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Desserts 
Bread Pudding 7  Strawberry & Rhubarb Crumble 7 Chocolate Cake 7 

shareables SANDWICHES 
Calamari 

Calamari filet, tossed in a crumb and pan 
fried with garlic lemon butter.  Served 

with calamari sauce. 15 
 

VID’S PUB WINGS 
8 Jumbo wings tossed in your choice of 

hot or BBQ sauce, served with bleu 
cheese dressing. 15 

 

DUBLIN BRIE 
Beer batter encrusted brie served warm 

with peach and Michigan cherry chutney, 
Irish and French bread. 12 

 

CHICKEN TENDERS 
Breaded chicken tenderloins served with 

Guinness honey mustard. 11 
 

PRETZEL BITES 
Soft pretzel bites served with hand 

crafted beer cheese dipping sauce. 11 
 

Stuffed Button Mushrooms 
Herb breadcrumb stuffed mushrooms in a 

parmesan cream sauce 11 
 

CURRY FRIES  
French fries & cheese curds topped with 

our homemade curry sauce  11 

IRISH POUTINE 
French fries, shepherd’s pie mix, onion 
gravy, cheese curds over easy egg 16 

 
 
 

\ 
TZEL BITES 

Soft pretzel bites served with hand 
crafted beer cheese dipping sauce. 11 

 

CONOR’S CURRY FRIES 
Pub fries topped with cheese curds, 

covered with homemade curry sauce 11 
 

IRISH POUTINE 
Pub fries topped with cheese curds, our 
shepherd’s pie mix, onion gravy and an 

over easy egg 15 
 

All Served with French Fries  
Sub Sweet Potato Fries for $3 

 

House REUBENs 
Corned beef - sauerkraut, swiss and 1000 island 

dressing on grilled marbled rye 15 
Turkey - coleslaw, swiss cheese and  

1000 island dressing on seven grain bread. 15 
this 

GUINNESS & JAMESON BBQ Pork 
Pulled pork in our special Guinness and Jameson 

BBQ sauce with homemade coleslaw 14 
 
 

Conor’s Wraps  
Chicken Caesar Wrap. 14 

Spicy Chicken Tender Wrap. 15 
 

The Big House Burger  
8oz Angus, topped with cheddar and American, 

bacon, onion rings and mushrooms 17 
 

Dubliner Burger  
8oz Angus, Irish Cheddar, Irish bacon 16 

 

American Burger  
8 oz Angus, American cheese, American bacon 

15.50  
Sub chicken or veggie patty 

Sub impossible burger 3 
     
 

Notice: Consuming raw or undercooked meats, poultry,         
seafood, shellfish, or eggs may increase your risk of food borne 

illness. 
 

Soft pretzel bites served with hand crafted beer 
cheese dipping sauce. 11 

 

CONOR’S CURRY FRIES 
Pub fries topped with cheese curds, covered with 

homemade curry sauce 11 
 

IRISH POUTINE 
Pub fries topped with cheese curds, our shepherd’s 

pie mix, onion gravy and an over easy egg 15 
 

Homemade Soups 
Potato and leek with bacon 5 

Soup of the day 5 
 

Salads 
Caesar Salad 

Crisp romaine lettuce, classic Caesar dressing, 
parmesan cheese and house made croutons 10 

 

House Salad 
Mixed greens, tomato, carrots, cucumber, 

dried cherries, and red onion 10 
 

Michigan Salad 
Arugula, spring mix, goat cheese, apple, red 

onion & walnuts tossed in a creamy dill 
dressing. 14 

 
add salmon or chicken 6 

The Main Event FISH AND CHIPS 
Ale battered Atlantic cod served with chips, crunchy 

coleslaw, and our famous spicy malt vinegar sauce 16 
 

Homemade Irish Pies 
Shepherd’s Pie - Ground beef and lamb, simmered with 
peas, carrots, and onions in a rich ale gravy.  Topped with 
mashed potatoes and cheese. 17 
Fisherman’s Pie – Salmon, shrimp, and cod, simmered in a 
white wine and dill sauce.  Topped with mashed potatoes 
and cheese. 17 
Chicken Pot PIe – A medley of chicken and vegetables in a 
creamy sauce encased in flaky pastry  17 
 

IRISH BOXTY 
A homemade potato pancake with sautéed vegetables and 

pesto mayo, served with a side house salad. 12 
 Add salmon 6 chicken 6  

make it a corned beef and cabbage boxty - 6 
 

 
 

 

Soft pretzel bites served with hand crafted beer cheese 
dipping sauce. 11 

 

CONOR’S CURRY FRIES 
Pub fries topped with cheese curds, covered with 

homemade curry sauce 11 
 

IRISH POUTINE 
Pub fries topped with cheese curds, our shepherd’s pie mix, 

onion gravy and an over easy egg 15 

Mac & Cheese 
Pasta tossed in our homemade Irish Kerrygold cheese sauce 12  

Add chicken tenders 4, or BBQ pulled pork 4 
 

Chicken Dinner 
Chicken in a white wine and mushroom sauce,  

served with mashed potatoes and veg. 19 
 

Pork Tenderloin  
Pork tenderloin in a pecan and red wine sauce, served with  

mashed potatoes and veg. 19 
 

Grilled Salmon  
Covered in a lemon butter sauce, topped with capers.  

Served with mashed potatoes and veg. 21 
 

Irish breakfast 
Irish sausage, bacon, pudding, beans, potato, tomato,  

mushrooms, and eggs. 20 
 
 
 
 
 

Soft pretzel bites served with hand crafted beer cheese dipping 
sauce. 11 

 

CONOR’S CURRY FRIES 
Pub fries topped with cheese curds, covered with homemade curry 

sauce 11 
 

IRISH POUTINE 
Pub fries topped with cheese curds, our shepherd’s pie mix, onion 

Happy Hour 
Monday-Friday 

3pm-6pm 
$5 Draft Beers 

 

Corned Beef & Cabbage  
slices of beef brisket served with cabbage, carrots and onions topped with a parsley sauce and served with redskin potatoes. 17 



Whiskey was first crafted in Ireland in 1405 so we like to think that we know our 
Whiskey.  The Gaelic Term for Whiskey is Uisce Beatha,  

which translates to water of life. 
Jameson 8    Jameson Black Barrel 9  
Caskmates IPA 8   Caskmates 9  
Cooper’s Croze 14   Blender’s Dog 14  
Bushmills 8    Bushmills 10 Year 9 
Bushmills 16 Year 17   Bushmills 21 Year 50  
Red Bush 9    Black Bush 9  
Connemara 9    Irishman 7  
Tullamore Dew 8    Tullamore Dew 12, 10  
Red Breast 12 Yr 15   Midleton Very Rare 50 
Red Breast Lustau 15   Powers 8  
Paddy 7    Concannon 7  
Clontarf 7    Tyrconnell 7  
Greenspot 16    Yellowspot 21  
Kilbeggan 7    Knappogue Castle 7  
Slane 9     Quiet Man Single Malt 9   

  Teeling 7     West Cork 7   
Roe & Co. 9    Egan’s 7.50  
   

 

Gaelic Godfather 
Jameson and Disaronno served over ice with a cherry 9 

Raspberry Fizz 
Raspberry Absolut, Sprite, cranberry and served in tall glass 8 

Gin Fizz 
Hendrick’s Gin shaken with lime juice and poured over ice  

served with a cucumber 9 
Vanilla Snap 

Vanilla Absolut topped with ginger ale, and served in a tall glass 7 
Moscow Mule 

Absolut Vodka, Ginger Beer, and Lime Juice 
 (Make it Irish by swapping Jameson for Absolut) 9 

Chocolate Martini 
Vanilla Absolut, Crème de Cocao, and Frangelico and  

served in a chocolate covered glass 12 
Espresso Martini 

Van Gogh Espresso Vodka, Crème de cocoa, Baileys and Kahlua 12 
Blackberry Blondie 

Hendrick’s Gin, blackberry syrup and tonic 9 
Adult Cherry Coke 

Captain Morgan, Amaretto, and coke 8 

 

 

SINGLE Malt SCOTCH  
Glenlivet 12 Year, Speyside 9 ¨ Glenlivet 15 Year French Oak, Speyside 11 ¨  
Glenlivet 16 Year Nadurra, Speyside 14 ¨  
Glenlivet 16 Year Nadurra Oloroso, Speyside 22  ¨  
Glenlivet 18 Year, Speyside 20 ¨  Glenlivet 21 Year, Speyside 34 ¨  
Macallan 12 Year, Speyside 10 ¨ Glenfiddich 12 Year, Speyside 8 ¨  
Aberlour 12 Year, Speyside 12 ¨ Aberlour 16 Year, Highland 16 ¨  
Glenmorangie 12 Year Lasanta, Highland 14 ¨ 
Glenmorangie 12 Year Quinta Rubana, Highland 14 ¨   
Glenmorangie 12 Year Nectar D’Or, Highland 15  ¨  
Glenmorangie 18 Year, Highland 24  ¨ Glenmorangie Signet, Highland 34 ¨  
Oban 14 Year, Highland 14 ¨   Highland Park 18 Year, Highland 32 ¨   
Auchentoshan Three Wood, Lowland 16 ¨  Jura Origin, Jura 11 ¨   
Laphroig 11 Year, Islay 10   ¨   Ardbeg Uigeadail, Islay 15   ¨    
Lagavulin 16 Year, Islay 24 

BLENDED SCOTCH 
Johnnie Walker Red 8 ¨ Black Label 9 ¨ Teacher’s 11 ¨ Dewar’s White Label 7 ¨  
Lossit 8 ¨ The Famous Grouse 7 ¨  J& B 7 

 

IRISH WHISKEY 

 
DRAFT BEER 
Guinness  
Stout – Ireland – 4.3% 
 

Harp  
Lager – Ireland – 5.0% 
 

Great Lake’s Edmund Fitzgerald  
Porter – Ohio – 6.0% 
 

Blue Moon 
Belgian White – Colorado – 5.4% 
 

Stella Artois 
Lager – Belgium – 5.0% 
 

Smithwick’s 
Red Ale– Ireland – 4.5%  
 

Bell’s Two Hearted  
IPA – Michigan – 7.5% 
  

Bell’s Amber Ale 
Amber Ale – Michigan – 5.8% 
 
 

Dirty Blonde 
Wheat – Michigan – 4.5% 
 

Labatt Blue  
Pilsner – Canada – 4.7%  
 
 

Old Nation M43 
New England IPA – Michigan – 6.8% 
 

Michelob Ultra 
Lager – Missouri – 4.2% 
 

Carlsberg  
Pilsner – Denmark – 5.0%  
 

Tennent's  
Lager - Scotland - 4.0% 
 

Blake’s Triple Jam  
Cider – Michigan - 6.5% 
 

Tangerine Space Machine 
Hazy IPA –  Michigan – 6.8% 
 

Founder’s All Day IPA 
Session IPA–Michigan–4.7%   
 

Miller Lite 
Pilsner- Wisconsin- 4.2% 
 

Short’s Local’s Light 
Lager-  Michigan- 5.2% 
 
Ask your server about seasonal & rotating taps 
 
 
 
 
 
 
 

 

  

BOTTLES & CANS  
Budweiser   
Bud Light  
Miller Lite     
Coors Light   
Michelob Ultra    
PBR   
Corona    
Modelo    
Bean Flicker   
Dog Fish Head 60 Min.   
Smirnoff Ice  
Strongbow     
Dog Fish Head Sea Quench Ale 
Magner’s Pear  
Angry Orchard  
White Claw: Raspberry, Lime, Black Cherry,  
Mango, Gapefruit 
 

Non-Alcoholic:    
Heineken 0.0, Guinness 0.0, Red Bull 
Athletic Brewing Run Wild 
Athletic Brewing Upside Dawn 
 

COCKTAILS  

SCOTCH 

vodka, gin, bourbon, tequila, white & red wine 
Ask your server about our vast selection  

Join us on social media or check out our website 
www.conoroneills.com 

 


