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1702 Thames Street, Baltimore, MD 21231

Lean Corned Beef Sandwich
Our famous corned beef sliced thin and piled high with slaw, melted
Swiss cheese, and homemade Rose Marie sauce on marble rye.   16 

Turkey Reuban Wrap
Smoked turkey breast with cabbage slaw, homemade Rose Marie
Sauce, and melted Swiss in a sundried tomato wrap.   15

Farmhouse Burger
1/2lb 100% Black Angus Beef patty topped with our famous 
lean corned beef, Guinness cheddar, Rose Marie sauce.  
Served on a brioche bun.   17

Dubliner Chicken Wrap
Fried chicken with rashers, pickled red onions, swiss cheese, 
and our Coleman’s mustard sauce on a Brioche bun.    16

Irish Cheesesteak
Sliced prime rib and corned beef, red bell peppers, and sauteed onions
all smothered in our Guinness cheese sauce.   15

Cod Sandwich
Harp battered Atlantic Cod, lettuce, tomato, red onion, 
lemon caper remoulade.   15

Patti Melt
1/2lb Bison patty, savory onion bacon jam, melted aged cheddar.
Served on toasted marble rye.   16.50

sLainte

Seafood Gumbo
As seen on Diners, Drive Ins, and Dives! Super-secret spicy recipe
full of seafood with andouille sausage.   12.50/17.50

Traditional Lamb Stew
Hillside Meadow Farms braised lamb, carrots, 
potatoes, and onion in savory broth.   9/14

Guinness Onion
Au gratin with Guinness Irish Cheddar.   8

Potato Leak
Classic creamy soup.   8/12

Caesar
Romaine, house croutons, shaved parmesan and Asiago Cheeses.  
Served with creamy Caesar dressing.   13

Spinach
Baby Spinach with sliced strawberries and blueberries, avocado, 
red onion, bleu cheese crumbles, and sliced almonds. 
Served with poppyseed dressing.   14

Garden
Mixed baby greens with shredded carrots, tomato, cucumber and
house croutons.  Served with your choice of dressing.   11

410-563-6600   slaintepub.com

Traditional Irish Breakfast
Served all day long!  Black & white pudding, rashers, bangers, 
sunny side up eggs, grilled tomato, and beans.  
Served with White toast.   17

Fish and Chips
Harp battered Atlantic Cod served with wedge cut 
fried potatoes and slaw.   14/18

Bangers and Mash
Traditional Irish dinner with Imported sausages, roasted mushrooms 
and onion gravy.  Served over mashed potatoes.   17

Paddy’s Corned Beef and Cabbage
House made corned beef and cabbage served with carrots and 
red potatoes with butter.   18

Shepherd’s Pie
Local Hillside Meadow Farm ground lamb, carrots, peas, and onion in
a thick savory broth.  Topped with mashed potatoes and scallions. 15

Blackened Salmon
Pan seared Atlantic Salmon served over cheesy grits with wilted garlic baby
spinach and grilled tomatoes with a lemon-garlicky-butter sauce.   22

Irish Bibimbap
As seen on Diners, Drive Ins, and Dives! Signature juicy corned beef 
served over a bed of stir fried veggies and jasmine rice.  
Topped with an over easy egg, sriracha, and scallions.   17

Spice Bag
Crispy chicken tenders and wedge cut fries with sautéed bell peppers 
and onions tossed is a secret blend on spices.  
Served with homemade curry sauce.   14

Dubliner Mac and Cheese
Elbow macaroni in a rich Irish white cheddar cheese sauce.  Topped with
braised pork shoulder, truffle oil, and crumbled ritz crackers.   16
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Scotch Egg
Boiled egg wrapped in our signature Bison sausage, coated in Panko, 
and deep fried.  Served atop cheesy grits and drizzled with a 
Coleman’s Mustard Sauce.   15

Poutine
Fried potato wedges topped with melted mozzarella curds and a 
truffle chicken reduction.   13
add corned beef  5 or braised pork shoulder  4

Wings
Buffalo style, sweet Thai chili, Honey Old Bay, or BBQ.  
Served with celery and bleu cheese.   15

Slainte Nachos
Homemade potato chips topped Guinness beer cheese sauce, 
pico de gallo, corned beef, sour cream, and scallions.   15

Crab Dip
Creamy dip with crab meat.  Topped with melted cheese, pico de gallo, 
and Old Bay.  Served with toasted baguette and celery.   17

Pretzel Sticks
Warmed salted pretzels served with homemade Guinness 
Beer Cheese sauce and pub mustard.   13

Lamb Sliders (3)
Hillside Meadow Farm ground lamb patties topped with feta crumbles, 
pickled red onions, and cumin mayo.   14

Curry Chips
Fried wedge potatoes served with our signature 
authentic curry sauce.   9

2-2022

Salad Add Ons: Chicken 6; Shrimp 8; Salmon 12
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Empress 75 
Empress 1908 Gin, Fresh lemon juice, Simple syrup, Prosecco.  
Served with a twist 11

Irish Coffee
Jameson, Zeke’s Market Blend Coffee, sugar, topped with 
whipped cream 11

Irish Maid
Tullamore D.E.W., St-Germain Elderflower liqueur, fresh lemon juice,
simple syrup, cucumber. 10

Maryland Mule
Sagamore Rye, Goslings Ginger Beer, Squeeze of Lime 11

Manhattan
Makers Mark, Angostura bitters, Sweet Vermouth, 
Luxardo Cherry 12

Bees Knees
Bombay Bramble, Honey Syrup, Fresh Lemon Juice 12

WHiSkey
Ireland
Bushmills Original 

Bushmills, Black Bush 

Bushmills, Red Bush 

Connemara, Single Malt Peated 12 Year Old 

Glendalough Distillery, Calvados XO French Oak Single Cask 

Glendalough Distillery, Double Barrel 

Glendalough Distillery, Poitin Mountain Strength 120 Proof

Green Spot, Single Pot Still Triple Distilled 

Hinch, Peated Small Batch Whiskey 

Jameson, Irish Whiskey 

Jameson, 18 Year Old Bow Street Cask Strength 

Paddy’s, Old Irish Whiskey 

Powers Whiskey, Gold Label 86 Proof 

Proper Twelve, Triple Distilled 

The Sexton, Single Malt 

The Teeling Co. Small Batch 

The Whistler, Beekeepers Select Irish Honey 

Tullamore D.E.W.  

Tyrconnel, Single Malt 

Two Stacks, Dram in a Can Cask Strength 

Yellow Spot, 12 Years Old Single Pot Still

DRAUGHT 
Guinness 
Guinness Blonde 
Magners Irish Cider 
Harp Lager 
Hoegaarden 
Stella Artois
Heavy Seas Loose Cannon 
Modelo Especial 
Bud Light

ROTATORS
Open Gate Brewery
Union Craft Brewing

View Bottle/Can
Beer List Here:

Red
PINOT NOIR 
Carmel Road
Monterey County, California 10/40
MALBEC
Trivento
Mendoza, Argentina 9/36 
CABERNET
Unrated
Sonoma, California 11/44
RED BLEND
Chloe No. 249
North Coast, California 10/40

White 
VINHO VERDE 
Vera 
Vino Verde, Portugal 8/32
PINOT GRIGIO
Confetti! 
Trentino-Alto Adige, Italy 10/40
SAUVIGNON BLANC
Yealands
Marlborough, New Zealand 9/36
CHARDONNAY
Tribute
Monterey County, California 11/44

ROSE
Liquid Geography 
Rioja Garnacha Vino Rosada, 
Rioja Spain 9/36

BourBon
Basil Hayden’s, Kentucky Straight Bourbon, Kentucky

Buffalo Trace, Kentucky Straight Bourbon, Kentucky 

Makers Mark, Handmade Kentucky Straight Bourbon, Kentucky 

Wild Turkey Longbranch, Small Batch Kentucky Straight Bourbon, Kentucky 

Woodford Reserve, Distiller’s Select Kentucky Stright Bourbon, Kentucky 

SCotCH
Benromach Single Malt Batch 1 Cask Strength, Speyside, Scotland  

Lagavulin, 16 Year Old Single Malt, Islay, Scotland 

Laphroaig Single Malt Scotch 10 Year Old, Islay, Scotland 

Oban, 14 Years Old Single Malt, West Highland, Scotland 

Teacher’s, Highland, Scotland 

The Glenlivet, 12 Years Old Single Malt, Speyside, Scotland 

Gin
Aviation, Oregon 

Barr Hill, Vermont 

Bombay Bramble, England 

Drumshanbo Gunpowder Irish Gin, Ireland 

Empress 1908, Original Indigo Gin, Canada 

Glendalough Distillery, Rose Gin, Ireland 

Glendalough Distillery, Wild Botanical Gin, Ireland 

rye
Dad’s Hat, Pennsylvania 

High West Double Rye!, Utah 

Pikesville Straight Rye, Maryland

Sagamore, Maryland 

JapaneSe WHiSky
Akashi, Ume Japanese Plum Flavored 

Akashi, White Oak Blended 

Kaiyo Whisky, Japanese Mizunara Oak 

Mars Shinshu Distillery, Iwai Tradition 
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