MULLIGANS

R THE BLLUL

Lunch (Seroed llam to 3pm)

Scorcers

Soup Du Jour Cup $4.50 Bowl
fresh soup made from local harvested produce, seafood, beef or chicken

Caesar Salad Half $4.50 Full
romaine lettuce tossed with aged parmesan cheese, Mulligans own caesar dressing
and herb butter crostini

Emerald Isle Salad Half $4.50 Full
local Kula spring mix, carrots, vine ripened cherry tomatoes, sliced cucumbers,
balsamic vinaigrette

Chopped Salad Half $4.50 Full
romaine lettuce, bacon, cucumber, cherry tomatoes, avocado,
house made buttermilk blue cheese dressing

Add grilled chicken breast or grilled shrimp to any salad

Macaroni and Cheese
homemade baked macaroni and sharp white cheddar mornay sauce

Sandwiches
Our sandwiches are served with steak fries. Substitute side salad $2.00

Burger on the Blue
8 oz. local ground beef grilled to your specification, topped with romaine lettuce,
vine ripened tomatoes and onions, your choice of swiss, cheddar or blue cheese

Add bacon, mushrooms, grilled onions or avocado

Chicken Bacon Cheddar Sandwich
chipotle aioli, lettuce, tomato, onion on a kaiser roll
G&F
V' Traditional Reuben
thick sliced rye bread topped with swiss cheese, tangy house made
thousand island dressing, thin sliced oven roasted corned beef and sauerkraut

BBQ Pulled Pork Sandwich
house made bbq sauce, fresh coleslaw

Crab and Rock Shrimp B.L.T.
crab and rock shrimp salad, applewood smoked bacon, lettuce and tomato
on toasted sourdough bread

Seared Catch of the Day Sandwich
lettuce, tomato, jalaperio tartar sauce

Vegetarian Sandwich
sliced cucumber, avocado, lettuce, tomato, sprouts, onion on a whole wheat bun
with herbed cream cheese spread

A4
V' Harp Battered Fish and Chips

An Irish favorite since the 1800’s, tender white flaky fish dipped with Harp beer batter

and fried crispy, served with Irish chips and house made tartar sauce
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thick sliced, slow roasted beef brisket, braised locally grown cabbage served with mashed

potatoes and parsley cream sauce

Traditional Irish Stew
aged local beef braised in Guinness beef stock with carrots and potatoes.
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V' A QOulligan Staple on the (enu Since Opening (ag 2001
Add 18% Gratuity to Parties of 6 or more, $5 Split Fee

$14.00



