
OLDE BLIND DOG
®

* WE COOK OUR MEATS, SEAFOOD AND EGGS to order. Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness. 

Flying Chicken – Jumbo wings so juicy and fresh, they’ll fly off 
your plate. With your choice of our Guinness BBQ sauce, our spicy-
sweet pineapple habanero sauce, our out-of-this-world Thai Chili Lime 
sauce or traditional Buffalo hot or medium sauce and paired with our 
special house bleu cheese dressing.       

Tossed Tenders – Our breaded chicken tenders tossed in any 
of our homemade wing sauces, served with fresh cut fries and bleu 
cheese dressing.   

Beef Sliders* – Two beef sliders made from our fresh ground 
beef, served with caramelized onions, our Guinness BBQ sauce 
and fresh cut fries.   

Fish Sliders – Our crispy beer battered cod sits atop two mini 
brioche buns with lettuce and housemade tarter. Served with fries.   

Buffalo Chicken Fries – We braise our chicken in peppers and 
onions, toss it in Buffalo sauce, and lay it on a bed of fresh-cut fries. 
Then we smother it in Monterey Jack, cheddar, and bleu cheeses; 
and, of course, some bacon. We dare you not to drool.   G    
  
Tabasco Deep-Fried Pickles – Whether you’re from Dublin, 
Ireland or Dublin, Georgia, you’ll love these deep fried, fresh dill pickle 
chips served with our chipotle ranch dressing for dipping.  V

Chicken Quesadilla – Our delectable braised chicken is 
teamed with melted Jack and cheddar cheeses and red pepper 
cream sauce.    

Short Rib Quesadilla – Our slow braised CAB short rib, 
caramelized onions and melted cheese all stuffed into a grilled tortilla 
and garnished with our chipotle ranch dressing.   

Ale and Cheddar Dip – Aged cheddar and Irish ale are the key  
ingredients in this delicious dip. It’s served with a generous helping 
of pretzel bread for the perfect pub grub.  V

Scotch Eggs – Bangers blended with fresh herbs and lemon zest 
wrapped around boiled eggs, rolled in bread crumbs and lightly fried 
until golden brown.  Served with a scotch infused mustard sauce for 
dipping.   

House-Made Chips with Ranch Dressing – Fresh cut 
potato chips served with homemade ranch dressing. A quick and tasty 
way to sample an Irish staple.  GV

Reuben Egg Rolls – Irish corned beef gets a whole new twist in 
this appetizer sensation. We take our famous slow cooked corned beef, 
sauerkraut, add in a bit of Dubliner Cheddar, wrap it up in an egg roll 
and fry it to perfection. Served with Thousand Island dressing.   

Chili Cheese Fries – Our delicious chili, fresh cut french fries, 
all smothered with melted cheese and topped with sour cream and 
chives.   G

Onion Rings – Fried, thick-cut red onions are served with chipotle 
ranch dressing or spicy ketchup. Choose your dip based on your 
mood: cool or sizzling.  V

Chips and Bleu – Fresh cut potato chips smothered with a 
creamy bleu cheese sauce and topped with fresh scallions.  V

GREADóG   (Appetizers)

Dog House Salad - The Dog rules the house with this mix of 
lettuces, dried cranberries, candied pecans, bacon, bleu cheese and 
Roma tomatoes with our maple balsamic vinaigrette.  G

Cottage Salad – Mixed greens, cheddar and jack cheeses, 
red onions, made today croutons, sliced tomatoes and your choice 
of dressing.   

Spinach Salad – Fresh spinach, hard cooked eggs, Dubliner Irish 
cheddar, sliced tomatoes, bacon and crispy onions served with your 
choice of dressing.  

* With grilled, blackened or fried chicken.	

* With grilled or blackened salmon.        	

SÁilead   (Salads)

Celtic Clam Chowder – We take fresh clams, combine them 
with our traditional cream-based chowder, flavor it with white wine 
and delicious bacon. So authentic, you’ll think you’re sitting in a pub 
on the coast of the Irish Sea.   

Guinness Stout Onion Soup – Guinness makes everything 
better, so we’ve added a dash to our classic onion soup. We’ve 
braised caramelized onions in Guinness, then topped the soup with 
homemade croutons and melted Irish cheddar.   

Chili – Fresh ground beef, onions, peppers and spices heat up this 
homemade chili. Served piping hot with melted cheese, sour cream 
and scallions.   

ANRAITH   (Soups)

MILTON
G - Gluten Friendly   H - Healthier Fare   V - Vegetarian

Pecan French Toast 	

Traditional Irish Breakfast 	

Chicken & Waffles 	

Spicy Chicken Biscuits 	

Biscuits & Country Gravy 	

Corned Beef Hash	

Every Saturday and Sunday from 11 am until 3 pm

The Sealegs Boxty 	

The Southerner’s Choice Boxty	

Soup • Salad • Half Sandwich 
Cup of Soup and choice of Half Salad 	
Any Half Sandwich and Cup of Soup or Half Salad   	

SOUP (CUP) 	 SALADS 	 SANDWICHES
Celtic Clam Chowder	 Dog House Salad G	 Kildaire BLT*
Guinness Stout Onion Soup 	 Cottage Salad	 Pub Club
Homemade Chili G	 Spinach Salad 	 Reuben
		  Chicken Salad Club
		  Monte Cristo

Lunch Portions of Our House Favorites 
Corned Beef and Cabbage  			    	
Irish Stew   			 
Beef Sliders* (2 each with fries)     			    	
Bangers and Mash 			 
Braveheart’s Fish and Chips			    	
Meatloaf			 
Fish Sliders (2 each with fries)			 
Fish Tacos (2)			 

LóN   (Lunch)



Galway Steak Sandwich* – What do you get when you cross 
seasoned steak, caramelized onions, roasted red peppers, sautéed 
mushrooms, Irish cheddar cheese and our house made steak sauce?  
The Galway Steak Sandwich, of course!  We don’t mind if you drop a 
bit on the floor – it’s a favorite of the Olde Blind Dog himself.  

Kilkenny Reuben – Our corned beef is the real deal at Olde Blind 
Dog; accompanied by genuine Irish cheddar and sauerkraut. We pile 
it all atop our grilled, fresh, marble rye bread and finish it off with our 
made-from-scratch Thousand Island dressing.  

Meatloaf Sandwich – Fresh ground beef and leg of lamb 
blended together with herbs, spices and our homemade Guinness 
BBQ sauce. Served on grilled sourdough with melted swiss cheese, 
caramelized onions and spicy ketchup.   

Buffalo Chicken Sandwich – Your choice of grilled or spicy-
fried chicken breast coated with our medium wing sauce, covered in 
melted pepper jack cheese, served on a toasted brioche bun with a 
side of our house made bleu cheese sauce for dipping.  

Chicken Salad Club – Made fresh in our kitchen daily, our Olde 
Blind Dog chicken salad is something special. We use only breast 
meat of chicken, candied pecans, grapes, fresh herbs and just enough 
mayo. Served on a croissant with crisp bacon, lettuce and tomato. 

Dublin Fish Sandwich – A fresh catch of cod in Olde Blind Dog’s 
special beer batter (and we know a good beer), served with the chef’s 
special tartar sauce.  

Kildare BLT* – This is our take on the BLT, grilled Scottish salmon, 
crispy bacon, avocado, tomato, fresh marbled rye, and our chef’s own 
tartar sauce.  

Pub Club Sandwich – Ham, turkey, bacon, Kerrygold cheddar 
cheese, lettuce and tomato, piled high and topped with cranberry aoli 
on a buttery croissant.  

OLDE BLIND DOG
® MILTON

ceapairí   (Sandwiches)

BUILD YOUR OWN

Burger*
Start with a tender, juicy patty of Certified Angus Beef.    

Chicken
Grilled, marinated chicken breast.     

Veggie
Locally made Skye veggie burger.  

(Gluten free bun available)

VEGGIES 	 SAUCES 	 CHEESE	

Lettuce	 Guinness BBQ	 Cheddar

Tomato 	 Spicy Ketchup	 Swiss

Onion	 Mayo 	 Kerrygold Cheddar

Pickles 	 Dijon Mustard	 Pepper Jack

	 Grain Mustard	 Cheese Dip

FANCY VEGGIES 		  EXTRAS

Caramelized Onions 		  Fried Egg

Crispy Onion Strings		  Bacon

Coleslaw		  Rashers

Roasted Red Peppers		  Chili

Fresh Jalapeños		  Avocado	

Sautéed Mushrooms

 	

G - Gluten Friendly   H - Healthier Fare   V - Vegetarian

* WE COOK OUR MEATS, SEAFOOD AND EGGS to order. Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness. 

Bangers and Mash – It’s Irish Food 101 at its best – Irish bangers, 
homemade mashed potatoes and green peas, served up with Olde 
Blind Dog’s favorite brown gravy and fried onions.  
 
Shepherd’s Pie – Not your great-great-great grandmother’s Old 
World recipe. Minced lamb, carrots, onions, green peas and colcannon 
combine to make this the best Shepherd’s Pie you never had but 
always wanted.  

Irish Stew – The perfect staple Irish pub meal. Lamb, potatoes and 
vegetables in a rich broth, served with fresh homemade soda bread 
for dunking.  

Corned Beef and Cabbage – We steam our own corned beef 
every day then serve it with beer braised cabbage, potatoes and 
carrots. You may need a passport after you eat this. G

Braveheart’s Fish and Chips – Lightly-battered fresh cod, 
freshly-cut chips, coleslaw and that famous, homemade tartar sauce. 
Olde Blind Dog promises it’s enough sustenance to make you a 
mighty warrior.  

entrées   (Entrées)
Meatloaf – Fresh ground beef and leg of lamb blended together 
with herbs, spices and our homemade Guinness BBQ sauce. Served 
with the vegetable of the day, mashed potatoes and gravy.  

Blackened Chicken Pasta – Penne pasta tossed with our 
homemade red pepper cream sauce and topped with blackened 
chicken.  

Pan Roasted Salmon* – Farm raised salmon, pan roasted and 
served with brown rice and sautéed vegetables. GH

Perfect Pot Roast – We got up way early this morning to slow 
braise the beef for tenderness. It’s served with mashed potatoes, 
carrots, crispy onions and red wine reduction. 

Traditional Irish Breakfast – A hearty breakfast is good 
at any time of day. Fill up on three eggs any style, rashers, bangers, 
roasted tomatoes, roasted mushrooms, beans and soda bread.  
Add some black and white puddings.

F E A T U R E D  I T E M S
Fish Tacos* – Taco’bout delicious! Our fish tacos feature 
crispy, gluten-friendly battered fresh cod with shredded green 
cabbage, fresh pico de gallo, and zesty avocado chipotle ranch, 
all on a corn tortilla.  

Salmon Cakes* – Our fresh salmon cakes are classically 
spiced with Old Bay, green peppers, onions and fresh parsley 
and then pan-seared to golden brown perfection. Served with 
the vegetable of the day.  

Ale-Braised Short Rib Sandwich – This short rib is 
braised in Irish ale and served open-faced on grilled jalapeño 
corn bread, with a generous helping of fresh coleslaw topped 
with fried onion strings.  

Limerick Monte Cristo – There was once a man from 
Wicklow, Who was hungry and knew where to go, He liked 
turkey and ham, and raspberry jam, He ordered our Monte 
Cristo.  


