
T H E  B L A R N E Y  S T ON E
BLARNEY NACHOS – 13
pico de gallo, scallions, chopped 
tomatoes, cheddar-jack cheese, 
jalapeños & sour cream
add buffalo chicken, 
or seasonal vegetables – 16

BUFFALO CHICKEN SPRING ROLLS – 14
spicy chicken thigh & mozzarella 
filling, blue cheese dipping sauce

STEAK & AVOCADO QUESADILLA – 15
chopped sirloin, fresh avocado, 
cheddar-jack cheese, scallions, 
chipotle aioli

VEGETABLE QUESADILLA – 14
grilled broccoli, corn, mushrooms, 
pico de gallo, cheddar-jack cheese, 
scallions, sour cream

BEEF OR CHICKEN EMPANADA – 6
yellow corn dough, fried crispy, 
stuffed with potatoes & vegetables, 
spicy tomato cilantro dip

CALAMARI – 14
crispy fried calamari, scallions, fried 
jalapeños, sweet chili sauce

CHICKEN TENDERS – 13
panko breaded with BBQ or honey 
mustard, buffalo style with blue cheese

WINGS – 15
crispy fried wings tossed in garlic, 
fresh chiles, soy ginger glaze

BLARNEY BURGER * – 16
6 oz. patty on a brioche bun with bacon, lettuce, pickle, caramelized  onion, 
american cheese, ketchup & fries

BLARNEY BURRITO - 16
rice, black beans, avocado, pico de gallo & jack cheese, served with fries
buffalo chicken or grilled sirloin

TURKEY B.L.T.A. – 15
toasted sourdough, roast turkey, sliced tomato, crispy bacon, lettuce, avocado, 
lemon aioli & fries

LAMB GYRO * – 17
grilled lamb patty, spinach, mixed greens, red onion, feta, cheddar-jack 
cheese, garlic sauce & fries

FRIED CHICKEN SANDWICH - 16
applewood smoked bacon, melted cheddar, jalapeno slaw, pickle, ranch &  fries

GRILLED CHEESE – 12
toasted sourdough bread, provolone, swiss, american cheese & fries
add tomato & avocado – 14       add chopped sirloin – 16

FISH TACOS (grilled or fried) – 17
grilled corn tortillas, carrot, cabbage, red onion, jalapeño slaw, sliced avocado, 
fresh cilantro & green goddess dressing

SHRIMP SCAMPI FLATBREAD – 17
alfredo sauce, mozzarella, cherry tomatoes, citrus & herb marinated shrimp, arugula

VEGGIE FLATBREAD – 15
onions, peppers, mushrooms, sweet potatoes, red sauce, mozzarella cheese & 
ranch drizzle

BUFFALO CHICKEN FLATBREAD – 16
caramelized onions, blue cheese crumble, smoked bacon bits, chives

STEAK & POTATO FLATBREAD – 18
garlic & olive oil, white cheddar, mashed potato, sirloin, caramelized onions, 
blue cheese crumble, demi, chives

COBB SALAD – 18
chopped romaine, grilled chicken, 
boiled egg, avocado, blue cheese 
crumble, bacon, tomato, buttermilk 
herb dressing 

CAESAR SALAD – 12
romaine lettuce, brioche croutons, 
shaved parmesan, creamy caesar 
dressing

POWER BOWL – 15
mixed greens, avocado, roasted 
beets, sweet potato, garbanzo 
beans, quinoa, dried cranberries, 
candied pumpkin seeds, avocado 
lime dressing

SALAD & BOWL ADD ONS:
chicken +6
salmon, shrimp or steak tips +10

STEAK TIPS * – 21
grilled bbq marinated steak tips, creamy mashed potatoes & brussels sprouts 
with bacon 

STEAK FRITES *  – 24
boston strip steak, blue cheese butter, hand cut parmesan truffle fries
veal demi glace or traditional chimichurri sauce

TERIYAKI RICE BOWL -15
jasmine rice, broccoli, red onion, celery & bell peppers topped with scallions & 
toasted sesame seeds
add salmon – 8        add shrimp – 10       add chopped sirloin – 8

ENGLISH STYLE FISH & CHIPS – 19
beer battered haddock with french fries, coleslaw, salt & vinegar aioli

CHICKEN PARMESAN – 18
ziti pasta, mozzarella, provolone & parmesan, homemade marinara, fresh basil

CHOOSE 1 OF THE FOLLOWING
chicken tenders - hot dog 
mac & cheese pasta - grilled cheese 
mini burgers - mozzarella sticks

CHOOSE 2 OF THE FOLLOWING
french fries - mashed potatoes - rice 
fruit - vegetable
kids meal comes with a beverage

MASHED POTATOES – 6
DIRTY RICE  – 8
tomato, onion, corn, peppers, 
cilantro

FRIES, SWEET POTATO FRIES, OR 
SHOESTRING FRIES – 6
GRILLED BROCCOLI – 7
BRUSSELS SPROUTS WITH BACON – 7

KATIE’S COOKIE – 11
skillet baked double chocolate chip 
cookie with vanilla ice cream & caramel
for 2 or more people, please allow up 
to 20 minutes cooking time

WARM CHOCOLATE FUDGE CAKE – 10
STRAWBERRY CHEESECAKE 
CHIMICHANGA  – 9
SEASONAL CHEESECAKE – 9

A P P E T I Z E R S S A N DW I C H E S/F L AT B R E A D S

S A L A D S
E N T R E E S 

K I D S  M E N US I DE S DE S S E R T S

Menu items marked with * an asterisk may be served raw or cooked to order to your specifications. 
Before placing your order, please inform your server of ANY food allergies. Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of food borne illness.



T H E  B L A R N E Y  S T ON E
DR I N K  L I S T

WACHUSETT BLUEBERRY – 7

MAGNERS CIDER (PINT) – 8

BUD/BUD LIGHT/MICHELOB ULTRA – 5

MILLER LITE – 5

MILLER HIGH LIFE – 5

HEINEKEN ZERO NON-ALCOHOLIC – 6

DOT BREWING GALAXY LIGHTS IPA – 8

JACK’S ABBY HOUSE LAGER – 7

JACK’S ABBY HOPONIUS UNION – 7

BROOKLYN LAGER, NY – 6

NARRAGANSETT – 5

PABST BLUE RIBBON – 4

PLUM ISLAND WHITE ALE – 8

ANGRY ORCHARD CIDER – 7

DOWNEAST SEASONAL – 7

WHITE CLAW BLACK CHERRY SELTZER – 8

HIGH NOON SELTZERS – 9

RUN WILD NON-ALCOHOLIC IPA – 7

GUINNESS – 8

DOT BREWING NEPONSET GOLD – 8

GREEN STATE LAGER – 9

DOWNEAST ORIGINAL – 8

COORS LIGHT – 6

FIDDLEHEAD IPA – 9

SMITHWICKS – 8

BLUE MOON – 7

STELLA ARTOIS – 8

SAM SEASONAL – 8

ALLAGASH WHITE ALE – 8

PASSION FRUIT JALAPENO MARGARITA – 12 
tequila blanco, fresh lime

MIXED BERRY BRAMBLE - 11
bombay blackberry & raspberry gin, lemon juice & simple syrup

GINGER PEAR MARTINI – 12
absolut pear, canton ginger, lemon juice & simple syrup 

BLUEBERRY LAVENDER MARGARITA – 12
blanco tequila, triple sec, fresh lime, blueberry-lavender syrup & lemonade

OAXACA OLD FASHIONED – 13
herradura anejo tequila, mezcal, agave syrup, bitters & orange zest

PINK GIN FIZZ – 12
glendalough rose gin, st germain, prosecco, lemonade & club soda

SUMMER SPRITZ - 12
absolut grapefruit, aperol, cointreau, rhubarb bitters, bubbles

WHITES & PINKS
ANTERRA PINOT GRIGIO – 10   36
Italy

GRAYSON CHARDONNAY – 11   36
California

KIM CRAWFORD 
SAUVIGNON BLANC – 11   36
New Zealand

BERNE, INSPIRATION, COTES DE 
PROVENCE, ROSE – 11   36
France

BUBBLES
RUFFINO, PROSECCO  – 12   40
Italy              

BOUVET ROSE – 12   40
France

REDS
DOM BRUNET PINOT NOIR – 11   36
France

CANYON OAKS CABERNET – 10   32
California

NIETO MALBEC – 11   36
Argentina

DREAMING TREE BLEND – 10   36
California

ROCK & VINE CABERNET – 12   40
California

B O T T L E S

C A N S

DR A F T S

C O C K TA I L S

W I N E  L I S T 

Menu items marked with * an asterisk may be served raw or cooked to order to your specifications. 
Before placing your order, please inform your server of ANY food allergies. Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of food borne illness.


