
 

 

 

 

 

 

ARLINGTON RESTAURANT WEEK 2023 

Enjoy 3 courses for $32 per person 

Available from 5pm October 16th-23rd  

 

 

 
*Taxes and Gratuities not included.  

Appetizers 
(Choose 1) 

 

POTATO & LEEK SOUP 
Our Classic Cream Soup. 

 

CELTIC HOUSE SALAD 
Fresh Mixed Greens, Tomato, Onions, Cucumbers & 

Served with your choice of dressing. 
 

  

Entrées 
(Choose 1) 

 

BEEF & GUINNESS STEW 
From The Ol’sod, Tender Cubed Angus Beef, Carrots, 

Celery, & Onions in a Savory Guinness Sauce,  
Served Over Homemade Mashed Potatoes. 

 

DONEGAL FISH & CHIPS  
Three Filets of Fresh Cod Deep-Fried in Our Own Beer 

Batter, Served with House Fries, Our Homemade 
Coleslaw, Tartar Sauce & a Fresh Lemon Wedge. 

 

NANCY MC SHEPHERD’S PIE  
Ground Beef, Carrots, Peas & Onions Smothered in Our 

Rich Brown Gravy, Topped with Mash Potatoes 
 

CORNED BEEF & CABBAGE  
First-Cut, Slow-Cooked Corned Beef, Simmered with 

Garden Fresh Cabbage, Mashed Potatoes & Served with a 
Fresh Parsley Cream Sauce. 

 

CHICKEN TULLAMORE 
Chicken Breast in a Tullamore Whiskey and Leak Cream 

Sauce with Mashed Potatoes and Fresh Vegetables. 

 

OUR VEGETARIAN PASTA 
Spinach Fettuccine, Cherry Tomatoes, Red Onions, 
Mushrooms, Fresh Spinach & Finished with a White 

Wine Sauce. 
 

Desserts  
(Choose 1) 

TRADITIONAL BREAD PUDDING  
Served with Cream Anglaise 

 

GRANNY MCMAHON'S APPLE PIE  
Homemade Apple Pie Served with a Scoop of Ice Cream 


