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SOUP DU JOUR ask your server 9
OD’S ONION SOuUP 10

OD’S FLATBREAD 16
marinara, fresh mozzarella, basil
pesto, shredded chicken marinade
VEGGIE FLATBREAD 16

marinara, spinach, sundried tomato,
goat cheese

MOZZARELLA STICKS |5
marinara sauce
LOADED WAFFLE FRIES 14

bacon bits, onion, shredded cheddar-
mozzarella, ranch dressing

VEGETABLE SPRING ROLLS I5
veggie dipping sauce

STUFFED POTATO SKINS I5
cheddar, bacon, onion, sour cream

Wraps & Stacks

GRILLED SHRIMP WRAP 19

shaved lettuce, pico de gallo, avocado,
chipotle aioli

THE GARDENERS WRAP 18

green & yellow squash, roasted red
peppers, onions, tomato, lettuce &
goat cheese

SLICED NY STEAK 23

sautéed mushroom, onion, cheddar,
garlic ciabatta

REUBEN 19

corned beef, swiss, sauerkraut,
russian dressing on marble bread

THE CUBANO 19

roasted pork, ham, pickles, garlic
mayo, swiss, ciabatta

GRILLED CHICKEN 19

roasted red peppers, mozzarella,
pesto mayo on ciabatta

TURKEY CLUB 19
slow roasted turkey, bacon, lettuce,
tomato, saffron aioli

BLT 18
american bacon, romaine lettuce,
tomato, mayo  *add irish bacon +3

SANDWICHES, WRAPS, BURGERS SERVED
WITH SALAD OR FRENCH FRIES

substitute: steak, waffle or sweet fries+2;

cheese on fries or onion rings +3

Baked Potato 8
Mashed Potato 8
Basket French Fries 10
Basket Steak Fries I
Basket Waffle Fries | |
Basket Sweet Fries [
Basket Onion Rings 12
Spinach 9
w Ham Mac-N-Cheese 13
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IRISH BREAKFAST 21
irish sausage, bacon, black/white
pudding, grilled tomato, two eggs
any style, baked beans, fries, toast

Bites 9 fhares

NACHOS SUPREME |7
homemade beef chili, tortilla chips,
cheddar, jalapenaos, pico de gallo,
guacamole, sour cream *add chicken +5

OD’S FRESH CRABCAKES 17
mango salsa, garlic lemon remoulade
FRIED CALAMARI 17
hot cherry peppers, marinara sauce
STEAK TACOS 17
red onion, cilantro, green salsa
SAMPLER PLATTER 23

potato skins, wings, mozzarella sticks,
chicken tenders

GARLIC BREAD 13
mozzarella, marinara sauce
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SIZZLING SKIRT STEAK 32
10 oz. skirt steak, au jus, mushroomes,
onions, steak fries on a sizzling plate
NY SIRLOIN STEAK 33

12 oz. sirloin steak, peppercorn sauce,
mashed potato & vegetables

BBQ BABY BACK RIBS 27
coleslaw, sweet potato fries
FRENCH PORK CHOP 27

homemade apple sauce, candied yams,
mixed vegetables
HERB ROASTED HALF CHICKEN 26

roasted garlic rosemary sauce,
mashed potato & sauteed spinach

ATLANTIC SALMON 28

scallion teriyaki glaze, white rice, mixed
vegetables

Pastas

LOBSTER RAVIOLI 25

sundried tomato, spinach, spicy tomato
and cream sauce

SHRIMP LINGUINI 26
sauteed shrimp over linguini pasta with
broccoli in lemon garlic white wine sauce

PENNE PRIMAVERA 23

green & yellow squash, onions, plum
tomato, spinach in a fresh herb garlic
and oll *add chicken +5

PUB FAVOURITES

OD’S FISH & CHIPS 23
steak fries, ale battered cod, tartar

SHEPHERD’S PIE 22
ground sirloin, veg, whipped potato

CHICKEN POT PIE 22
tender chunks of chicken, veg, herb
cream sauce, baked puffed pastry
BANGERS & MASH 22

irish recipe sausages, mashed potato,
sautéed onion, house gravy

CHICKEN CURRY 22
served with rice and french fries
BEEF STEW 23

tender beef, garden veg in a guinness
broth, mashed potato

CHICKEN WINGS OR BONELESS 16

buffalo, bbg, korean, bourbon, mango
habanero

MARINATED CHICKEN QUESADILLA |7
guacamole, pico de gallo, sour cream

CHICKEN TENDERS 15
honey mustard dressing
SLIDERS 16

angus beef with american cheese or
pulled pork with bbg sauce

SPINACH & ARTICHOKE DIP 16
with pita bread
GUACAMOLE & CHIPS I5

VEG OR PORK POTSTICKERS I5
golden fried, teriyaki glaze

*addt’| charge applies for extra servings
of sauces and dressings - ask server

FRESH GREENS

MARKET SALAD 13
mixed green, cucumber, red onion,
cherry tomatoes, slices of green apple,
lemon vinaigrette

CLASSIC CAESAR sm13/Ig 15
romaine hearts, brioche croutons,
caesar dressing

GOAT CHEESE SALAD 16
mixed green, onion, tomato, carrots,
cucumber, candied walnuts,
cranberries, balsamic dressing

CHOPPED SALAD 16
chopped romaine, tomato, roasted
pepper, chickpeas, cucumber, black
olives, feta, red wine vinaigrette

add: chicken +5, steak +10,
salmon +12, shrimp +9

44TH STREET COBB 19
grilled chicken, mixed greens, hard-
boiled egg, bacon, avocado, tomato,
bleu cheese, balsamic dressing

Synatwyre Burgery
BUILD YOUR OWN 18
Y2 |b angus beef
add: american, blue, cheddar,
monterey jack, mozzarella, swiss
cheese; frizzled onions, sauteed
onions, mushroom, avocado,
jalapeno peppers, bacon (+2 each)

44TH STREET 21
bleu cheese, chorizo, frizzled onion

OD’S SIGNATURE 21
cheddar, irish bacon, sautéed onion

BULLS-EYE 21
sautéed onion, jalapefno pepper,
bulls-eye steak sauce
CRAB CAKE 20

lettuce, tomato, pickled onions,
remoulade sauce

TURKEY 20
avocado, cheddar, chipotle aioli

VEGGIE 19
cucumber, avocado, rosemary aioli

ALL BURGERS SERVED ON POTATO BUN
OR ENGLISH MUFFIN

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

O’Donoghue’s

Times Square
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pomegranate juice, raspberry &

RASPBERRY LEMONADE MIMOSA

raspberry lemonade juice,
raspberry & cranberry garnish

POMEGRANATE MIMOSA

cranberry garnish

IRISH BREAKFAST 21
irish sausage, bacon, black/white

pudding, grilled tomato, two eggs any
style, home fries, baked beans, toast

1 BRUNCH

sat-

sun 11am-4pm

KIDS MEALS

$14 (includes 1 soda)
children 10-yrs and under

GRILLED CHEESE

melted american cheese, white or wheat toast

MINI BURGERS

2 flame-broiled angus beef burgers with

american cheese
CHICKEN TENDERS

golden fried breaded white meat chicken

ALL OF THE ABOVEKIDS MEALS ARE SERVED WITH

FRENCH FRIES (WITHOUT SEASONING)

MAC-N-CHEESE

tender noodles, creamy cheese sauce

PENNE PASTA
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BEVERAGES
COFFEE REGULAR | DECAF --------- 35 ARNOLD PALMER 4
BARRY’S IRISH TEA 3.5 GREEN | CHAMOMILE -----nmmeeeee- 4
LIPTON TEA 35 EARL GREY | JASMINE ----vnmmenene 4
ICED TEA 4 HOT CHOCOLATE -----mmmmmmmeeeeee- 6
LATTE | CAPPUCCINO ----eeeememm 7 ESPRESSO ----------- single 5 | double 7
SWEET EGGS & OMELETTES
OD’S BELGIAN WAFFLE |7 MUSHROOM OMELETTE 18
whipped cream, fresh fruit medley, cheddar, mushroom, toast
maple syrup, powdered sugar WESTERN OMELETTE 18
FRENCH TOAST |7 ham, peppers, cheddar, toast
powdered sugar, walnuts, whipped GOAT CHEESE OMELETTE 18
cream, maple syrup spinach, goat cheese, toast
EGG WHITE OMELETTE 19

roasted pepper, tomato salsa,
avocado, toast

SMOKED SALMON BENEDICT 19
poached eggs, spinach, toasted
english muffin, hollandaise sauce

CANADIAN BACON BENEDICT 19
poached eggs, toasted english muffin,
hollandaise sauce

@ /= COCKTAILS Il =&
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CRAN ORANGE MIMOSA

orange juice, cranberry garnish

BLOODY MARY

vodka, tomato juice, pepper,

lemon
>~ ©
CRANBERRY JUICE -------====nn=m-- 4
ORANGE JUICE 4
PINEAPPLE JUICE 4
GRAPEFRUIT JUICE ------------------- 4
TOMATO JUICE 4
SAVORY
BREAKFAST BURRITO 18

scrambled eggs, sausages, ham, salsa,
served with home fries
spinach or wheat tortilla available +1.5

CORNED BEEF HASH 18
with poached egg and home fries
HANGOVER BURGER 21
fried egg, bacon, cheddar

STEAK AND EGGS 26

10 oz sirloin, 2 eggs any style,

served with home fries

*addt'| charge applies for extra servings
of sauces and dressings - ask server
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APPLE BLOSSOM A LA MODE 10

whipped cream

OREO CHEESECAKE 10

whipped cream

KEY LIME PIE 10
whipped cream

WARM CHOCOLATE BROWNIE 10

ice cream

MOLLY’S IRISH CREAM SUNDAE |11
vanilla ice cream, cookies, chocolate sauce,

whipped cream, strawberries,

molly’s irish cream (17% alc./vol)

penne in home-made marinara or melted butter

SHEPHERD'’S PIE

ground sirloin, garden vegetables,

freshly whipped potatoes

BREAD PUDDING 10

with bird’s custard and vanilla ice cream

colfee specialy

TOPPED WITH WHIPPED CREAM 13

IRISH
jameson whiskey

MEXICAN
kahlua & tequila

ITALIAN
di saronno amaretto

JAMAICAN

tia maria & jamaican rum

BAILEYS
baileys irish cream

FRANGELICO
hazelnut liqueur

Ca,C 2
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BEER

DRAUGHT | CRAFT

O’Donoghue’s IPA
O’'Donoghue’s Seasonal
Smithwick’s Irish Ale

Kona Big Wave Golden Ale

O’'Donoghue’s Amber
O'Donoghue’s Pilsner
Guinness Stout

Harp Irish Lager

Heineken Coney Island IPA
Stella Artois Goose Beer Hug Hazy IPA
Yuengling Sam Adams Seasonal
Shock Top Wheat Ale Angry Orchard Cider
Allagash White Brooklyn Lager
Coors Light Bud Light
Lagunitas IPA

BOTTLED

Bud | Bud Light | Lime Michelob Ultra

Coors Light Magners Irish Cider

Amstel Light Dos Equis

Heineken | Light Miller Lite

Becks Delirium Tremens

Corona | Light Leffe Blonde

Peroni Duvel

Modelo Especial Smirnoff Ice
CANNED

High Noon White Claw

Pineapple Black Cherry

Watermelon Twisted Tea

Grapefruit Lemon

Truly Surf Side

Wild Berry Iced Tea & Vodka

Austin Eastciders Half & Half & Vodka

Blood Orange Cider

Frogew d i ks

Strawberry Margarita or Daiquiri
Watermelon Margarita
Classic Margarita
Pineapple Pina Colada

RED SANGRIA | WHITE SANGRIA

C;&% [tems
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T - shirts $20
Polo shirts $25
Mugs $7+
O'Donoghue’s Coat
of Arms Coasters $25
Gift certificates

$25/450/4100
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Martinis

ABSOLUT STRESS

Absolut Vodka

Malibu Rum

Peach Schnapps

Splash of Pineapple | Cranberry Juice

APPLETINI
Citron Vodka
Apple Pucker
Splash of Sour Mix

FLIRTINI

Raspberry Vodka

Triple Sec

Splash of Pineapple | Cranberry Juice

FRENCH MARTINI
Vanilla Vodka
Chambord

Sour Mix

Splash of Pineapple Juice

CHOCOLATE DELIGHT
Vanilla Vodka

Godiva Chocolate Liqueur
Godiva White Liqueur

Milk

MANGO FUSION
Mango Vodka

Triple Sec

Mango Juice

Splash of Sour Mix

RASPBERRY-WATERMELON
Raspberry Vodka

Watermelon Pucker

Splash of Sour Mix

COSMOPOLITAN
Citron Vodka

Triple Sec

Sour Mix

Splash of Cranberry Juice

NON-ALCOHOLIC

O’Douls

Stella Artois Liberte 0.0

Heineken 0.0 Non-Alcoholic

Red Bull Original | Tropical | Sugar-Free
Saranac Root Beer | Ginger Beer
Pellegrino Sparkling Water

Panna Spring Water

VISIT OUR
SISTER RESTAURANT

CROMPTON

A L E H O U S E

159 W 26th Street
btwn 6th/7th Avenue



