
 

Cead Mile Failte! 
That's a hundred-thousand welcomes for you 

New friend or old, diner or drinker, reader or talker, player or listener, 
We're delighted to serve you and thank you for visiting! 

 

Welcome To Trinity Hall 
~ An Irish Pub & Restaurant ~ 

A place with delicious Food, friendly service, Spirits, Beers & Wines, so what make us a Pub?  
Our goal is to offer the friendly, community-centered service that we grew up with in Ireland, 

where we may see the same families two, three and four times a week, each occasion was 
different, a quick bite before the soccer match, a Pint at the end of the day, enjoying the local 
musician on the weekend, or sharing family dinner on Sunday. The loudest noise at the Pub 

should be conversation, between friends, families and occasionally, the odd adversary too! 
 

Executive Chef, Oscar Gutierrez and the kitchen brigade prepare each item to order, and we 
can adapt many of our recipes to accommodate special diets & needs, so please tell us about 

any allergies or preparation concerns!  While almost everything culinary is possible, some 
requests may take a little longer, and occasionally we may only be able to offer alternative 

suggestions, but we will strive to prepare a meal you’ll enjoy & return for, often!  
 

Pub Activities  
We want to give you lots of great reasons to come visit with us and here are some of the best! 

 

 

   

Live Music US & Euro Soccer  Pub Quiz Trivia 
Texas Hold’em 

Poker 
Tasting Events 

 
Thanks for stopping in today, we trust you will enjoy whatever you choose, and please,  

let us know how we can improve our service or products so we can become your favorite Pub!  
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Shareable Snacks 
Small things to enjoy while deciding on your meal 

 
 
 
 

      
 
 
 

 
 

Skewer Platters (6) mini kebab bites, a variety of vegetables, peppers, mushrooms & 
Shrimp & Scallop      8.25    All Vegetable       6.25      Chicken & Pineapple     6.95   
   

Beef Crostini                   Dozen 12.95    ½ Dozen 7.95 
Chopped beef, light toast points with melted cheese, served with horseradish crème 
 

Smoked Salmon Savory             11.95 
Thinly sliced Salmon, with crème fraiche, chopped red onions, boiled egg & soda bread 
 

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

Steaming Bowl of Mussels (Medium size shells)           11.95 
Mussels in garlic-broth with diced tomato & vegetable, served with soda bread on side  
 
 
 
 
 

Pub Wings                   Dozen 13.95      ½ Dozen 8.95 
Chicken wings & drums, tossed in sweet hot sauce, served with fries, crudite & ranch dip 
 

Cheese Platter                          10.95 
Derby sage, port salud, sharp cheddar & porter cheese with breads & assorted crackers     
 

Wursts Platter From Kubys! Award Winning Dallas German Sausage & Meat House!      10.95 
Sliced, regular & smoked bratwurst, potato cake, brown bread & onion gravy on the side 
 

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

  Big Bowl O’ Fries         4.95 
Internationalize your bowl with some special toppings & sauces  

  Crumbled Bacon & Cheddar Cheesey Fries      6.95 

  Spicy Beef, Tomatoes, Onions & Taco Cheese Fries    7.95 

  Bleu Cheese Fondue Cheesey Fries       6.45 

  Curry & Chips – Chef’s Veggie Pub Sauce for Dipping  5.95 

Harp & Green Onion Queso 6.95 
A Texas tradition & Chef Oscar’s recipe is better than most Tex-Mex versions!
Creamy, piquant white cheese with chorizo oil with tri-color corn flour chips.



Pub Essentials 
Served with our fresh baked brown soda bread & butter  

 

Shepherd’s Pie     10.95 
Layered in crock pot ground beef, peas, 
carrots & gravy, potato & melted cheese 

 

Chicken Crock Pot   10.95 
Chicken in white gravy with peas, carrots 
& mushrooms, under a puff pastry top   
  

Mockingbird Sundae        11.95 
Potato Sundae with choice of lamb or 
chicken, gravy & veggies & sour cream 
on side. Substitute extra vegetables for meats 
to enjoy as a vegetarian entrée  

 

Irish Stew     12.95 
Leg of lamb, chopped potatoes, carrots, 
celery & onions in rich braising stock 
 

Bangers & Mash   12.95 
Mashed potatoes, pork sausages, 
cabbage, veggies & onion gravy 
 

Corned Beef & Cabbage  12.95 
Steamed ¼ cut cabbage, thin sliced 
corned beef, steamed vegetables in broth            
 

Pub Style Curry   10.95 
Vegetable stock base, medium curry 
spices, carrots, peas & chopped potato 
with rice *Add Chicken, Lamb or Shrimp for 
non-vegetarian version for additional 4.00 

 

Fish & Chips ½ Order 8.95      Full 12.95 
Two five ounce Cod filets, crisp meal 
wrap, fries, coleslaw & tartar sauce  

Seafood Features  
Salmon Filet                     14.95 
8oz broiled filet, finished with capers, tomato & lemon oil dressing served with vegetables 
 

Dublin Bay Casserole          14.25 
Shrimp, scallops & cod, sautéed with vegetables & Béchamel sauce, with piped potato 
 

Shrimp & Scallop Pasta                      16.95 
Al dente penne pasta, bay shrimp & scallops, tossed in marinara or cream sauce 

   Salads 
Served with the Pub’s freshly baked brown soda bread 

 

Pub Greens ~ Big Salad      6.95 
Lettuce & spinach, with cucumbers, 
tomato, onion & dressing choice 

Spinach, Bacon & Goat Cheese    7.95 
Spinach, bacon, goat cheese, egg & vinaigrette 
Add Shrimp 12.95 or Grilled Chicken 11.95 

 

Salmon Salad - The Original! 12.95 
Broiled filet, topped with capers, tomatoes & lemon herb oil dressing on mixed greens 
 

Caesar Salad           6.95 
Classic chopped salad caesar dressing, 
Add Shrimp 12.95 or Grilled Chicken 11.95 

The Blarney Cobb   12.95 
Summer greens, chicken, bacon, egg, 
onion, tomato, mushroom, bleu cheese 

 



Sandwiches 
Served with guest’s choice of French fries, potato salad, side salad or fruit cup  

 

Curry Chicken Bap (A Bap is any sandwich served on a bun, rather than roll or on bread)      9.95 
Grilled chicken breast, with pub curry sauce, roasted peppers, onions & Swiss cheese 
 

Tuna Melt Twist           8.95     
Old fashioned Tuna salad on soft pretzel 
roll & cheddar cheese with fruit or fries 
 

Texas Reuben                    10.95 
Corned beef, our sauerkraut with onion & 
peppers, 1000 island dressing, rye toast  

 

Grilled Chicken Sandwich   10.95 
Grilled breast of chicken, melting swiss 
cheese, bacon crumbles & onion strings 
 

Pulled Pork B.B.Q     9.95 
Shredded pork shoulder in Chef’s own 
smoky sauce with potato salad & coleslaw 
 

T he Mont de Carlow             11.95 
Sliced turkey & ham, cheddar & swiss, 
dipped in egg, griddle fried & sugar dusted     
       

French Dip Deluxe           10.95 
Sliced beef with grilled onions, peppers, 
mushrooms, swiss cheese & au jus 

Vegetarian Items 
Sandwiches served with choice of fries, potato salad, green salad or fruit cup  

 

Garden Wrap        9.25 
Lettuce, cucumber, bell peppers, carrots, 
celery, tomatoes & onions  
 

Malahide Veggie Burger  8.95 
A meat-free patty, mushrooms, roasted 
red peppers & grilled onions 

Curries & Mulligatawny can be prepared with Lamb, Chicken or Shrimp for additional 4 ~ 
 

Irish-style Mulligatawny         10.95 
Clear vegetable stock, barley, celery, 
carrots, peas, jalapeno & cilantro    
 

Pub Style Curry            10.95  
Vegetable stock base, medium curry 
spices, carrots, celery & peas with rice

Beef Burgers –1/2Lb Black Angus, Beef                 8.95 
Add toppings including bacon, cheese, jalapenos, avocado, mushrooms $0.75 each 
 

Cashel Blue Burger            10.95 
Piled high with blue cheese crumbles, crispy fried onions & smoky BBQ sauce 
 

Swiss & Mushroom –                    9.25 
Sautéed shitake & button in demi glace sauce, topped with melting Swiss cheese 
 

Made In Memphis             10.95 
Sauced shredded pork on beef patty with coleslaw, juicy, sweet, smokey & crunch too! 



 P rime Rib & Pudding  {Limited availability daily}   King (12oz) 22.95    Queen (8oz)   18.95
 Carved to order, traditional platter of Yorkshire pudding, au jus & creamy horseradish 
 

 Beef Tenderloin              21.95 
 8oz filet mignon, center-cut, Black Angus beef, butter-knife tender, sautéed mushrooms 
 

 Rib-Eye Steak                     21.95 
 10oz marbled steak, broiled, seasoned, shitake mushroom demi-glace & crispy onions

Dinners 
All entrees are served with roast or mash potatoes, vegetables, and pub brown soda bread & butter 

 

Pork Loin          12.95 
Two generous slices, oven-roasted, with 
baked apples & brandy demi-glace  

Chicken Breast              13.95 
Skinless & boneless breast, broiled & 
finished with melted swiss cheese 

 

The Irish Breakfast    12.95 
Scrambled eggs, bangers, rasher, black & white pudding, beans, potato & grilled tomato 

 

Beef Pot Roast         12.95 
We slow-cook the entire roast, slice to 
order, serve with mash potato & veggies 

Chicken Enchiladas       12.95 
Corn tortillas, chicken & cheese, with 
zesty cascabel, chipotle & red bell sauce

Lamb Chops    16.95 
Four chops pan-roasted to medium rare, 
raspberry & cracked white pepper glace 
 

Leg of  Lamb             14.95 
Thin sliced, tender roast lamb, dressed 
with demi-glace with mint-jelly accent 

Awesome Bucco            16.95 
Braised pork shank, on orzo pasta with 
choice of marinara or shitake demi-glace  
 

Chicken Pasta                       13.95 
Grilled chicken on penne, peas, carrots 
& choice of cream or marinara sauce 
 

Desserts 
 

Steamed Bread Pudding         4.95 
Our special recipe, served on whiskey sauce 
 
Irish Cream Bash Pie             5.95 
Irish cream mousse on chocolate cookie crust  
 
Fruit Crocks                     5.95 
Cherry, Apple, Blueberry or Peach & pastry top. 
 A La Mode?   add Haagen Daz Ice cream      7.95 

Crème Brulee              6.25 
Made daily, light creamy egg custard, sugar cap 
 
Haagen-Daz Ice Cream                   4.95 
Vanilla, Strawberry, Chocolate or Bailey’s Irish  

  
Bite Sized Cheesecakes            4.95 
Four distinct, individually portioned, cheesecakes, 
rich flavors, right sized & great for sharing as dessert! 

 
Chocolate-Chocolate Marquise          6.95 

Rich chocolate ganache cake, chocolate fondant icing, laced with hazelnut liqueur 



 

“Failte & Welcome” 
We are looking forward to serving you!  

 

A pub is a place for family & friends to sit & visit 
awhile, we hope you enjoy your visit today and that 

you’ll come back again, and often!  
Go Raibh Maith Agat ~ Thank You  

 
In between visits, check out our website at 
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Early Evening Prix-Fixe  11.95 
 

AVAILABLE SUNDAY - THURSDAY NIGHTS ~ Not Offered On Friday & Saturday    
Special Offer; 4:30 PM – 7:00PM For Dine In Only. Shared Plates + $ 5 

To go items offered at regular pricing No additional discounts or promotions offered on these items. 
 

 

Starter: - Cup of Today’s Soup or Pub’s Side Salad  
 

Chicken Pasta                       
Grilled chicken on penne, peas, carrots & choice of cheese-cream or marinara sauce 
 

Beef Pot Roast       
We slow-cook the entire roast, slice to order, serve with mash potato & veggies 
 

Salmon Salad - The Original!   
Broiled filet, topped with caper, tomatoes & lemon herb oil dressing on mixed greens 
 

 Leg of Lamb       
Thin sliced, tender roast lamb, dressed with demi-glace with mint-jelly accent 
 

Fish & Chips            
Crisp shell, wrapping flaky white cod loin, served with fries, coleslaw & tartar sauce 
 

Shepherd’s Pie   
Ground beef, in crock with peas & carrots, gravy, mash potatoes & cheese         
 

Chicken Enchiladas        
Corn tortillas, chicken & cheese, topped with zesty cascabel, chipotle & red bell sauce 
 

Dessert: - Two Bite Sized Cheesecakes  
 

 Include a glass of house wine or draft beer with this menu for 16.95  
Applicable Sales Taxes Will Be Added To Prices Shown 

Ask us how we can help you put together a great pub event! 


