
Desserts & Coffees 
All of our desserts can be served a la mode with a scoop of 

Henry’s Ice Cream  from Plano by adding a dollar 
 
Crème Brulee            6.25 
Made daily, light creamy egg custard, sugar cap 
 
Bite Sized Cheesecakes                 4.95 
Four distinct, individually portioned, cheesecakes 
 
Chocolate Marquise        6.95 
Rich creamy chocolate cake with hazelnut  
 
Fruit Crock & Pastry Top          6.95 
Cherry, Apple, Blueberry or Peach pie fruits 
 
Irish Cream Bash Pie               5.95 
Irish cream mousse on chocolate cookie crust  
 
Steamed Bread Pudding           5.95 
Our special recipe, served on whiskey sauce 
Henry’s Ice Cream of Plano   4.95 
Vanilla, Strawberry, Soda Bread or Bailey’s Irish Cream   
 

Real Irish Coffee      6.95 
Brown sugar, rich coffee & Irish whiskey  
 
Café Latte with Baileys!   7.95 
Espresso, Milk & Baileys    

 
May the best of this year, be the worst you face in 2012!  

NEW YEAR’S EVE 2011 
We’re celebrating the arrival of ‘12,  Twice! 

Special Event Menu 
To improve speed of preparation & service we’re           

offering this menu of our top favorites 

Shrimp Cocktail                                             9.95 
Five jumbo shrimp, served with zesty cocktail sauce 
 

  Big Bowl O’ Fries            4.95 
  Order it dressed up with some special toppings & sauces  
  Crumbled Bacon & Cheddar Cheesey Fries         6.95 

  Beef, Tomatoes, Onions & Taco Cheese Fries      7.95 

  Bleu Cheese Fondue Cheesey Fries          6.45 

  Curry & Chips – Chef’s Veggie Sauce on side    5.95  
 

   Traditional Tater Skins         Dozen 12.95       ½ Dozen 7.95 
    with choice of bacon or ground beef, cheese & green onion 
 

   Harp & Green Onion Queso          6.95 
Creamy, white cheese with chorizo oil & tri-color corn chips. 



Dinners 
Entrees, except for pasta, are served with potatoes (mashed 

or roasted) or rice, vegetables, & brown soda bread & butter 
 

Dublin Bay Casserole      14.25 
Shrimp, scallops & cod, Béchamel sauce, with piped potato 
 
Chicken Penne Pasta                         13.95 

   Chicken with peas, carrots & either cream or tomato sauce 
 
Pork Loin             12.95 
Two slices, served with baked apples & brandy demi-glace  
 
Chicken Breast              13.95 
Skinfree breast, broiled & finished with melted swiss cheese 
 
Lamb Chops (4)       16.95 
Pan-roasted, with raspberry-cracked white pepper sauce 
 
Salmon Filet (8oz)      14.95 
Broiled, finished with capers, tomato & lemon oil dressing 
 
Leg of  Lamb       14.95 
Thin sliced, roast lamb, with mint-jelly demi-glace sauce 

 
 Beef Tenderloin  (8oz)           21.95 
 Filet mignon, Black Angus beef,  sautéed mushroom sauce 
 
 Rib-Eye Steak (10oz)       21.95 
 Marbled steak broiled, mushroom demiglace & onion strings 
  
Irish-style Mulligatawny with Barley or Rice            10.95 

   Vegetable stock, celery, carrots, peas, jalapeno & cilantro  


