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Irish Nachos/Totchos

Quesadillas

Fresh cut Chips topped with shredded
Cheddar cheese, onion, bacon, tomato and
jalapeno. Served with sour cream. $8

Cheese/Veggie – Cheddar & Monterey Jack cheese
with sautéed veggies. $6 Add chicken for $3.

Onion Scoops

Blackened Chicken – Cheddar & Monterey Jack
cheese, blackened chicken with Horseradish Aioli. $9

Spicy Battered onion petals served with
Guinness sauce or Ranch. $6

Chicken Wings
Wings tossed in your choice of sauce. Buffalo,
BBQ, Jameson or Sweet Chili. $8

O’ Quesadilla – Sharp Cheddar cheese, traditional
Irish bacon, tomato and scallions. $8

Sampler Platter

Chicken Tenders

Chicken wings, chicken tenders and onion
scoops served with your choice of 2 sauces.
Serves 2-3 guests. $14

Breaded chicken tenders served with your
choice of sauce. Honey Mustard or
Spicy Buffalo. $7

Dressings: Ranch, Bleu Cheese, 1,000 Island, Balsamic
Vinaigrette, Caesar, Creamy Garlic and French

Galvin’ s Cobb Salad

Celtic Caesar Salad

Crisp Romaine lettuce with bacon, onion,
avocado, tomato, hard-boiled egg,
topped with shredded cheese and croutons. $9
Add Chicken, additional $3.

Crisp Romaine lettuce tossed with Parmesan cheese
and homemade Caesar dressing topped with herbed
croutons. Anchovies available upon request. $8
Add Chicken, additional $3.

House Salad
Fresh greens mixed with tomatoes, onions, cucumber
and topped with croutons. Dressing on the side.
Small $4 Large $6

Basket of chips, fries or tots $4

Mashed Potatoes $2

($1 extra for curry)

Side Bangers or Rashers $4

Baked Potato $2

Served with choice of chips, fries or tator tots.
Pretzel bun $1.50 extra.

Chicken Caesar Wrap

Bacon Bleu Cheese Burger

Made with your choice of grilled, crispy or
buffalo chicken with Romaine lettuce,
Parmesan cheese and Caesar dressing. $8

Half pound Prime Angus beef topped with
bacon & bleu cheese. $10

R/BLT Sandwich
Bacon or rashers, lettuce, tomato on your
choice of toasted white, wheat, multigrain or
marble rye. $10

Guinness Burger
Half Pound Prime Angus Beef topped with
crispy fried onions, lettuce, tomato and
Guinness sauce. $9

Reuben
Our famous Braised Corned beef, Swiss
cheese and Sauerkraut, served on marble rye
with a side 1000 Island. $10

Galvin’ s Signature Burger
Half Pound Prime Angus beef served with
Cheddar cheese, crispy fried onions and
topped with our famous Sumo sauce. $9.50

Corned Beef
Our famous corned beef served on toasted
marble rye. $9

Veggie Burger
Veggie Patty served with lettuce, tomato,
onion and avocado. $8

Chicken Sandwich
Grilled Chicken breast, bacon, avocado and
Cheddar cheese served on a pretzel roll. $9.50

Build Your Own Burger
Half Pound Prime Angus Beef served with
lettuce, tomato and onion. $8.50

Bacon, Egg & Cheese
Two fried eggs with bacon and Swiss cheese
served on a pretzel roll. $8

Additional toppings, add $0.50 each…
American cheese, Swiss cheese, sautéed
onion, sautéed mushrooms.
Additional toppings, add $1.00 for each…
bacon, avocado or fried egg.

(children 12 and under)
2 bangers with a side
Chicken tenders with a side
Hamburger with a side
Grilled Cheese with a side
$5.00 each

Sheppard’ s Pie
Special recipe of ground beef with peas, carrots and onions topped with
crispy mashed potato or tator tot mash and served with toast wedges. $10

Fish and Chips
Homemade beer battered cod, deep fried until golden brown, served with tartar sauce and
choice of chips or fries. $11

Bangers and Mashed
Recommended by Senator Mullroe, traditional Irish sausage served with a generous
portion of homemade mashed potatoes and gravy. $10

Irish Breakfast
2 bangers, 2 rashers, 2 eggs fried to your liking, white and black pudding, grilled tomato,
baked beans, toast and fries. $12

Chicken Curry
A homemade spicy curry cream sauce with sautéed chicken breast and vegetables. $11

Chicken and Chips
Crispy chicken tenders served with Irish chips and your choice of
sweet honey mustard or spicy buffalo sauce. $9

Prices subject to change without notice.
18% gratuity, added to parties of 6 or more.
Private parties and catering available .
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Cead Mile Failte:
One Hundred Thousand Welcomes
Kathy and Paul Galvin opened Galvin’ s Public House on
October 29, 2000, recreating the feel of a traditional Irish Pub. They
come from families steeped in Irish tradition and bar proprietorship.
Paul hails from a family of bar owners in County Tipperary and Kathy
grew up on the north side of Chicago, while her family maintains their
home in County Donegal. The bar’ s black and yellow exterior colors
were copied from the Galvin’ s Pub owned by Paul’ s uncle, Aiden
Galvin in County Clare. Adding to the familial tradition of the Irish pub,
the fireplace was built by Kathy’ s uncle, who was a master stone mason. The smaller stones set into the fireplace are from
Kathy’ s parent’ s home in Ireland.
Galvin’ s Public House is decorated with treasures that represent
Irish culture-arts, sports, Religion, family, politics and history. The
County Kerry countryside was searched high and low for each item in
the bar. Look closely around the pub to find famous writers, hurling
sticks, the traditional kitchen dresser and the tools of an Irish coffin
maker. Irish coins have been placed in the dyed green concrete apron
that surrounds the bar.
Children are encouraged to find the Irish and American pennies
circa 2000. Any child locating the American penny wins a bag of
Irish potato chips.

