantic Salmon $17.95
With your choice of an orange, ginger and scallion sauce, or i'cr/yaé/saucc,
Senved with mashed potatoes and seasonal vegetables.
Chicken ScarParie”a $16.95
Sautéed chicken breast with sausage, artichoke hearts,

mushrooms and c/;crry peppers ina sloicy v/negar Jemon sauce.

BBQ.1/2 Chicken $16.95
With C. oleslaw and French [ries

I‘F 3OU havc a ‘FOOd a“ergy, PIO&SC SPOa‘( to the owner, manager, chc{: or HOUF server.



Entrccs cont.

Marinated NY 5triP Stcak $2%.95
Marinated in gar//c & olive oil Served with sautéed mushrooms & onions,

roasted Iootatocs, seasonal vegctab/es and herb gogonzo/a butter.

Sirloin Steak $20.95
100z thick cut sirloin steak, gri”ed to Perf:ection and served with

masl'lecl POtatOCS and ICFCSh seasonal vegetables

BBAOQRIBS 1/2 Rack$12.95 Rack $19.95
(With C/zo/cc of Wattle or French [ries)

ngcfg Sandwiches & Fub Fare
Al served with a choice of [ries or Side [Jouse Salad

Mickcy’s House burgcr $9.95
5667{ Turkcy or \/egg/c Bw:gcr served with lettuce, tomato, onion and /ofcé/c
( C/70/tc of C/mcsc: American, C/mddar, Mozzare//a, 5W/55, GO/gonzo/a or Montereﬂ Jacé)

Hickorg Burgcr $11.95
COVCr@O/W/Z-/] C/IC‘G/C/BFC/ICCSC, bacon and/é/téofy barb@qu@ sguce
Rowc]g Reuben Eurgcr $11.95

Smothered with melted swiss cheese, thousand island c/ress/ng and zesty coleslaw
Bumq:alo Crispg Chicken WraP $9.95
Go/c/cn cr/sloﬂ chicken breast tossed in butffalo sauce W/‘appca/ with

/eti'uce, tomato, and onion

Turkcg Carver WraP $9.95
Sliced oven roasted furécy ina wrap with port soaked cranberries,

warm goat cheese, mixed greens and a b@rrﬂ vinaigrette

Chicken Caesar WraP $9.95
Gr///cc/ tender chicken with tomato, romaine Jettuce and Caesar c/ress/rlg na wrap
Gri"cd ShrimP WraP $11.95
Girlled 5/7r/m/p wra/o/oec/ with /ettuce, onion, tomato and a C/)//bot/e remoulade

Cajun Tflapia WraP $11.95
chun spl'ccc/ filet of F/ap/’a servedin a wrap with lettuce, tomato,

onion and a c/wpot/c remoulade

Fu“cd Fork Fo’ Bog $10.95
Fulled Fork smothered in BBQ sauce and coleslaw

served on toasted ciabatta bread with frics

Steak Sandwich $11.95
[lat fron Steak on a gar//c W@a’g@, toplocc/ with sautéed onions

Mickcg’s Reuben $9.95
(Corned Beef To/o/oca/ w Kussian c/rcss/ng, Sauerkraut & melted

Swiss cheese on rye

Fhi”g—«C]’lccsc Stcak on chlgc or WraP $10.95
Shaved sirloin steak sautéed with onions topped with melted American cheese
Mickeys BLT $9.95
CI‘I:‘;'Pﬂ Bacon, /el’l’uce, tomato and mayo on toasted white bread

Turlccy C]ub Sandwich $10.95
Delicious /aﬂcrs of furécy, tomato, lettuce, CF/:SPﬂ bacon and

mayo tucked between white toast

Ciabatta Jtaliano $11.95
5//’(:60/ F rosciutto, fresh Mozzarc//a C/76€5€, roasted red peppers

and pesto on toasted gar//c ciabatta

Panini | oco $11.95
(Grilled citrus marinated chicken breast, guacamo/c, SP/Cy black beans,

/\//onterey Jack cheese and bacon on C/ébati'a

]F you have afood a"crgy, Plcasc spcak to the ow ner, manager, chefor your server.



Kids Menu

Ages 12 & UHcler.
(All dishes include [Tries, except pasta dishes)

$7.95

Cheese Quesadilla
Hot Dog
6 Fiece Chicken Nuggets
Mini Burger Sliders
[_inguini with Meatballs, tossed in Putter or Marinara

Girilled Cheese

Macaroni & (Cheese
Mickey's [izza

(A” meals include a cup of vanilla ice cream)

Private |F vent Room
Mickeg SPi”ane’s has its own Private party room! Completcly secluded from

the restaurant, the party room offers its own Private bar, high definition TVs,

Fu” sound sgs’cem and Privatc restrooms.

Capacitg of up to 60 guests with numerous menus to choose from!

(ome Farty with (Is!




Dcssert' Mcnu

Cl’)oco[atc \/olcano Cakc $5.95
(Chocolate (_ake with a warm //qu/d z[uc/ge inside, i'op/o@c/ with \/anilla Jce (_ream

Choco[atc Fudgg Wudgg Cakc $5.95
Moist )[ua/(gc cake, c/zcwy )[ua/‘gc icing and chocolate crunch on the side, did we mention chocolate.

Chccsccakc Zangos $5.95
7 hin pastry shell filled with creamy cheesecake, banana and caramel, served with warm custard and ice

cream.

|rish Cream cake $5.95
3 /aﬂers of chocolate cake, soaked with an [rish cream syrup then /aycrca/ with a rich Jrish mousse.

Mickcg’s Amaretto Brcad Fudding $5.95

5@/‘V€Cl warm WIf/LI a SCOOP 0)[\/317///3 ice cream.

Mickey’s Warm Pears $5.95

Warm pears sliced and served with ice cream.

Miclccg’s Turtle Cheesecake $5.95
C/L)eescca/ée to/olocc/ with Caramcé pecans and a chocolate crust.

Jce Cream $4.96
\/ani//a or C hocolate.

5pcc1éﬁ{q Coftees

Jameson |rish Coffee $6.00
Bai]eg’s [rish Coffee $6.00
Amaretto Cogee $5.50
Jrish Nut (Bailey’s & Frange]ico) $6.00
Sambuca Coffee $6.00
Kal’rlua Cogce $5.50

Cordials

Amaretto, B & b, Bailegs, Cointreau, Di Saronﬂo, Sambuca Romana, ]rislﬁ Mist, Dry
Sack, Frangelico, (Grand Marnier.



