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SHARES
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MILITARY
DISCOUNT

ACTIVE
DUTY ey

PRETZEL STIXS 8.95 V o
Taphouse cheesy beer dip, sea salt

PUB BRAT 8.95
Mustard and sauerkraut

IRISH FRIES 7.95
Guinness gravy

SWEET POTATO WAFFLE FRIES 8.50V

CRISPY O-RINGS 11.95 YV
Ranch

CHICKEN STRIPS 11.95
Ranch

IRISH COLCANNON CREAMY SOUP %
Bacon, potato, cabbage & onion soup
Cup 6.95Bowl 8.95  Sourdough Bread Bowl 11.95

SPICY CAULIFLOWER WINGS 15.95V %

Mini cauliflower florets, spicy buffalo sauce,
blue cheese crumbles, seasonal veggies & ranch

IVAN'S FAMOUS SHRIMP TACOS (2) 18.95 s
Pico de gallo, coleslaw, onions, cilantro, tortilla chips

PUB CRUSTIES 13.95V%

Baguette slices, cheddar & jack cheese, tomatoes,
garlic & fresh basil, blue cheese crumbles &
balsamic drizzle

MEATBALL SKILLET 16.50

Short rib meatballs (3), Red pepper & tomato sauce,
baguette slices

ELOTE DIP 14.75 V
Roasted street corn, cilantro, jalapeno & cream,
topped with cotija cheese, served with tortilla chips

PUB NACHOS 16.95
Corn tortilla chips, refried beans, nacho cheese,
pico de gallo, spicy crema & jalapenos

add pulled pork, grilled chicken or corned beef 7

CHICKEN WING DRUMETTES 18.95
Classic buffalo or MCP's BBQ, ranch

PORK SLIDERS (3) 17.95
BBQ Pulled Pork, coleslaw, on pretzel buns

ARTICHOKE SPINACH DIP 16.95\f'$
Served warm with melted cheese,
Sourdough bread bowl

ADD GRILLED CHICKREN OR SHRIMP 7.50 / ADD SALMON 10

BBQ CHICKEN 19.50 s%

Chopped Organic iceberg, ranch, sweet corn,
tomato, black beans, tortilla strips, avocado,
grilled chicken, BBQ sauce drizzle

TAHOE WEDGE 16.25

Iceberg lettuce, bacon, carrots, tomatoes,

candied walnuts, blue cheese crumbles & onion rings,
blue cheese dressing & balsamic drizzle

CAESAR 14.95

Romaine, Parmesan, herb croutons, Caesar dressing

SIMPLE SALAD 9.75 V

Mixed greens, tomatoes, cucumbers, carrots,
Italian vinaigrette

MARGHERITA 22.95V
Fresh mozzarella, tomatoes, parmesan, basil & olive oil

TAPHOUSE BBQ 24.25
Grilled chicken, red onion, cilantro, smoked gouda,
BBQ sauce

THE BUTCHER 24.95

Pepperoni, chicken and Italian sausage with our
blended pizza cheese & signature tomato sauce

IRISH IDAHO 23.95 iy o Japhouse m@mg*
Mashed potatoes, bacon, Irish white cheddar over
béchamel, green onions, tomatoes, & sour cream

» $4.00 split plate charge

BURGERS PUB FARE

SANDWICHES

SWEETS

e 18% gratuity will be added for parties of six or more
¢ One check per table, two forms of payment

e An additional charge may be added for any sides

FISH &§ CHIPS 23.50 HALF ORDER 14.95 %
Beer battered Alaskan cod, Coleslaw, Pub fries, tartar

SHEPHERD'S PIE 22.50 %

Ground short rib, onion, corn, and peas stewed,
mashed potatoes & Irish cheddar, Iron skillet baked
IRON SKILLET LASAGNA 21.95

Layers of fresh semolina wheat pastaq, Italian sausage,
beef, tomato sauce, Ricotta, Romano & mozzarellq,
baked to perfection, Baguette slices

BANGERS &§ MASH 20.95

Seasoned sausages over red skin mashed potatoes &
sweet peas in a rich Guinness gravy & onion rings
MULLIGAN STEW 20.50

Certified Angus beef, fresh vegetables and mushrooms,
sourdough bread bowl

Served with Pub fries.
SUB Side salad, onion rings or sweet potato fries 4.50
ADD avocado 4.50 / ADD cheese 1.50

OL' DUBLINER 21.95 o
Half pound beef chuck patty, corned beef, sauerkraut,
Thousand Island, Swiss cheese with LTOP on rye bun

A.B.C. 20.95
Avocado, bacon & cheddar, half pound beef
chuck patty, with LTOP on a brioche bun

ST. PATTY 19.95 SUBSTITUTE GRILLED CHICKEN 20.50
Our classic half pound beef chuck patty, Swiss cheese
with LTOP on a brioche bun

Served with Pub fries.

SUB Side salad, onion rings or sweet potato fries 4.50
ADD avocado 4.50 / ADD cheese 1.75

REUBEN 19.95 %

MCP's Corned beef, sauerkraut, Swiss cheese,
thousand island, marble rye bread

ALOHA PULLED PORK 18.95

Slow cooked pulled pork covered in BBQ sauce
topped with fresh pineapple on a pretzel bun
BUFFALO CHICKEN 19.50

Fried chicken breast, spicy buffalo sauce, blue cheese
crumbles, LTO on a pretzel bun

CHIPOTLE CHICREN 18.75

Grilled chicken breast, pepper jack cheese,
bacon, spicy chipotle aioli, LTO on a brioche bun

AFTER 5PM

THE RANCHER 35.50 %

Boneless Angus Short Rib slow cooked in Guinness,
demi glaze, mashed potatoes, seasonal vegetables

FLAT IRON STEAK 37.50

Demi glaze, pesto butter, red skin mashed potatoes,
seasonal vegetables

GRILLED MANGO SALMON 36.95
Fresh mango salsa, jasmine rice, seasonal vegetables

MUD SLIDE 10.50 o
Warm chocolate brownie, vanilla ice cream,
whipped cream & chocolate drizzle

WARM APPLE PIE A LA MODE 10.50
Whipped cream, vanilla ice cream & caramel drizzle

VANILLA ICE CREAM 5.00
Caramel or chocolate drizzle

PUB CARROT CAKE 10.00
Cream cheese frosting, coconut flakes, pecans

KIDDOS PUPS

CHICKEN STRIPS & FRIES 8.00 BEEF PATTY
MAC & CHEESE 6.50 OR CHICKEN 7.50
SLIDER & FRIES 8.50

* TAPHOUSE FAVORITES VVEGETARIAN OPTIONS



" DRAFT |
* TAHOE LOCAL BREWS
PALE ALE

50/50 Capa Pale Ale Y
Sierra Nevada

IPA

Pliny the Elder DIPA

Blind Pig

Elysian Space Dust

Deschutes Fresh Squeezed
Ballast Point Sculpin
Lagunitas

Track 7 Panic

South Lake Fog Nozzle Hazy e
Fall River Numb Numb Hazy
Revision Brewing Emerald Bay

RED ALE

Anderson Valley Boont Amber
East Brother Brew Co. Red
Smithwick’s Irish Red

PORTERS/STOUTS

Guinness Stout

Deschutes Black Butte Porter

Rouge Chocolate Stout (Nitro)
Belching Beaver Peanut Butter Stout

ALES

Kona Big Wave

Lagunitas Lil Sumpin’

Firestone Walker 805 Blonde
Marlette Sunrise Orange Blonde v
Alibi Kolcsh Blonde v

CIDERS
Sincere Cider (Rotating Handle)
Golden State Dry Cider

LAGER

Michelob Ultra

Harp

Stella Artois

Coronado Brewing (Rotating Handle)
Modelo

Pacifico

Farmers Brewing (Rotating Handle)
Urban Roots Czech

WHEAT

Firestone Cali Squeeze
Golden Road Mango Cart
Allagash White

Drake Hefeweizen

PILSNER
Trumer

North Coast Brewing Scrimshaw y

BOTTLES

Nutrl Hard Seltzer

Corona Extra

Corona Premier

White Claw Hard Seltzer
Budweiser

Bud Light

Coors Light

Stella N/A

Golden Road Mango Cart N/A

SNUGGLERS 15

MCP’'S IRISH COFFEE
Tullomore Dew Irish Whiskey, vanillq,
sugar, coffee, whipped cream

NUTTY IRISHMAN
Irish cream, Frangelico, fresh coffee,
whipped cream, cinnamon

TAPHOUSE TODDY

George Dickel Rye Whiskey, honey,
hot water & lemon

COCO COFFEE

1800 Coconut Tequila, Kahlug,
coffee, whipped cream

COZY COCOA
Screwball Peanut Butter Whiskey,
hot chocolate, whipped cream

HUG IN A MUG

Stella Rosa Butter Toffee Brandy,
Rumchata, coffee, whipped cream,
cinnamon

SHOOTERS 12

MEXICAN CANDY

Herradura Silver, Watermelon Pucker,
fresh lime juice, Tajin

THE ABRAHAM, GREEN TEA SHOT

Jameson Irish Whiskey, Peach
Schnapps, sour, Starry

IRISH CAR BOMB! DROP SHOT
Guinness Stout, Jameson Irish Whiskey,
Bailey’s Irish Cream

PINK CUCUMBER

Effen Cucumber Vodka, Cointreau,
cranberry juice, lime juice

NIGHTCAP

1800 Coconut Tequila, Espresso Liqueur,
Irish Cream Liqueur

CINNAMON TOAST CRUNCH

Fireball Cinnamon Whiskey, Rumchata
FUDGESICLE

360 Vanilla Vodka, Kahlua Chocolate
Sips, Irish Cream liqueur

TAPHOUSE SPECIALTIES 16

EMERALD RANCH

o

MOONLIGHT MARGARITA
Herradura Silver, Chambord, sour, OJ
+ 2.00 Make as a Skinny Margarita

TWISTED CHERRY LIMEADE
Tito’s Vodka, lime Juice, grenadine, Starry

ITALICUS SPRITZ
Italicus Rosolio Di Bergamotto, Coppola
Prosecco, soda water, basil, lemon

THE STAYCATION
Workdog White Rum, Pomegranate
Liqueur, Starry, soda water, fresh lime

HARVEST MOON

Jameson Black Barrel, cider infused
simple syrup, angostura bitters, orange,
star anise

WINE

WHITE

Chardonnay, Bonterra Organic, CA 16/58
Chardonnay, Frontera, Chile 10

Pinot Grigio, W Sterling, CA 13/44
Sauvignon Blanc, Stoneleigh, NZ 13/44

BUBBLES

Sparkling Wine. Opera Prima 10
Sparkling Wine, Mumm, Napa, CA 13/44
Prosecco, Francis Coppola (Split) 12
Sparkling Rose, Mionetto (Split) 12

RED

Malbec, Opaque, Paso Robles, CA 13/44
Cab, Robert Hall, Paso Robles, CA 13/44
Petit Sirah, Petite Petit, Lodi, CA 13/44
Pinot Noir, Intercept, C. Coast, CA 13/44
Zinfandel, Freakshow, Lodi, CA 13/44
Merlot, Frontera, Chile 10

FRENCH ROSE
Symphonie Sainte Marguerite 14/48

McP’s Jrish Pub

o)

OUR SISTER PUB
1107 ORANGE AVE
CORONADO, CA 92118
(619) 435-5280

Emerald Spear Tequila Blanco, soda water, fresh lime juice

REDBREAST BREWTINI + $1.25
Redbreast Irish Whiskey, Kahlug,
Irish cream, espresso cold brew

ORANGE CREAM FIZ2Z

360 Vanilla Vodka, orange juice,
Tropical Red Bull, whipped cream

GINGER GIN
Hendrick’s Gin, Black Raspberry
Liqueur, ginger beer, lime juice

EMPRESS LINEN
Empress 1908 Gin, Giffard Elderflower
Liqueur, soda water, fresh lime juice

THE BLACKJACK
Tahoe Blue Vodka, Black Raspberry
Liqueur, Blueberry Red Bull, OJ

MOCKTAILSs

LAVENDER DREAM
Lavender Syrup, lemonade, club soda

STRAWBERRY BASIL SPLASH
Strawberry puree, lime juice,
club sodaq, Sierra Mist, fresh basil

PINK BLISS
Grapefruit juice, ginger beer,
lime juice, fresh rosemary

add well liquor to Mocktails for $7.00

SPIRIT FREE

Pepsi, Diet Pepsi, Starry, Root Beer,
Dr. Pepper, Ginger Ale, Iced Teq,
Lemonade $4

Red Bull (OG, Blueberry, Tropical) $4
Coffee, Hot Teq, Milk $4
Ginger Beer $6

Hot Chocolate, Hot Cider $5

Orange, Pineapple, Grapefruit
or Cranberry Juice $5



