Co. Cork Public House 1329 NE Fremont St. Portland, Oregon 503.284.4805
STARTERS We use only 100% fully refined vegetable oil. Our recycled oil is collected for biofuels.
Basket of Chips Regular or spicy 4

Ploughman’s Platter Three cheeses, sliced fruit and veggies, roasted beets and a hard-boiled egg. Served with a side of house-
made chutney and soda bread 7.75

Buffalo Wings Breaded chicken wings tossed in Frank’s hot sauce and served with a side of house-made blue cheese, baby
carrots and celery sticks 7.5

Chicken ‘n Chips Breaded chicken breast sliced and served in a basket of chips with a side of dressing 7.75

Scotch Egg (veggie-fed and cage-free eggs) Hard-boiled, wrapped in sausage and lightly breaded. Deep-fried golden and
served with a side of house-made chutney 5

Basket of Rings beer-battered onion rings with a side of ranch 5

SOUPAND SALAD served with a side of homemade soda bread

Murphy’s Stew Beef stew marinated in Murphy’s Irish Stout. Cup or bowl 6.5/8.5

House Salad Served with a side of house-made dressings: blue cheese, feta garlic, honey mustard, balsamic vinaigrette,
thousand islands or (store-bought) ranch 4

Red Beet Salad Marinated beets and red onions over mixed greens with crumbled goat cheese and walnuts 8

Buffalo Chicken Salad Breaded chicken over mixed greens with crumbled blue cheese, tomatoes, and a side of Frank’s hot
sauce 8.75

Soup of the Day cup or bowl served with homemade soda bread 3.5/5
FISH wild-caught Alaskan cod served with a house salad or fries
Fish ‘n Chips beer-battered and served with homemade tartar sauce 9
Fish Sandwich beer-battered, blackened or grilled on a toasted bun with lettuce and tartar sauce 9

CORNED BEEF served with salad (or fries with reuben)

Reuben sliced corned beef on toasted rye with swiss, kraut, and thousand islands dressing 9

Corned Beef & Cabbage savory stew with slow-cooked corned beef, onions, carrots and cabbage 8.75
Corned Beef Hash corned beef sauté with mushrooms, onions, peppers and home fry potatoes. Topped with
a sliced, hard-boiled egg 9

WITH MASHERS and house salad

Bangers and Mash British-style pork and beef banger sausage with mashers and a house salad 7.5/9
Buttermilk Chicken Buttermilk-battered chicken breast topped with gravy. Served with mashers and a house salad 9

Shepherd’s Pie stewed beef and vegetables topped with mashers and melted Tillamook cheddar 6.75/8.75

~We reserve our tables for dining customers and gladly accept a maximum of two cards per table~

~An 18% gratuity will automatically be added to parties of 6 or more~



BURGERS (and more) Served with fries or house salad. Substitute a cup of soup or onion rings for 1.5

~We use only grass-fed, hormone-free beef. Our veggie patties are lentil-based and vegan.~
Classic Burger Beef, turkey, or house-made veggie patty on a toasted bun with lettuce, tomato and mayo 7.75
Blanket Burger with Tillamook cheddar, swiss or crumbled blue cheese 8.25
MOP Burger with grilled mushrooms, onions, and peppers 8.25 Add cheese .50
Cali Burger with sliced avocado and melted Tillamook cheddar 8.75
Bacon Blue Burger with crumbled blue cheese and pepper bacon 9
Mushroom Swiss Burger with grilled mushrooms and melted swiss 8.5
BLTA pepper bacon, lettuce, tomato and avocado on toasted sourdough or whole wheat 8.75
Black ‘n Blue grilled and blackened chicken breast topped with crumbled blue cheese 8.75

Paddy Melt Beef patty on toasted whole wheat with grilled onions, swiss, cheddar and thousand islands dressing 8.75

DRAUGHT BEER Imperial pints (20 oz.) are 4.95 and glasses (10 oz.) are 2.50 unless otherwise noted.

Amstel Light (3.5)

Harp Lager (5.0) In the bottle:

Paulaner Hefeweizen (5.5)10.75 Chimay Grand Reserve 10.75
Pilsner Urquell (4.4) Chimay Premiere 10.75
Strongbow Apple Cider (5.3) Full Sail Session 2

Mac and Jack’s African Amber (5.9) Miller High Life 2
Newcastle Brown Ale (4.7) Buckler Non-Alcoholic 3

Deschutes Brewing Black Butte Porter (5.5)

Murphy’s Irish Stout ~ brewed in Co. Cork (4.0)
Guinness Irish Stout (4.2)

Deschutes Brewing Obsidian Stout (6.4)

Deschutes Brewing Mirror Pond Pale Ale (5.5)
Lagunitas IPA (5.7)

Elysian Brewing “the Wise” ESB (6.2)

Russian River Damnation Strong Golden Ale (7.0) ~ 5.25 pint/2.75 glass
Full Sail Brewing rotator

Russian River Pliny the Elder (8.0) ~ 5.25 pint/2.75 glass
Stone Brewing Arrogant Bastard Strong Ale (7.2)

Rogue XS Imperial Stout (11.0) served by the glass $3

~Cask-conditioned rotator and seasonal brews.....please check with your server~




Just for Kids!

All entrées come with your choice of fries or apple slices and baby carrots;

milk or Martinelli’s apple juice.

Grilled Cheese with Tillamook cheddar 4.75
Chicken Strips with a side dressing (blue cheese, honey mustard,ranch or BBQ) 5
Fish ‘n Chips 5

PB & J made with Adams Peanut Butter 4

Ploughman’s Platter 5

Corn Dog 4
Banger and Mash 4.75
Cup o’ Mashers 2

Side of apple slices and baby carrots 1.5

Please note that minors are always welcome until 9:30 pm.



