
 

 

 

BRUNCH MENU 
(Menu items are subject to change and availability) 

 
Guinness Beef Stew 

Traditional recipe from St. James’s Gate in Dublin, brown bread, cultured butter 
 

Signature Brown Bread 
Made fresh daily, Vermont cultured butter, whipped stout butter 

 
Baby Gem Caesar 

Parmesan, crouton, crispy delicata 
 

Shrimp Cobb 
Bibb lettuce, bacon, bleu cheese, corn, hard-boiled egg, ranch dressing 

 
Smoked Salmon and Brown Bread 

Ducktrap smoked salmon, dill sauce, capers, hard-boiled egg, tender greens, brown bread, 
cultured butter 

 
French Toast 

Brioche, cinnamon, cultured butter, maple syrup 
 

Lemon Ricotta Pancakes 
Three lemon ricotta pancakes, fresh blueberries, blueberry maple syrup 

 
Eggs in Purgatory 

Two hen’s eggs, spicy tomato sauce, chickpea panisse 
 

OGB Breakfast Sandwich 
Everything-spiced bagel, bacon, fried egg, aged Irish cheddar, beer-braised onion,  

barrel-cut fries 
 

Traditional Irish Breakfast 
Two fried eggs, pork sausage link, baked beans, roasted tomato, breakfast potatoes, brown 

bread, cultured butter, house ketchup 
 

1817 Burger 
Potato bun, lettuce, pickle, bacon aioli, aged Irish cheddar, beer-braised onion, barrel-cut fries 

 
Crab Cake Sandwich 

Potato bun, lettuce, tomato, house slaw, Old Bay aioli, pickle, barrel-cut fries 


