
 

HOME-MADE BEEF BURGER  
Beef patty, bacon, crispy ‘tobacco’ onions, 
cheddar, fresh salad, aioli & tomato chutney on a 
brioche bun. Served with chips & aioli     27.8     
 

MURPHY’S STEAK SANDWICH   
marinated WA farmed MSA scotch, onion jam, 
cheddar, basil pesto aioli, mixed leaves & tomato 
in a Turkish roll. Crowned with an onion ring & 
served with chips & tomato sauce     33.2 
 

CHICKEN, BRIE & BACON BURGER 
 marinated chicken breast, brie, bacon, fresh 
salad & aioli in a toasted brioche bun. Crowned 
with an onion ring & served with chips & garlic 
aioli     28.3 

 LIKE IT SPICY? Try it with Sriracha Mayo 

1/2 KILO SOUTHERN FRIED CHICKEN WINGS 
with seasoned potato wedges & choice of  
blue cheese sauce or barbecue sauce    22.3 

  
 

Burgers & wings 

steaks 
250G SCOTCH  FILLET  MSA Scotch Fillet 
with chips, slaw & choice of sauce: Red 
wine jus, Peppercorn, Creamy garlic, or 
Mushroom  sauce    (NGF /Opt)     47 
 

 

Or, add REEF to your BEEF:  
Grilled king prawns (4) topped with   
creamy garlic & leek sauce.  Add  10.5   

seafood 
KILKENNY FISH & CHIPS Kilkenny Ale 
battered Red Emperor with chips,  
house-made tartare sauce & slaw    27.8 

 

SALT & PEPPER SQUID served with chips, 
garlic aioli & summer salad    27.8 

 

GRILLED BARRAMUNDI & PRAWNS with  
a mild lime, chilli & herb butter, served 
with roast baby potatoes &  a beetroot, 
Danish feta & pear salad    (NGF )    34.8  

schnitzels 

Irish fare 

CHICKEN SCHNITZEL with your choice  
of sauce: Mushroom, Peppercorn, Garlic,  
Red Wine Jus or McDonnell’s Curry   27.8 

ORIGINAL CHICKEN PARMIGIANA  
Chicken breast schnitzel topped with  
napoli sauce & melted cheddar    27.8 

IRISH CHICKEN PARMIGIANA Chicken 
breast schnitzel topped with McDonnell’s 
Curry sauce & melted cheddar    28.3 
 
 
 
 
 

McDONNELL’S IRISH CHICKEN CURRY PIE   
served with chips & curry sauce   28.3 
 
IRISH CHICKEN STACK served the Irish  
way with marinated chicken breast on Irish 
champ mash with peppercorn sauce & crispy 
“tobacco” onions  (NGF /Opt)   27.8   

IRISH PORK SAUSAGES  on mash potato with  
red wine jus, steamed peas & crowned with an 
onion ring   28.2 
  
BEEF & GUINNESS PIE  made inhouse, filled  
with chunky steak, potato & carrot.  
Served on mild mustard mash with  
steamed peas  & red wine  jus  30.3 

 
 

 
             
 

All schnitzels & parmi’s are served  
with chips & summer slaw 

Please see today’s Chef Specials  
on digital Chalkboard, next to the bar. 

 



 

CHEESY GARLIC BREAD (4 slices)         (V)  11 
SEASONED POTATO WEDGES served with 
sweet chilli & sour cream                                  (V)  10.6 
HOT CHIPS  with choice of : 
garlic aioli, tomato sauce or BBQ sauce (V)   9.6 
Side of MASHED POTATO mild mustard seed 
mash (V)   or Irish Champ mash (V, NGF)      5.6 
POT OF SAUCE Creamy Garlic sauce   (V, NGF)    
Mushroom (NGF) , Peppercorn Sauce (NGF),  
Red Wine Jus  (NGF)                                                        4.1      
McDonnells Curry Sauce   (V)                                 4.6       

Starters / sides 

Wee leprechauns  
(kids) 

BATTERED FISH GOUJONS house-made  
red spot emperor fish goujons with hot chips & 
tomato sauce, and a side of cheddar cheese & 
vegie sticks, and a small juice or soft drink  14.7 

CHICKEN BREAST DIPPERS  chicken breast 
tenders made fresh in-house. Served with  
hot chips & tomato sauce, and a side of cheddar 
cheese & vegie sticks, and a small juice or  
soft drink    14.7 

KIDS PIZZA  ham & mozzarella pizza on napoli 
sauce base, and a small juice or softdrink   12.6 
 
 Plant-based 
VEGAN SHEPHERDS PIE filled with lentils, 
mushrooms & vegies in a rich tomato based 
sauce, topped with mashed potato & served 
with steamed broccolini   (VG, NGF)     22.7 

VEGAN GOURMET SAUSAGES with roasted 
potatoes, peas, steamed broccolini, vegan 
gravy & crowned with a battered onion    
(VG)    28.7 

 

Light meal 

11” pizzas 

MARINATED CHICKEN SALAD with feta, 
roasted cashews, capsicum, caramelised 
pumpkin, cucumber, red onion, salad greens 
& light raspberry dressing  (NGF)   26.7 

ROAST BEETROOT & PEAR SALAD with 
danish feta, roasted walnuts & a light 
raspberry dressing    (NGF, V)    16.7  

CREAMY GARLIC PRAWNS & RICE    
Grilled prawns in creamy garlic sauce with 
steamed jasmine rice   (NGF)    25.5 

CHICKEN & BACON TOASTED PANINI  with 
chips, aioli & side of tomato + avo salsa   19.5 

VEGIE SUPREME PIZZA  Danish feta, olives, 
artichokes, cherry tomatoes, basil pesto 
aioli, red onion, charred capsicum, mozza  
(V, LG/Opt)   22.7    (Vegan opt available +$2) 

CLASSIC HAWAIIAN   ham, pineapple, two- 
cheese blend, napoli sauce (LG /Opt )   23.7 

MEXICAN CHICKEN PIZZA Mexican spiced 
chicken, bacon, jalapenos, tomato, red  
onion, capsicum, sour cream, coriander  24.2 

MEATFEST PIZZA Chorizo, ground beef, 
bacon, Virginia ham, BBQ sauce base, 
cheddar & mozzarella    24.7 

                       If your little leprechaun is a little “hangry”,  
          you can let the food till operator know 
when ordering to serve the kids meals ASAP, and we’ll 
cook their meals ahead of the adults. 

Gluten-free bases 
available  

Dessert  
WARM CHOCOLATE BROWNIE  fresh 
cream & cashew-nut praline (V,  NGF)    13.2  

STICKY DATE PUDDING  with  butterscotch 
sauce , fresh cream & ice-cream   (V)     14.6 

KIDS  ICE-CREAM  Two scoops: vanilla, 
strawberry or chocolate    (V , NGF)        6.6 
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