
 

 

  
 

 
 

 

 
 

 

IRISH RESTAURANT & PUB
125 56th Street • Kenosha, WI •  (262) 653-0500 

ashlingonthelough.com

APPETIZERS

FISH & CHIPS 15.95

 

IRISH 
SPECIALTIES

MAIN COURSES

Gluten-Free /option

Vegetarian /option

Dairy-Free /option

MOLLY MALONE MUSSELS
Fresh mussels cooked in our own white wine, tomato & leek 
cream sauce. Served with brown bread.  10.95

GUINNESS CHICKEN
Chicken breast strips dipped in our famous beer batter. Served 
with your choice of sweet BBQ or Shannon sauce.  8.95

BACON WRAPPED DATES
California dates wrapped in applewood smoked bacon. With a 
maple dijon sauce.  7.95

DRUNKEN MUSHROOMS
Sautéed mushrooms, shallot and garlic, deglazed with sweet 
honey & whiskey cream reduction, served over herbed crostini.  
8.95

REUBEN ROLLS
All that’s good about our reubens, rolled up in two crispy shells. 
Served with creamy horseradish dipping sauce.  7.95

All traditional entrees are served with Irish brown bread upon request.

CORNED BEEF AND CABBAGE
Tender corned beef served with bacon braised cabbage, carrots, 
mashed potatoes and our creamy horseradish sauce.  14.95

SHEPHERD’S PIE
Lean lamb braised with root vegetables and select seasonings 
topped with homemade mashed potato and baked ‘til golden 
brown.  15.95

COTTAGE PIE
A nice variation of the classic: Seasoned shredded beef stewed 
with peas, carrots and onions topped with homemade mashed 
potatoes and baked ‘til golden brown.  14.95

IRISH STEW
Tender lamb stewed with root vegetables and savory 
seasonings, decorated with crispy sweet potato shoestrings. 
Served with seasonal vegetables and mashed potatoes. 16.95

GRANDMA FLANIGAN’S GUINNESS® POT ROAST
Old-fashioned style pot roast, stewed in our delicious savory 
Guinness® gravy. Served with seasonal vegetables and mashed 
potatoes.  15.95

IRISH CHIPS
Thick-cut pub fries covered in either: mild, sweet curry sauce, 
OR creamy garlic parsley sauce.   6.95 
add cheddar cheese .50

One of Ireland’s favorite dishes! Hand cut cod dipped in our 
house-made Smithwick’s Irish Ale batter, deep fried and 
served with steak fries, coleslaw and tartar sauce.  

Dear Friends,
Irish food is like a song; it is simple and tasty on the 
tongue while filling and wholesome for the body and 
spirit. In short, pub food is comfort food. Our staff at 

Ashling on the Lough is proud to present many 
traditional as well as modern Irish dishes. We hope that 
you will find our food flavorful, our service warm and 

generous, and our tariff moderate. Sláinte!

COUNTY CLARE MEATLOAF
A special blend of beef, veal and pork, perfectly seasoned and 
baked, topped with caramelized onion gravy, with seasonal 
vegetables, and mashed potato. 15.95

THE SHANNON RIVER SALMON
Fresh pan seared salmon �let, topped with a decorative dill 
cream sauce, served with mashed potato, and white wine 
deglazed spinach. 18.95

COUNTY KERRY STEAK
Nine ounce top sirloin broiled to your selected temperature, with 
a creamy garlic pan sauce, mashed potato and seared string 
bean. 22.95

ROASTED VEGETABLE RAVIOLI
Roasted vegetable ravioli with tomato and fresh garlic cream 
sauce, grated parmesan and toasted ciabatta sticks. 15.95

Add mushroom  1.95       Add chicken  2.95

Whether dining out or preparing 
FOOD at home, consuming raw or 
undercooked MEATS, POULTRY, 
SEAFOOD, SHELLFISH, or EGGS may 
increase your RISK of foodborne 
illness.

Please inform your server if you have a diet restriction



Soujourn to Ireland

No sniveling. $2 split plate charge.

DESSERTS

IRISH ROOT SOUP
Traditional pureed soup of sweet potatoes, carrots, and leeks.  
2.95 cup,  3.95 bowl

SOUP O’DAY
Ask your server about today’s homemade soup.  
2.95 cup,  3.95 bowl

RIP’S CHILI
A blend of chunky lean ground beef, beans and peppers in a rich 
tomato base with onion and sour cream. (Seasonal)  
3.95 Cup,  4.95 Bowl

THE PUB SALAD
Mixed baby greens and spinach tossed in a light balsamic 
vinaigrette and topped with cherry tomatoes, onions, and 
croutons.  4.95

ATHLONE SALAD
Tender chicken, baby spinach, Bartlett pears, dried cranberries, 
carrots, sweet red onions and toasted almonds, with hot bacon 
dressing. 12.95

SMOKED SALMON SALAD
Irish-style smoked salmon served chilled on top of mixed 
greens, capers, onions, tomatoes, crouton, and goat cheese. 
Served tossed in balsamic vinaigrette. 12.95

Add grilled chicken, grilled salmon or smoked salmon to any 
salad selection  3.95

 

SANDWICHES

THE REUBENS  9.95

-

SOUPS & 
SALADS 

THE KILKENNY STEAK SANDWICH
A six ounce grilled choice rib-eye steak cooked medium, served 
on a warm hoagie roll with au jus.  13.95

BISON BURGER
½ lb bison patty grilled to your liking, with roasted garlic mayo 
served on a brioche bun. 12.95 
add cheese  .50,  or brown sugar & cracked peppercorn bacon  .95

ST. BRENDAN’S BURGER
All Angus beef patty grilled to your liking, served on a brioche 
bun. With lettuce, tomato and red onion.  10.95
add Cheese .50 or Bacon .95

THE AMECHE
Grilled chicken breast, with juicy sliced tomato, melted 
provolone, bacon, balsamic glaze and caramelized onion. Served 
on a toasted brioche bun.  11.95

PULLED PORK
Slow roasted Guinness® BBQ pulled pork, creamy coleslaw, 
mashed potatoes all stacked up on a homemade toasted potato 
bread. Crowned with grilled spring onions and sweet potato 
shoestrings.  10.95

CURRACH
Beer-battered cod with house-made coleslaw and dill cream 
sauce, served on a warm pretzel roll.  10.95

World Class Rhubarb Crisp
Irish Cream Cheese Cake
Please see your server about seasonal dessert options!

Corned beef, 1000 island on marble rye.
THE IRISH: cabbage slaw and Provolone
THE WISCONSIN: Swiss cheese and sauerkraut

Sandwiches served with choice of french fries, sweet potato fries, 
steak fries, butter whipped potatoes or cottage cheese.

Harp & Eagle Tours

Gluten-Free /option

Vegetarian /option

Dairy-Free /option

Please inform your server if you have a diet restriction

Whether dining out or preparing FOOD 
at home, consuming raw or undercooked 
MEATS, POULTRY, SEAFOOD, 
SHELLFISH, or EGGS may increase 
your RISK of foodborne illness.Join us on a journey of a lifetime to the beautiful 

west coast of Ireland. Visit: bestirishtour.com


