
355 Spring Street, Jeffersonville, IN 47130 osheaslouisville.net

PLEASE PLACE YOUR ORDER AT THE BAR!

502-913-1174

  ** angus beef - served a la carte ** 

THE DUFFY BURGER
lettuce, tomato, onion, pickle, o'shea's
sauce + potato bun 7.9 | add cheese +1

SRIRACHA BURGER
ghost pepper queso, crispy jalapeños,
bacon, lettuce, pickle, sriracha ranch
+ potato bun 10.9

THE PATRICK BURGER
applewood smoked bacon, bbq, crispy
onion straws, lettuce, tomato, pickle +
potato bun 10.9

TAVERN SMASHBURGER
american cheese, caramelized onions,
pickle, diIl tartar sauce + potato bun |
SMASHED 8.9

  ** served a la carte ** 

REUBEN
house brined corned beef, kraut, swiss
+ o'shea's sauce on toasted marble rye
10.9

SMOKED TURKEY & BRIE
turkey, smoked gouda, brie, applewood
smoked bacon, spinach, caramelized
onions + garlic aioli on toasted
sourdough 10.9

BENEDICTINE BLT
cucumber cream cheese spread,
applewood smoked bacon, spinach +
tomato on toasted sourdough 10.9

SMOKED BRISKET MELT
smoked brisket, swiss cheese,
caramelized onions + horsey sauce on
toasted sourdough; served with au jus
11.9

CRISPY CHICKEN MELT
pickle brined crispy chicken, smoked
cheddar, lettuce, pickle + sweet & spicy
on a potato bun 10.9

CHICKEN TENDER BASKET
crispy, hand cut tenderloins + fries; served with honey mustard | try
them tossed in buffalo, garlic parmesan, bbq or sweet & spicy 11.5
regular | 14.9 large

FISH & CHIPS
fresh cod, fries, slaw + tartar | o'shea's style (crispy) or european
style (beer battered) 11.9 regular | 16.9 large

CHICKEN QUESADILLA 
seasoned grilled chicken, monterey jack, cheddar, peppers, onions,
dill sour cream + pico de gallo 12.9

BRISKET QUESADILLA
smoked bbq brisket, mozzarella, gouda, caramelized onions, dill
sour cream, pico de gallo + horsey sauce 12.9

FRIES 4
KETTLE CHIPS 3.5
COLE SLAW 4
CHARRED BRUSSELS
SPROUTS WITH BACON 5
SIDE HOUSE SALAD 5

COBB SALAD
grilled chicken, spring mix, tomato, egg, blue cheese crumbles,
bacon, onion + avocado 12.9

BUFFALO CHICKEN CAESAR
crispy buffalo chicken, romaine, tomatoes, parmesan + caesar
dressing 12.9

O'SHEA'S 1958 CHILI
topped with dill cream + cheddar 5.9 bowl/3.9 cup | add grilled
cheese +5.5

SUN DRIED TOMATO BASIL
topped with grana flakes + homemade garlic croutons 5.9 bowl/3.9
cup  | add grilled cheese +5.5

ranch, honey mustard, balsamic
vinaigrette, caesar, blue cheese, 
champagne vinaigrette, O’Shea’s
(1,000 island), tartar, house bbq,

buffalo, garlic parmesan, garlic aioli,
sweet & spicy, sriracha ranch, horsey 

BLUE “BELLE” BOWL
warm chocolate chip cookie bowl,
blue bell vanilla ice cream, whipped
cream + chocolate syrup 6.5

CRISPY OREOS 
deep fried oreo, powdered sugar 
+ irish whiskey sauce 1.75

GHOST PEPPER CHEESE FRIES 
ghost pepper queso + pico de gallo 9.9 | add smoked brisket +3.5

GUINNESS BEER CHEESE
locally sourced Klaus pretzel loaf; served with Guinness beer cheese 9.9

BRISKET NACHOS
smoked brisket, ghost pepper queso, pico de gallo, lettuce, bbq + sour
cream on a bed of tortilla chips 12.5 regular | 14.9 large

REUBEN WONTONS
house brined corned beef, kraut, swiss cheese + o’shea’s sauce 9.9

CHEESEBALLS
mozzarella cheese balls; served with sweet & spicy sauce 9.9

CRISPY PICKLES
crispy pickle chips; served with garlic aioli 8.9

SLIDER
lettuce + pickle | choice of angus cheeseburger, crispy buffalo
chicken or smoked bbq brisket 4.9

HAND CRAFTED TACO
lettuce, pico de gallo + dill sour cream | choice of crispy chicken, fish
or smoked brisket 4.9


