WE ARE VERY EXCITED YOU COULD JOIN US!
IT HAS BEEN A LONG TIME DREAM OF OURS
TO BE ABLE TO SHARE OUR LOVE OF THE IRISH
CULTURE. WE ARE MEMBERS OF THE MCNAMARA
FAMILY FROM TACOMA, FIVE BROTHERS AND FIVE
SISTERS. WE ARE LUCKY TO HAVE LEARNED MANY
LESSONS FROM OUR HERITAGE ALONG WITH THE
COOKING THAT IS SO VALUED IN IRISH CULTURE.
MEeANING OF THE LoGo: THE CLADDAGH IN
THE MIDDLE IS A DISTINCTIVE DESIGN FEATUR-
ING TWO HANDS CLASPING A HEART, TOPPED

BY A CROWN. IT STANDS FOR LOVE, (HEART), FRIENDSHIP
(HANDS), AND LOYALTY (CROWN). LET LOVE AND FRIEND-
SHIP REIGN FOREVER! NEXT, THE CELTIC KNOT AND
ITS INFINATE PATH REPRESENT AN UNINTERRUPTED LIFE
CYCLE. THE TWO SPIRAL ELEMENTS REPRESENT REBIRTH
OR LIFE CYCLES. MY NIECE SARAI STEVENS DESIGNED
THIS LOGO TO REPRESENT OUR FAMILY’S VALUES AND HOPES
FOR BUILDING A WARM AND INVITING IRISH RESTAURANT
AND PUB, WELCOMING ALL INTO OUR FAMILY.
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Mac’s PuB Fries

SwEeET Srup Frits $5°

FresH Friep CHiPs $37°
EAcH WITH YOUR CHOICE OF SAUCE.

$42$

THE TRIFECTA

TRY ALL THREE, & ANY THREE DIPPIN SAUCES! $9°%°

CURRY Fries
A REAL [RISH PUB FAVORITE! MOUNDS OF PUB
FRIES SMOTHERED WITH OUR EAST INDIAN
YeLLOw CURRY SAUCE. $4°9%

“TOT”-cHOS

(GOLDEN FRIED TATER-TOTS WITH MELTED CHEESE

WINGS O THE WIND

A POUND OF CRISPY WINGS TOSSED WITH BUSHMILLS
[risH Whiskey BB(Q OR BUFFALO SAUCE & SERVED
WITH MAC'S BUTTERMILK OR BLEU CHEESE CREAM. $9%°

SHARK BITES

OK, 1TS NOT SHARK...IT'S NOrRTH Paciric Cop, cut
INTO BITE-SIZED NUGGETS, DIPPED IN [RISH ALE
BATTER WITH OUR OWN TARTAR SAUCE.

Mac’s OYSTER SHOOTER*®

A pLUMP, SWEET PACIFIC OYSTER LAYERED WITH
HARP LAGER COCKTAIL SAUCE, CUCUMBER SALSA
AND LEMON IN A SPICE-RIMMED SHOTGLASS. $I'?°®*

SAUCE, JALEPENOS, SOUR CREAM, TOMATOES &
SCALLIONS. $8%°

:::
‘:‘ MaAacC’s
:‘:
‘:’

BonEs
A PoUND OF OUR BusamirLs BBQ) BaByBack
RIBS, ENOUGH TO WHET YOUR APPETITE! $9°°

SLIDERS™

MINTI SIZE, NOT FLAVOR! THREE MINIATURES OF
$9% OUR FAMED MINI CHEESE BURGERS. $8%

ApD BACON FOR $2°°

Sopa BREAD BAsSkeT

A BASKET OF HOME-MADE WHITE & BROWN SODA
BREAD WITH CHIVE HERB BUTTER.  $3°°

Dippinz” & DTE

House MADE DirrPIN SAUCES

(GORGONZOLA ONION
YeLLow CURRY
TARTAR SAUCE
CHIPOTLE AIOLI
Brack PEppPEr/CHIVE

SweeT CHILI/LIME
GarLic/LEMON A1OLI
Mac’s SPEcIAL BELGIAN
BusamirLLs BBQ

—
House MADE SALAD DRESSINGS

Mac’s BurTERMILK SALAD CREAM
IvaN’s Russian

SHERRY VINAIGRETTE

MaprLE DijoN

Baja CATALINA

BrLeEu CHEESE

*Qysters are raw, burgers are cooked to order. Consuming raw or under-
cooked meat or seafood may increase your risk of foodborne illness




MCNAMARA’'S SOUPS ARE MADE FRESH DAILY FROM THE FINEST INGREDIENTS TO BE FOUND. SERVED WITH SODA BREAD.

%

" Mama Mac’s DaiLy Sour
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Q
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alads
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‘ Forr LEwis LoUIE SALAD

“‘ FRESH SEASONAL GREENS WITH TOMATO, CUCUMBER,
HARD-COOKED EGG, CROUTONS, BELL PEPPERS,

BABY SHRIMP & [vaN’s Russian Cream. $10%°

3

IrisH BAkep ON1ON SOUP

Cup- $3%
BowL- $2'95

McNamara’s COTTAGE GREENS
FRESH SEASONAL GREENS WITH CUCUMBER,
TOMATO, AND RED ONION. $3° W/ ENTREE-$2"

. *

OLp FasH1oNED Crispy CHICKEN SALAD “’ Grzllet{:Stea/e Salad
FRESH SEASONAL GREENS WITH CUCUMBERS, SWEET ‘ RESH SEASONAL GREENS WITH CUCUMBER, TOMATO &

ONION, BELL PEPPERS, DICED TOMATO, CHEDDAR & ." RED ONION COVERED IN SLICES OF MARINATED FLANK

MacC’s BUTTERMILK SALAD CREAM WITH CRISPY ‘ STEAK TOPPED WITH BLEU CHEESE & BAjA CATALINA
95
CHICKEN BREAST STRIPS. $8 "‘ DRESSING $I0
BLT saLap “’ MoLry Mac’s CAESAR
ROMAINE HEARTS WITH TOMATO, BACON, ‘ ‘ OUR TRADITIONAL CAESAR, TOPPED WITH GARLIC
& DRIZZLED WITH BUTTERMILK RANCH ’ CROUTONS. $5%° .
DRESSING. $9°% “Q W/PRAWNS, CHICKEN OR SALMON*, ADD $4%°
ALL AMERICAN CHICKEN SALAD “’ Tue BRowN DErBY
FRESH SEASONAL GREENS TOPPED WITH PULLED ‘ FRESH SEASONAL GREENS STACKED WITH BACON,
CHICKEN, CHEDDAR, SWEET PEPPERS, TOMATOES & “ TOMATO, ONION, HARD-COOKED EGG, BLEU CHEESE
RED ONION AND A CHOICE OF DRESSING. $8% ‘ & PULLED CHICKEN. MAC SUGGESTS EITHER MAPLE
’ D1jON OR THE CLASSIC BLEU CHEESE DRESSING. $II'?

'/ e ne’S 12 & under
,‘:’,

CHICKEN STRIPS (X) PapaED’s Mac N' CHEESE
n

FRESH, DELICIOUS CHICKEN BREAST, BATTERED, .“ ITSEOT J USTTF:R FRHI)E*YS ANI‘I{) II)‘;[ORE'AH%M; MADE

FRIED & SERVED WITH TOTS OR VEGGIES & DIP. $5°° ‘ 8 SERVED WITH VEGGIES & DIPPING SAUCE. $4
ToasTED CHEESE SAMMI ." Child’s Dinner

GRILLED CHEESE ON HOMESTYLE BREAD "

WITH TOTS OR VEGGIES & DIP $4°° ‘ CHOICE OF ROAST BEEF, TURKEY OR GRILLED HAM

WITH MASHED ‘TATERS, GRAVY, VEGGIES & DIP $§

BURGER FOR ONE* ‘

ONE CUTE SLIDER BURGER WITH OR WITHOUT “‘ SHARK EITES B

CHEESE, SERVED WITH TOTS OR VEGGIES & DIP. $4% 0" $ CLOSE TO SHARK AS YOU GET. ATT$E7RE9153 CoD

‘ ‘ NUGGETS WITH ANY DIPPIN SAUCE. -

*Steak, burgers & Seafoods are cooked to order. Consuming raw or undercooked
meat or seafood may increase your risk of foodborne illness.




amnmi

No IRISH MOTHER WOULD EVER SERVE “DELI” MEAT AT HER TABLE, AND MoTHER MAC 1S NO
DIFFERENT. WE TAKE PRIDE IN THE FACT THAT WE SLOW ROAST ALL MEAT FOR OUR SANDWICHES
TO PERFECTION IN OUR OWN KITCHEN, EVEN BRAISING OUR OWN CORNED BEEF BRISKET.

SERVED WITH SLAW AND House-MADE YukoN GoLp CHIps.

Bacon SANDWICH
LOADS OF BACON, FRESH GREENS & TOMATOES ON
HOMESTYLE BREAD, ACCENTED WITH OUR CHILI/ LIME
Sauce $9%°

Mac’s Flank Steak Sandwich*

FLANK STEAK, MARINATED IN IRISH ALE & SPICES,
GRILLED TO YOUR LIKING AND SLICED THIN. WITH
CARAMELIZED ONIONS, CHEDDAR & BusamiLLs BBQ
ON A DEMI BAGUETTE.  $II'

Rock oF CASHEL
A HAYSTACK OF ROAST BEEF WITH (GUINNESS CARAMEL-
IZED ONIONS & MUSHROOMS, SWISS CHEESE &
Busamriirs BBQ) SAUCE ON HOMESTYLE WHITE. $9°

Q

.’ RuBIN’s REUBEN

‘ CORNED BEEF BRISKET, SLICED THIN AND PILED
ON MARBLED RYE WITH KRAUT, SWISS & [VAN'S
RussiaN CREAM, GRILLED JUST RIGHT. $I0%°

CHICKEN LITTLE
HOUSE-ROASTED PULLED CHICKEN PILED HIGH WITH
BACON, LETTUCE, TOMATO, PEPPERJACK & MAC’s
BurTERMILK SALAD CREAM ON A POTATO ROLL. $I10°%°

Turkey LURKEY
THREE LAYERS OF GOODNESS. ROAST TURKEY,
LETTUCE, TOMATO & BACON WITH GARLIC/LEMON
AIOLI ON COUNTRY WHITE. $I0?

CHARLIE Mac’s Dir
SEASONED ROAST BEEF WITH CHEDDAR, ON A DEMI
BAGUETTE, WITH SWEET/SAVORY GARLIC JUS FOR
DIPPIN . $895

Traditional Sammy & Pint
THE NATIONAL DISH OF IRISH PUB-GRUB!

PILES OF HAM, TURKEY OR ROAST BEEF WITH
ONION, TOMATO & CHEDDAR, GENTLY TOASTED ON
BUTTERED HOMESTYLE BREAD.

Witaout PiNt: $9% With Pint: $13%

A HAND-FORMED 1/3 POUND PATTY SERVED ON A TRULY [RISH POTATO BUN
WITH CHOICE OF PUB Friks, Yukon Gorp CHiprs, SWEET SpubD Frits or Mac’ Famous Tors.

FEEL FREE TO SUBSTITUTE A CRISPY CHICKEN BREAST OR VEGGIE PATTY.
HunGRry? EXTRA PATTY ONLY $3

Far From “BASIC” BURGER* B Cueeze BUurRGer*
OUR FAMOUSLY JUICY BURGER, SERVED “THROUGH OUR “BASIC” BURGER WITH CHEESE OF CHOICE. $9°°
THE GARDEN” WITH MAC’S SPECIAL BELGIAN SAUCE. $8%° AbpD Crisry BACON FOR A BUCK.
Pabpy’s MELT* )
A GRILLED BURGER ON HOMESTYLE WHITE BREAD The Brlc/eld_)/er*
WITH ONIONS, MUSHROOMS, SIGNATURE (FUINNESS A MEAL IN YOUR HAND! COLCANNON, BEEF,
GRAVY & TOPPED WITH SWISS CHEESE. ~ $8%° BACON, CHEDDAR CHEESE AND GUINNESS GRAVY.

Ma sAys, “USE A KNIFE AND FORK!” $10%
Tue PORTER® $

A JUICY BURGER TOPPED WITH BACON, CHEDDAR
& GUINNESS BRAISED MUSHROOMS. $9°

Donnie’s BLack N’ BLUE BURGER
MADE FOR FIREFIGHTERS, GREAT FOR ALL! BLEU
CHEESE, BACON & BLACKENING SEASONING. $9.%

*Burgers & Steaks are cooked to order. Consuming raw or under-
cooked meat may increase your risk of foodborne illness

PUB & EATERY



Entree Specials

IrisH RoasT TURKEY & Bacon
ROASTED BREAST OF TURKEY LAYERED OVER BACON
& BREAD DRESSING, TOPPED WITH PARSLEY SAUCE.
WAITH COLCANNON & COTTAGE GREENS. $14%

ParaEp’s Mac N CHEEZ
TRADITIONAL MAC & CHEESE WITH A BUTTERY
CRUMB TOPPING SERVED WITH COTTAGE GREENS.
A GENUINE FAVORITE! $9%°

Horseradish Crusted Salmon*™
\XIILD NORTHWEST SALMON TOPPED WITH OUR SECRET
HORSERADISH CRUMB TOPPING AND A SIDE OF TARTAR
SAUCE WITH COLCANNON & COTTAGE GREENS. $IS'95

SHEPARD’s PIE
CHOICE BEEF SIMMERED IN RICH GRAVY AND
LAYERED WITH SPINICH, PEAS & ONIONS AND
BAKED UNDER OUR COLCANNON ‘CRUST . $IO0*

Bushmills BBQ Babyback Ribs
Low & SLOW 1S THE WAY TO GO WITH RIBS. OUR
BABYBACK PORK RIBS ARE SLOW COOKED FOR I2 HOURS
WITH SPICY DRY RUB, THEN BASTED WITH BusumiILLs
BBQ) SAUCE, FOR THE PERFECT SWEET AND SPICE!
SERVED WITH FRIES, BEANS & SLAW.
$15- HALF RACK $21%- FULL RACK

IrisH CREME CHEESECAKE $7

BrowN BREAD & BUTTER PUDDING $7

CARAMEL ArPLE GRANDMA MAC $6

Corned Beef & Cabbage
CORNED BEEF BRISKET, BRAISED OVERNIGHT SO
ITS TENDER & JUICY. SLICED & SERVED WITH BUTTER
BRAISED CABBAGE, CARROTS, ONIONS & PARSLEY
SAUCE. $13°°

STEAK & GUINNESS STEW
JUST LIKE THEY SERVE AT ST. JaMES GATE! CHUNKS
OF CHOICE BEEF & ONIONS BRAISED IN ARTHUR
(GUINNESS FAMOUS STOUT. WITH ROASTED CARROTS,
PARSNIPS, COLCANNON & SODA BREAD. $IO0?°

Por Roastep HALF CHICKEN
OUR BIRDS ARE MARINATED FOR 24 HOURS BEFORE
THE ROAST. SERVED WITH PARSLEY SAUCE,
COLCANNON & COTTAGE GREENS. $II'?’

BANGERS & MASH
TENDER IRISH BANGERS TOPPED WITH (FUINNESS
MusHrROOM GRAVY. WITH BAKED BEANS & COL-
CANNON FOR GOOD MEASURE. $9%

Cop & CHIPS
AN AMPLE PORTION OF NORTH Paciric Cop, ALE
BATTERED, COOKED ‘TILL CRISP & GOLDEN ALONG
SIDE PUB FRIES, BEANS & SLAW. $II'?

ULSTER STEAK DINNER*
8°Z SIRLOIN STEAK GRILLED TO YOUR LIKING, SERVED
WITH ENOUGH GUINNESS MUSHROOM GRAVY
FOR YOUR COLCANNON. WITH COTTAGE GREENS. $14%

<«
CorcanNON”
<« »
A SIDE OF IRISH POTATOES MASHED WITH KALE,
CABBAGE, HEAVY CREAM & SWEET BUTTER.

*Steak, burgers, seafood & eggs are cooked to order. Consuming raw or un-
dercooked meat, seafood or eggs may increase your risk of foodborne illness.




