Failte (Welcome)
Plata Beag Small Plates)

PIOUqh]I(C[l’[S Platter-An assortment of
imported cheeses and Banger sausages with
baguette crostinis and house made apple walnut
chutney, gherkins, cabernet onions and whole
grain mustard 12.99

Farmadhouse Potato Cakes-Roasted

ham and colcannon potato cakes topped with
spring mix, carrot puree and chive oil 7.99

Stout Chicken Wil’[qS-Spicy Guinness

honey sauce brushed over golden chicken wings
served with our Maytag bleu cheese dressing 8.99

Bacon WIapped Shf[mp—Grilled bacon

wrapped shrimp with mixed greens, tomato-
horseradish vinaigrette and chive oil 9.99

Hunuaus Three W ays-Basil pesto
hummus, roasted red pepper hummus and black
pepper hummus served with warm pita bread 7.99

Harp Lagexr Steamed IMussels-Farm
raised black mussels, garlic, tomatoes and shallots
steamed in a Harp Lager broth 9.99

Smoked Salmon Platter-In-House
smoked salmon with capers, chopped egg,

gherkins, red onions and baguette crostini bread.
Served with lemon chive aioli 9.99

CIiSpq Lamb Rolls-Fresh house made

lamb sausage with carrot, celery, golden raisins and
green onion rolled in won tons with a sweet and
spicy mustard sauce 9.99

Caramelized Onion Goat Cheese
T(II"{‘-Caramelized onions and goat cheese baked

in a flaky pie crust topped with baby arugula and
finished with chive oil 9.99

Bia Traidisiinta (Traditional Food)

“4Dublin Style Fish & Chips-
Beer-battered white fish, golden fried on a mound

of chips, served with Sackville slaw 10.99

'ﬂ O’Dowd’s Inish Stew-Tender

chunks of lamb and beef, pan seared and slow
cooked with potatoes, carrots, onions and celery,
topped with a puff pastry 9.99

‘q Sheph(-:xd’s Pie-Fresh lean ground beef

slowly stewed with red wine, carrots, onions and
green peas, topped with duchess potatoes,
Cheddar and Monterey jack

cheese 8.99

4 Comed Beef and Cabbage

House cooked tender corned beef, sliced thick
then topped with English mustard cream, served
with Colcannon mashed potatoes and seasonal

fresh vegetables 9.99

< Bangers and IMash-An old

country specialty, Irish pork sausages,
Colcannon mashed potatoes served with creamy
peas au gratin and covered in savory onion

gravy 10.99

BOX’E'IJ + A traditional stuffed Irish potato pancake.
Boxty is derived from the Irish word Bacstai —the
cooking of potatoes on the hob, over an open fire.

Guirmess Steak BOX’{"(]—Marinated beef

tenderloin, grilled and wrapped in a traditional boxty
with sautéed mushrooms and cabernet onions.
Topped with warm bacon bleu cheese sauce and
served with Colcannon mashed potatoes and fresh

vegetable 12.99
Grilled Salmont Boxty-Grilled Atlantic

Salmon with sautéed spinach and cabernet onions
folded in a house made boxty and topped with a
lemon dill cream sauce 11.99

Araaithi Soup)

Combination Soup & Salad-

A bowl of our soup of the day, served with a
small Farm House salad 7.59

Soup of the Day-Ask your
server about today’s selection

Cup-2.99 Bowl-3.99

The state health department rules require us to state the following: consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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Erttrees

Tenderloin Soz. certified Angus beef tenderloin,

topped with red wine black pepper butter and grilled

to your liking with your choice of potato and
vegetable 24.99

Dublin Seafood Pasta-Angel Hair pasta

with fresh shrimp, black mussels and littleneck clams

tossed in a white wine herb sauce, with fresh basil and

roma tomatoes 16.99

ROSGJI[(HI.] Chicken- Oven roasted rosemary
chicken with grilled asparagus, crispy Yukon potatoes
and rosemary jus 14.99

Pub House ChOP—GriHed 140z. bone in
pork chop accompanied with a cheddar cheese
cauliflower gratin, finished with an Irish whiskey
and mushroom jus 17.99

O'Dowd’s Wam Bacon Trout

Pan seared rainbow trout with sautéed spinach
and shallots topped with a warm bacon
vinaigrette 16.99

Ceapair (Sandwiches)

All sandwiches served with your choice of Pub Chips, Fresh Vegetables, Fresh Fruit, Cottage Cheese or
Sackville Slaw. Substitute a small Farm House salad for only 2.29

Grilled Salmort Club-Atlantic grilled

salmon topped with lemon caper aioli, bacon,
lettuce & tomatoes. Served on herbed foccacia with

your choice of side 10.99

Girill Pressed Huret Club-Grilled chicken

breast, sliced ham, bacon, Swiss, cheddar and sun
dried tomato aioli on locally baked herbed focaccia

9.99

K.C. Bleu Strip - Grilled K.C. Strip on a
potato onion hoagie with bleu cheese butter
and caramelized red onions 11.99

Sailéads

Pub BU'IqGI-The all-American classic,
certified Angus beef grilled to order, served on a
brioche bun, with your choice of side item 8.99
(Additional toppings add .50)

The Reuben-Thinly sliced corned beef
brisket on toasted marble rye bread with Swiss,
sauerkraut and Thousand Island dressing, with
your choice of side item 8.59

Salads)

The Farmer’s Choice-

O’Dowd’s Build Your Own Salad
Your choice of greens, dressing and up to five toppings

Large 9.99 Small 6.99

Greens

Romaine, Spring Mix, Spinach or Iceberg Wedge

Toppings

Roma Tomatoes, Cucumbers, Roasted Red Peppers, Artichokes, Carrots, Red Onions, Peas,
Bell Peppers, Egg, Bacon, Chick Peas, Golden Raisins, Dried Cranberries, Radish, Apples,
Sunflower Seeds, Walnuts, Toasted Almonds, Peanuts, Croutons, Tillamook Cheddar, Swiss,
Parmesan, Bleu Cheese, Goat Cheese
Dressings
Roasted Garlic, 1,000 Island, Sherry Shallot, Brandy-Cranberry, Mango-Cider,
Balsamic Vinaigrette, Raspberry Vinaigrette, Caesar

Add

Grilled Chicken 2.99
Crispy Chicken Tenders 2.99
Grilled Tenderloin 3.99
Grilled Salmon 3.99
Grilled Shrimp 3.99
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O’Dowd’s History

°</ elcome to O’Dowd’s Little Dublin,

one of the most popular Irish Pubs in
America. Opening in 1996, the pub was the
vision of a group who wanted to bring an
authentic Irish pub to one of the premier
shopping districts in America, the Country
Club Plaza. The group was headed up by
Tim Grunhard, center on a national
championship Notre Dame Football team
and a Pro Bowl Kansas City Chief. Tim and
his buddies opened the place and brought in

K.C. Hopps, Ltd. as an operating partner in
2000.

No expense was spared in the opening

of the pub. All the furniture and décor
“Bric-a-Brac” came from the Irish Pub
Company in Dublin, Ireland. The floor was
salvaged from a 200 year old Irish Church;
the mural painted on the ceiling above the
Gaelic table depicts a scene of the O’Connell
Bridge over the Liffey River; and the use of
snugs and the Celtic artwork bring a true
Irish atmosphere to the Plaza.

The two groups continue to work

together to bring you the very best in
authentic Irish food, entertainment, and
atmosphere in the country.

Slairtte! (Cheers

Gift Caxds-O’'Dowd’s sells gift cards, that

can be used at all K.C. Hopps locations,
please ask your server for details. Gift cards
make a great gift, and come in any
denomination.

Guest RewandsJoin our Guest

Rewards club and earn credits for every
dollar you spend at all K.C. Hopps locations.

IITilseog (Desserts)
Inish Whiskeq 'TOI'{‘e—Flourless

chocolate torte with a hint of Irish whiskey, with
a strawberry drizzle and whipped cream 4.99

4 Biead And Butter Pudding

Golden raisins and cinnamon in a house-baked
custard bread pudding topped with butter
whiskey sauce and whipped cream 4.99

Bailey’s Irish Cream
Cheesecake-A traditional cheesecake with

an Irish twist, topped with whiskey caramel
sauce 4.99

Guinness Float- Vanilla bean ice

cream, chocolate sauce, topped off with
Guinness stout and spicy peanuts 5.99
Don'’t forget to present your ID when ordering

Did you know?

‘ﬂ Our Fish and Chips (and the rest of
our fried food) are cooked in zero
trans fat cooking oil, which is also
cholesterol free!

‘ﬂ We offer free WI-FI internet service

for our customers.
"q All of our food is made from scratch.
4 An 18% Gratuity is added to parties of

8 or more.

cd Sorry we don’t accept personal checks,
pounds or Euros.

Both of our locations feature fabulous
roof top decks.

Our Zona Rosa location offers 3 great
banquet rooms.

ﬁa O’Dowd’s Little Dublin has been
ranked as one of America’s top 10 Irish
pubs 4 years in a row, and is still going
strong!

‘ﬂ O’Dowd’s Little Dublin is part of the
K.C. Hopps, Ltd. Restaurants &
Breweries family of restaurants.

‘ﬂ We have live Irish music every week at

both locations.

Tar Isteach Aris! (Come Back Again)
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