—— BAR SNACKS ———— [ BURGERS

ANGUS BEEF | IN HOUSE GRIND | A LA CARTE
GUINNESS BEER CHEESE & PRETZEL +

locally sourced, Klaus pretzel loaf 11.9 THE DUFFY
REUBEN WONTONS + |be:’:]uc92,91'|o:;dfoé}:)enei::,f])icHe + mayo on toasted potato
served with O'Shea’s sauce J 12.9 ’

SMOKED WINGS + DOUBLE SMASHBURGER

grilled onions, tomato, American cheese, pickle +
sriracha bourbon aioli on toasted potato bun 12.9

THE PATRICK

smoked bacon, crispy onion straws, old forester bbq,

dry rub, bone-in, choice of 2 sauces 11.9

CRISPY BONELESS WINGS +

plain, buffalo or bbq | served with fries + choice of 2 sauces 11.9

CHEESEBALLS + cheddar + pickle on toasted pototo bun 12.9
pepper jack cheese, served with sweet chili sauce 9.9 GUACAMOLE BURGER J
CRISPY PICKLES + smoked bacon, lettuce, onion, Swiss, pickled fresno

served with ghost pepper bbq ranch 9.9 mayo + guacamole on toasted potato bun 129

FRIED GREEN TOMATOES +

served with chipotle ranch 9.9

BRISKET NACHOS + — FEATURES

tortilla chips, queso, sour cream, lettuce, pico + guacamole 15.9

BAKED SPINACH & CRAB DIP + FISH & CHIPS +

Atlantic cod, Guinness beer batter, fresh cut fries, cole

with white cheeses, pickled fresnos + tortilla chips 13.9 e ¢ tetar 50 lrge | BB meaulen

CHICKEN TENDERS +

hand cut + breaded with fresh cut fries + your choice of

HAN D H E L DS _— sauce(s) 16.9 large | 13.9 regular

SERVED A LA CARTE SHRIMP & LOBSTER GRITS
smoked cheddar grits, bourbon smoked paprika + black
SHAVED STEAK SANDWICH pepper cream sauce served with a dinner roll 18.9
gri||ed onions, havarti cheese, horseradish cream sauce, toasted OYSTERS ROCKEFELLER *

pretzel hoagie + au jus 14.9
baked blue point oysters (5), spinach, asiago cheese +

chorizo served with warm bread 17.9

REUBEN

house brined corned beef, kraut, Swiss + O'Shea’s sauce on PAN SEARED SALMON

toasted marble rye 12.9 berry compote cheddar grits + brussels sprouts 18.9
GHOST OF MAIN STREET SEAFOOD MAC & CHEESE

crispy chicken, cheddar, lettuce, tomato, onion + ghost pepper bbqg crab, lobster, shrimp, 3 cheese blend, pickled fresnos +
ranch on toasted brioche 1.9 macaroni pasta 18.9

GUACAMOLE CHICKEN CLUB MCGILLIGAN'S SHEPHERDS PIE

grilled chicken, bourbon smoked paprika, pepper jack, bacon,
guacamole, chipotle aioli, lettuce + onion on toasted potato
bun 129

braised lamb + beef, red wine demi-glace, gruyere,
mashed potatoes + peas served with a dinner roll 19.9

WEST COAST CLUB

turkey, avocado, bacon, tomato, lettuce + sweet cranberry onion — SA LA DS

aioli on toasted sourdough 12.9

THE CUBANO HOUSE SALAD

roasted, shaved pork, cheddar, onion, pickles, Carolina slaw, brown

spinoch, romaine, tomato, red onion, bacon + feta with
mustard + sriracha bourbon sauce on toasted baguette 12.9

warm bread 10 large | 7 regular (choice of dressing)

CAESAR SALAD

romaine, house made caesar dressing + parmesan with

SI D E ITE MS warm bread 10 large | 7 regular

ADD | SALMON +55 | SHRIMP +5 | CHICKEN +4

FRIES + 5.5 BRUSSELS SPROUTS 6.5
TATERTOTS ¢+ 5.5 MAC & CHEESE 6.5 WARM BABY KALE SALAD
KETTLE CHIPS 4+ 5 MASHED crispy c|'1ic|c(lenc,i bqk;y kale, :rus;ek:s sprc;u’rs,dccrro’rs, r;ld
onion, candied walnuts, red cabbage, dried prunes, blue

COLE SLAW + 5.5 POTATOES 6.5 cheese crumbles + warm bacon honey mustard with
TRUFFLE FRIES 4 7 CHEDDAR GRITS 6.5 warm bread 14

! ° °
+ available open fo dlose PLEASE PLACE YOUR ORDER AT THE BAR! ifouisville

FOOD TOURS




0 SHEA' S

1958

O'SHEA'S 1958 CHILI

diced onions + shredded cheddar 7.9 bowl | 5.5 cup
(noodles available upon request)

LOADED POTATO SOUP

bacon, cheddar + green onions 7.9 bowl | 5.5 cup

— SHAKES

SHAREABLES

CHICKEN QUESADILLA +

grilled chicken, monterey + cheddar cheeses, pico, sour
cream + guacamole 13.9

SHAVED STEAK QUESADILLA +

caramelized onions, monterey + cheddar cheeses, pico,
creamy horseradish sauce + guacamole 13.9

SPINACH & MUSHROOM QUESADILLA +

caramelized onions, red peppers, monterey + cheddar
cheeses, pico, sour cream + guacamole 13.9

SAUSAGE FLORENTINE PIZZA +

hand tossed, thin crust, spinach cream sauce, red onion,
mild sausage, red peppers, feta + mozzarella cheeses 15.5

BUFFALO CHICKEN P1ZzA *

hand tossed, thin crust, buffalo marinara, gri||ed chicken,
bacon, ranch, scallions, blue cheese crumbles + mozzarella
cheese 155

ULTIMATE PEPPERONI P1ZZA *

and tossed, thin crust, pepperoni marinaraq, slice

hand t d, th t, pepp liced
pepperonis, pickled fresnos, oregano, boursin + mozzarella
cheeses 15.5

SIGNATURE MILKSHAKE +

hand dipped Blue Bell vanilla ice cream | available flavors:
vanilla, strawberry, chocolate or salted caramel 85 | make
It a malt +50¢

WHITE RUSSIAN SPIKED SHAKE +

signature shake with vodka, kahlua, chocolate syrup +
whipped cream 129

MUDSLIDE SPIKED SHAKE +

signature shake with irish cream, cream de cacao light,
chocolate syrup + whipped cream 12.9

SNICKERDOODLE SPIKED SHAKE +

signature shake with bourbon, cinnamon, malt + whipped
cream 129

CHECK THE BOARD FOR SEASONAL DESSERT FEATURES

DRESSINGS: ranch, blue cheese, honey mustard, 1000 Island,
champagne vinaigrette, balsamic vinaigrette, warm bacon honey
mustard + caesar (all made in house)

SAUCES: old forester bbq, ghost pepper bbq, buffalo, habanero
buffalo, tartar, creamy horseradish, sweet chili, sriracha bourbon
sauce, ghost pepper bbq ranch, chipotle ranch, sriracha bourbon
aioli, chipotle iioli, + O'Shed’s sauce

Draft List

Bourbon List

— COCKTAILS

IRISH COFFEE +

tullamore d.e.w.,, demerara syrup, house made whipped cream,
nutmeg garnish 10.5

KENTUCKY CLARE +

pear + apple infused old forester, demerara syrup, chocolate
bitters 13.5

MAPLE OLD FASHIONED +

old forester signature (100 proof), demerara syrup,
angostura and orange bitters 13

NEW FASHIONED +

buffalo trace, elderflower liqueur, angostura orange bitters 13

PROHIBITION WHISKEY SOUR +

bourbon, egg white, house simple syrup, fresh lemon +
orange juices 13

THE MISTRESS +

vodka, elderflower liqueur, fresh squeezed lemon juice,
raspberry puree 12

COFFEE MARTINI +

vodka, coffee, kahlua, Irish cream, %2 rim sugar + coffee 12

MAIN STREET MARY +

vodka infused with pepper, horseradish, garlic + onions, zing
zang bloody mary mix, olives, celery, lemon, lime + tajin rim 12

FRENCH 75 +

gin, fresh lemon juice, simple syrup + champagne 12

POOH BEAR +

light rum, coconut rum, grenadine, pineapple juice + sprite 11

MULES +

fresh lime juice + ginger beer 12 | choice of spirit: Louisville
(bourbon), Moscow (vodka), Irish (irish whiskey), London
(gin) or Mexican (tequila)

+ available open to close

PLEASE PLACE YOUR ORDER AT THE BAR!

URBANBOURBONTRAI




