Brunch Menu

Saturday and Sunday

10am-3pm

L 4

L 4

SHARABLES

Wings
1lb-12 2lbs-22 10lbs‘100
hot/mild/bbq/barbalo/sweet chili

Spinach & Artichoke Dip 10.5

mozzarella, focaccia

Beef Sliders 11

Two 20z beef sliders served with melted
smoked mozzarella and a jalapeno ranch on
potato buns

Curry Fries 8

battered fries, McDonnell’s curry sauce

Smoked Pork Shanks 10

2 smoked pork shanks tossed in sweet chili
sauce & served with Asian slaw

Tyber Pretzel Bites

Bite sized pretzels tossed in butter and a
Texas Pete sugar mixture

Sausage Rolls 12

Tommy Moloney’s Irish sausage, puff
pastry, ketchup

Salted Bavarian Pretzel 10

Guinness beer cheese, dijon honey mustard

FLATBREADS

Tyber Old School 12

mild sauce, chicken, mozzarella, ranch

Caprese 10
tomato, mozzarella, basil, balsamic

STAPLES

*Pub Burger16

house ground and cooked to order, lettuce,
tomato, onion, Irish

cheddar, brioche roll, fries

Fish and Chips16

beer battered cod, served with fries and tartar

*Egg & Rasher Sandwich 10
Dubliner cheddar, brioche roll, hash browns

*Irish Breakfast 16

fried egg, roasted tomatoes, sautéed
mushrooms, Irish sausages, rashers, black

and white pudding, baked beans, toast

Pepperoni 10
marinara, mozzarella, pepperoni

Cheese 10
marinara, mozzarella

Reuben 14

braised corned beef, sauerkraut,
swiss cheese, thousand island,
rye bread, fries

Tremont Salad 11
arugula, dried cranberries, candied

pecans, goat cheese, honey balsamic
add smoked chicken for $3 / grilled salmon for $6

Summer Salad 10

Spinach romaine mixed with red onions,
banana peppers, grape tomatoes tossed in a
lime vinaigrette
add smoked chicken for $3 / grilled salmon for $6

Sides - Fries 5- Cucumber salad 4

DESSERT

Brownie Sundae 6

vanilla ice cream, chocolate, caramel

*This item is served using raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs and
may increase your risk of food borne illness.





