Starters

County Cork Chowder - housemade clam chowder at its thick
& creamy best Cup 3.95 Bowl 6.95

Banger Plate - plump Irish sausages grilled & served with Cahill’s
Irish cheddar, whole grain mustard & toasted marbled rye points 8.95

Donegal Bay Seafood Dip = hot & creamy crab & shrimp dip
served with crostini 8.95

Hummus - housemade roasted red pepper hummus served with
cucumber-tomato salsa & grilled pita 7.95

Potato Skins - stuffed with cheddar-jack, topped with smoked
bacon & scallions, & served with ranch dressing 7.95

Blarney Dip = artichokes, sun-dried tomatoes & spinach baked in a
creamy dip, & served with crostini 7.95

Irish Nachos - potato wedges topped with Irish chili, sour cream,
cheddar cheese, diced tomatoes & scallions 8.95

Baked Goat Cheese - pepper-coated goat cheese served with baby
spinach, roasted tomatoes & grilled pita 8.95

Chicken Tenders - golden fried & served with honey mustard or
ranch 8.95

Irish Spring Rolls - stuffed with corned beef, cabbage, potatoes &
carrots in a crispy wrapper, & served with our spicy remoulade 7.95

Fried Calamari - battered & deep fried in our housemade Guinness
batter, & served with aged parmesan & your choice of marinara or
cocktail sauce 9.95

Whiskey Wings = your choice of mild, sweet & spicy, medium or
“Manwings” HOT served with blue cheese or ranch & celery sticks 7.95

Bacon Cheddar Tots - yes, it’s true, we do have tater tots, served
with bacon & melted cheddar on top & ranch dressing 6.95

Pub Specialties
served all day
Fish ‘n Chips - our famous Guinness-battered, deep-fried haddock
served with pub fries, tartar sauce, cole slaw & malt vinegar 13.95

Irish Lamb Stew - 18 oz of our delicious & hearty slow-cooked
lamb & vegetable stew served with warm bread 8.95

Traditional Breakfast - two eggs, scrambled or fried, served
with a fried tomato, banger, bacon, potatoes, baked beans & toast 9.95

Guinness Meatloaf Sub - our housemade meatloaf topped with
fried onions, & served on a toasted sub roll with whole grain mustard
& your choice of side 9.50

Hot Ham & Swiss - grilled on marbled rye with whole grain
mustard & served with a cup of lamb stew or clam chowder 8.95

Corned Beef Hash - housemade traditionally spiced corned beef
hash served with 2 eggs, scrambled or fried, a banger & toast 9.95

Burgers

Burgers, Wraps & Sandwiches are served with a choice of carrots
& celery, tabouli salad, coleslaw, sweet potato chips, baked
beans or pub fries. Substitute soup or side salad for $1.50 more.

Dublin Burger - 1/2 Ib hand-pattied beef with cheddar, tomato,
leaf lettuce & mayo on a Kaiser roll 7.95

Mushroom-Swiss Burger - 1/2 b hand-pattied beef with
grilled mushrooms, melted Swiss & mayo on a Kaiser roll 8.50

old Glory Burger - 1/2 1b hand-pattied beef with bleu cheese
crumbles, fried onions & sweet Thai chili sauce on a Kaiser roll 8.95

Bacon-Cheddar Burger - 1/2 1b hand-pattied beef with tomato,
leaf lettuce & mayo on a Kaiser roll 8.95

Good Fella Burger - 1/21b hand-pattied beef with roasted roma
tomatoes, fresh mozzarella, leaf lettuce & pesto on a Kaiser roll 8.95

Limerick Burger - 1/2 1b hand-pattied beef with provolone,
avocado, wasabi cucumber sauce & sprouts on a Kaiser roll 8.95
substitute chicken 9.25

Veggie Burger - housemade garden patty with avocado, alfalfa
sprouts, tomatoes, provolone & our spicy remoulade on a Kaiser roll 7.95

Wraps

Zorba the Irishman - grilled chicken, feta, tomatoes, leaf lettuce
& tzatziki sauce in a pita 8.95

Chicken Caesar Wrap - grilled chicken, aged parmesan & Caesar
salad in a spinach herb wrap 8.50

Kickin’ Chicken Wrap - chicken tenders tossed in hot sauce with
romaine, chopped tomato, bacon, cheddar & ranch dressing in a
sun-dried tomato wrap 8.50

Shrimp in the City Wrap - grilled shrimp, carrots, tomatoes,
cucumbers, mixed greens & alfalfa sprouts tossed with our spicy
remoulade in a sun-dried tomato wrap 9.95

Shrimp BLT Wrap - grilled shrimp, bacon, tomatoes & mayo in a
spinach-herb wrap 9.95

Brie Bird Wrap - roasted turkey, brie, sliced pears, mixed greens
& mayo in a sun-dried tomato wrap 8.50

Green Machine - avocado, cucumber, tomato, lettuce,
sprouts, provolone & wasabi cucumber sauce in a grilled pita 8.50
add chicken 3.00

Falafel Wrap - falafel with alfalfa sprouts, tomatoes, cucumbers,
mixed greens & our spicy remoulade wrapped in a pita 8.50

Please join us for Saturday & Sunday Brunch
We accept Master Card, Visa, American Express, Discover & Cash.
No personal checks. We do not separate checks for parties of 6 or more.

An 18% gratuity will be added to parties of 6 or more. Please no more than

3 separate checks per table so we may better serve all our guests. Slainte!

Sandwiches
M’Coul’s Reuben - traditionally spiced corned beef, kraut &
Swiss cheese with housemade dressing on grilled marbled rye 8.95

Finn’s Fish Sandwich - Guinness-battered haddock, cheddar,
leaf lettuce & mayo on a Kaiser roll 8.95

Crabby Cake Sandwich - housemade crab cake with leaf

lettuce & spicy remoulade on a Kaiser roll 9.95

Chicken Salad - parmesan-basil chicken salad with leaf lettuce
& tomato on 8-grain toast 7.95

Irish Pub Sub - turkey, ham & aged salami served warm with
provolone, leaf lettuce, tomato, red onion & garlic herb vinaigrette
on a sub roll 8.95

The Gobblin’ - roasted turkey, coleslaw, Swiss & housemade
dressing on grilled marbled rye 8.95

The Club - shaved ham & turkey with bacon, American & Swiss
cheese, leaf lettuce, tomato & mayo on 8-grain toast 9.50

Blackened Chicken - blackened chicken with leaf lettuce &
our spicy remoulade on a Kaiser roll 8.95

Philly Cheesesteak - thin-sliced steak with grilled onions
& peppers topped with provolone on a sub roll 8.95

Irish Dip - warm pot roast piled high with provolone & au jus
on a sub roll 8.95

Salads

Add to any meatless salad: Grilled Chicken Breast 3.00
Beef Tenderloin 6.00 Grilled Shrimp or Grilled Salmon 7.00

Chicken & Goat Cheese Salad - grilled chicken, goat cheese,
tomatoes, cucumbers, fried onions & walnuts atop mixed greens 10.95

Black ‘n Bleu Salad - flame broiled beef tenderloin atop mixed
greens with grilled portabella, bleu cheese, roasted tomatoes, fried
onions & walnuts 11.95

Blackened Grill Salad - blackened grilled chicken with grilled
red peppers over mixed greens with avocado, cucumbers & julienne

carrots 10.95

Pear & Walnut Salad - sliced pears & walnuts with gorgonzola,
cucumbers & tomatoes atop mixed greens 8.50

Caesar Salad - crisp romaine tossed in our Caesar dressing, fresh
made croutons & aged parmesan 8.50

Ye Olde House Salad - a bed of romaine & baby spinach with
crumbled bleu cheese, hard boiled egg, avocado, bacon, julienne carrots
& walnuts 7.95

Dressings: creamy dill ranch, carb free roasted garlic vinaigrette,
bleu cheese, honey mustard, raspberry vinaigrette, oil & vinegar
& our house balsamic vinaigrette



Dinner

Served after 5 pm

By Land & Sea
Add a dinner salad to any entree for $2.50

Gaelic Steak - both cuts are served with veggies of the day & your
choice of mashed potatoes, pub fries, seasoned rice or potato cakes

14 oz Ribeye 19.95

1/2 1b Black Angus Filet Mignon 23.95

add sautéd mushrooms & onions 1.50

Savory Pot Roast - slow cooked pot roast served with veggies of
the day & mashed potatoes 13.95

Emerald Isle Chicken - grilled chicken breast coated with
creamy goat cheese & fresh mozzarella, topped with roasted tomatoes,
over a bed of baby spinach & served with tabouli & a potato cake 13.95

Traditional Chicken Pot Pie - tender chicken & veggies
baked in a creamy sauce & topped with a flaky puff pastry 11.95

Guinness Meatloaf - our savory housemade Guinness meatloaf
served over mashed potatoes with brown gravy & veggies
of the day 13.95

Stuffed Cabbage Rolls - ground lamb & beef, rice & vegetables

wrapped in cabbage leaves, topped with tomato sauce & served with
mashed potatoes 11.95

Fish ‘n Chips = our famous Guinness-battered, deep-fried haddock
served with pub fries, coleslaw, tartar sauce & malt vinegar 13.95

Salmon of Knowledge - glazed with a citrus honey-bourbon
marinade, then grilled to your liking & served with seasoned rice &
veggies of the day 16.95

M’Coul’s Crabby Cakes - 2 delicious housemade crab cakes

topped with our spicy remoulade & served with seasoned rice &
veggies of the day 16.95

Corned Beef & Cabbage - traditionally spiced corned beef
brisket atop steamed cabbage with a wine mustard glaze, served with
boiled potatoes & carrots 10.95

Shepherd’s Pie - a house-perfected recipe - ground lamb & beef
slow cooked with traditional vegetables & topped with mashed
potatoes & smoked gouda 12.95

Pot of Gold - grilled beef tenderloin cubes in a balsamic-honey
reduction atop fresh made hummus, served with cucumber-tomato
salsa & grilled pita 13.95

Lamb Stew Plate - a giant bowl of our delicious, hearty slow-
cooked lamb & vegetable stew, served with a potato cake, warm bread
& side salad 11.95

Bangers & Mash - plump bangers boiled in beer & onions,
finished on the grill, & served over mashed potatoes with a steamed
cabbage wedge & wine mustard glaze 11.95 (gravy available

upon request)

Traditional Breakfast - two eggs, scrambled or fried, served
over a fried tomato, with a banger, bacon, potatoes, baked beans
& toast 9.95

Corned Beef Hash - housemade traditionally spiced corned
beef hash served with 2 eggs, scrambled or fried, a banger & toast 9.95

Boxties

Boxties are a traditional Irish countryside potato pancake stuffed
with goodies, served with a side of steamed cabbage & topped
with a wine mustard glaze.

Chicken Boxty - tender chunks of grilled chicken breast, baby
carrots, portabella mushrooms & pepperjack cheese 12.95

Meat Boxty - beef tenderloin, grilled Irish bangers, roasted
tomatoes, portabella mushrooms & pepperjack cheese 13.95

Vegetable Boxty - broccoli, carrots, squash, portabella
mushrooms & pepperjack cheese 11.95

Desserts
5.95

Bread Pudding - our signature ~ served with Bailey’s Cream sauce & walnuts
Chef’s Choice Cobbler - baked fresh daily, served with vanilla ice cream
Creme Brulee - sweet custard topped with a sheet of caramelized sugar
Cookies & MilK - chef’s choice cookies served warm with a glass of cold milk
Lemon Chess Pie - a southern favorite sweet & tart

Chocolate Cake - warm mini chocolate bundt cake covered with ganache
~ add ice cream 1.00 ~

Beverages
2.00

Fountain Drinks - CocaCola, Diet Coke, Sprite, Mr. Pibb,
Pink Lemonade, Gingerale & Barg’s Root Beer

Coffee - Our Gourmet House Blend “Nutty Irishman” served hot or iced

Teas - Assorted Hot Teas: Sweet Mint, English Breakfast,
Vanilla Chai, Lemon Green, Tsatsuma,
Luzianne Iced Tea (sweet or unsweet)

Juices - Orange, Grapefruit, Apple or Cranberry
Glass Bottled Waters - Panna & San Pellegrino 3.00
Energy Drink - Red Bull & Sugar Free Red Bull 3.00

We are open
7 days a week
11 am - 2 am!

110 W. McGee St
Greensboro, NC 27401
www.mcoulspub.com
336.378.0204
facebook.com/mcoulspub




