
Starters

Dippinz’ & Dressinz

 
Sweet Chili/Lime
Garlic/Lemon Aioli 
 Mac’s Special Belgian
Bushmills BBQ 

		  	

	 House Made Salad Dressings

	 Mac’s Buttermilk Salad Cream
	 Ivan’s Russian
	 Sherry Vinaigrette
	 Maple Dijon
	 Baja Catalina 
	 Bleu Cheese 
		

Gorgonzola onion
Yellow Curry
Tartar Sauce 
Chipotle Aioli 
Black Pepper/Chive

House Made Dippin Sauces

 

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.
Meaning 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.
		  Slainte, 

Curry Fries
	 A real Irish pub favorite! Mounds of pub 
	 fries smothered with our East Indian 
	 Yellow Curry sauce.  $4.95

	
“TOT”-chos
	 Golden fried tater-tots with melted cheese 
	 sauce, jalepenos, sour cream, tomatoes & 
	 scallions. $8.95 
	Wings o’ the Wind

	 A pound of  crispy wings tossed with Bushmills 
	 Irish Whiskey BBQ or buffalo sauce & served 
	 with Mac’s buttermilk or bleu cheese cream. $995

		
Shark Bites
	 Ok, its not shark...it’s North Pacific Cod, cut 	
	 into bite-sized nuggets, dipped in Irish Ale
	 batter	with our own Tartar Sauce.   $9.95

Mac’s Oyster Shooter*
	 A plump, sweet Pacific oyster layered with 
	 Harp lager cocktail sauce, cucumber salsa 
	 and lemon in a spice-rimmed shotglass.  $1.95 ea

Mac’s Sliders*
	 Mini size, not flavor!  Three miniatures of 
	 our famed mini cheese burgers.  $8.95

	 Add Bacon for $2.00

Bones
	 A pound of our Bushmills BBQ Babyback 
	 ribs, enough to whet your appetite!  $9.95

The Trifecta
	 Try all three, & any three dippin’ sauces! $9.95 
	

Mac’s Pub Fries       $4.25

	Sweet Spud Frits        $5.25

Fresh Fried Chips          $3.75

	 Each with your choice of sauce. 

Soda Bread 	Basket     
	 A basket of home-made white & brown soda 
	 bread with chive herb butter.    $3.50

Welcome to Mac’s!

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

Mama Mac



Salads

Soups
McNamara’s soups are made fresh daily from the finest ingredients to be found. Served with soda bread.  
, 

Irish Baked Onion Soup

 	

Mama Mac’s Daily Soup

Cup- $3.95 
Bowl- $5.95

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

Wee One’s 12 & under

Chicken Strips
	 fresh, delicious chicken breast, battered,
	  fried & served with tots or veggies & dip. $5.95

Child’s Dinner
	 Choice of roast beef, turkey or grilled ham 
	 with mashed ‘taters, gravy, veggies & dip $5.95	

	

PapaEd’s Mac n’ Cheese
	 Its not just for fridays any more!! Home made 
	 & served with veggies & dipping sauce. $4.95 	

Toasted Cheese Sammi
	 Grilled cheese on homestyle bread 
	 with tots or veggies & dip  $4.50   	

Burger for one*
	 One cute slider burger with or without 
	 cheese, served with tots or veggies & dip. $4.95

McNamara’s Cottage Greens
	 Fresh seasonal greens with cucumber, 		
	 tomato, and red onion.   $3.95 w/ entree-$2.95

BLT salad
	 romaine hearts with tomato, bacon, 
	 & drizzled with buttermilk ranch 
	 dressing.  $9.95

	
The Brown Derby
	 Fresh seasonal greens stacked with bacon,
	 tomato, onion, hard-cooked egg, bleu cheese 
	 & pulled chicken. Mac suggests either Maple 
	 Dijon or the classic bleu cheese dressing. $11.95

Molly Mac’s Caesar
	 Our traditional caesar, topped with garlic
	  croutons.   $5.95    
	 w/prawns, chicken or salmon*, add $4.95

All American Chicken Salad
	 Fresh seasonal greens topped with pulled 
	 chicken, cheddar, sweet peppers, tomatoes &
	 red onion and a choice of dressing.  $8.95 

Fort Lewis Louie Salad
	 Fresh seasonal greens with tomato, cucumber, 
	 hard-cooked egg, croutons, bell peppers, 
	 baby shrimp & Ivan’s Russian Cream.  $10.95 

Old Fashioned Crispy Chicken Salad
	 Fresh seasonal greens with cucumbers, sweet
	 onion, bell peppers, diced tomato, cheddar & 
	 Mac’s  Buttermilk Salad Cream with crispy 
	 chicken breast strips.   $8.95   	

Grilled Steak Salad*
	 Fresh seasonal greens with cucumber, tomato & 
	 red onion covered in slices of marinated flank 
	 steak topped with bleu cheese & Baja Catalina 
	 dressing $10.95		

Shark Bites
	 As close to shark as you get. Battered cod 
	 nuggets with any dippin’ sauce.   $7.95

	



Far From “Basic” Burger*
	 Our famously juicy burger, served “through 
	 the garden” with Mac’s Special Belgian sauce. $8.95  
	
Paddy’s Melt*
	 A grilled burger on homestyle white bread 
	 with onions, mushrooms, signature Guinness 
	 gravy & topped with swiss cheese.     $8.50

Cheeze Burger*
	 Our “basic” burger with cheese of choice.  $9.50

	 Add Crispy Bacon for a buck.
	
The Bricklayer*
	 A meal in your hand! Colcannon, beef, 
	 bacon, cheddar cheese and Guinness Gravy. 
	 Ma says, “use a knife and fork!”  $10.95

The Porter*
	 A juicy burger topped with bacon, cheddar 
	 & Guinness braised mushrooms. $9.95

	

Burgers 

Donnie’s Black N’ Blue Burger
	 Made for firefighters, great for all! Bleu 
	 cheese, bacon & blackening seasoning.  $9.95

Sammies

Mac’s Flank Steak Sandwich*
	 Flank steak, marinated in Irish ale & spices, 	
	 grilled to your liking and sliced thin. With 
	 Caramelized onions, cheddar & Bushmills BBQ 
	 on a demi baguette.      $11.95

Rock of Cashel
	 A haystack of roast beef with Guinness caramel-
	 ized onions & mushrooms, swiss cheese & 
	 Bushmills BBQ sauce on homestyle white. $9.95

	
Rubin’s Reuben
	 Corned beef brisket, sliced thin and piled 
	 on marbled rye with kraut, swiss & Ivan’s 
	 Russian Cream, grilled just right.  $10.95

Chicken Little
	 House-roasted pulled chicken piled high with 
	 bacon, lettuce, tomato, pepperjack & Mac’s 	
	 Buttermilk Salad Cream on a potato roll.  $10.95

Turkey Lurkey
	 Three layers of goodness. Roast turkey, 
	 lettuce, tomato & bacon with Garlic/Lemon 
	 aioli on country white.   $10.95

Charlie Mac’s Dip
	 Seasoned roast beef with cheddar, on a demi 
	 baguette, with sweet/savory garlic jus for
	 dippin’. $8.95

	

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.  
 	 Without Pint: $9.95    With Pint: $13.95

No Irish mother would ever serve “deli” meat at her table, and Mother Mac is 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 Gold Chips.

A hand-formed 1/3 pound patty served on a truly Irish potato bun
with choice of Pub Fries, Yukon Gold Chips, Sweet Spud Frits or Mac’ Famous Tots.

Feel free to substitute a crispy chicken breast or veggie patty.  
Hungry? Extra Patty only $3

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

Bacon Sandwich
	 Loads of bacon, fresh greens & tomatoes on 
	 homestyle bread, accented with our  Chili/Lime 
	 Sauce  	$9.95  



Irish Roast Turkey & Bacon
	 Roasted breast of turkey layered over bacon 
	 & bread dressing, topped with parsley sauce.  
	 With colcannon & cottage greens. $14.95

	

Pot Roasted Half Chicken
	 Our birds are marinated for 24 hours before 
	 the roast. Served with parsley sauce, 
	 colcannon & cottage greens.  $11.95

	

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.  $10.95

PapaEd’s Mac n’ Cheez
	 Traditional mac & cheese with a buttery 
	 crumb topping served with cottage greens. 
	 A genuine favorite!  $9.95

	

Ulster Steak Dinner*
	 8oz Sirloin steak grilled to your liking, served 
	 with enough Guinness Mushroom Gravy 
	 for your colcannon.  With cottage greens.  $14.95

		

Corned Beef & Cabbage
	 Corned beef brisket, braised overnight so
	 its tender & juicy. Sliced & served with butter
	 braised cabbage, carrots, onions & parsley 
	 sauce.  $13.50

Bangers & Mash
	 Tender Irish bangers topped with Guinness 
	 Mushroom Gravy.  With baked beans & col-
	 cannon for good measure.  $9.95

	  

Shepard’s Pie
	 Choice beef simmered in rich gravy and
	 layered with spinich, peas & onions and 		
	 baked under our colcannon “crust”.  $10.95

	 Cod & Chips
	 An ample portion of North Pacific Cod, ale 
	 battered, cooked ‘till crisp & golden along 
	 side pub fries, beans & slaw.  $11.95	 .	 .

Horseradish Crusted Salmon*
	 Wild northwest salmon topped with our secret
	 horseradish crumb topping  and a side of tartar 
	 sauce with colcannon & cottage greens.	 $15.95

	

Bushmills BBQ Babyback Ribs
	 Low & Slow is the way to go with ribs.  Our 
	 Babyback pork ribs are slow cooked for 12 hours 
	 with spicy dry rub, then basted with Bushmills 
	 BBQ sauce, for the perfect sweet and spice! 
	 Served with fries, beans & slaw.
	 $15.95- half rack       $21.95- full rack

Entree Specials

Desserts

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

Brown Bread & Butter Pudding  $7
	

Irish Creme Cheesecake   $7
	

Caramel Apple Grandma Mac   $6
	

“Colcannon”
	 A side of “Irish” potatoes mashed with kale, 
	 cabbage, heavy cream & sweet butter.


