
 

ASHLING ON THE LOUGH
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(262) 653-0500 • ashlingonthelough.com 

 STARTERS (Small plates for sharing) 
MOLLY MALONE MUSSELS
Fresh steamed mussels in white wine with sautéed garlic, 
cherry tomato, fresh herb and a hint of cream. Served with 
toasted baguette slices.  14.95

IRISH 
SPECIALTIES

CORNED BEEF & CABBAGE
Slow roasted corned beef brisket cooked in-house with a side of 
creamy horseradish sauce. Accompanied with buttered cabbage,  
braised slaw, and baby red potato.  16.95

FINNEGAN’S WALLEYE
Herb baked walleye �let with roasted vegetable rice, pan seared 
spinach & blistered cherry tomato. Served with drawn butter.  
19.95

Gluten-Free /option

Vegetarian /option

Dairy-Free /option

Whether dining out or preparing FOOD at 
home, consuming raw or undercooked MEATS, 
POULTRY, SEAFOOD, SHELLFISH, or EGGS may 
increase your RISK of foodborne illness.

Please inform your server if you have a diet restriction

 

COLCANNON POPPERS
Mashed potato whipped with sharp cheddar, cabbage and 
sautéed onions. Rolled in panko and fried. Served with 
Worcestershire caramelized onion gravy.  9.95

 

CHICKEN SHANNON
Tender chicken breast strips covered in a homemade  
batter and served with our secret Shannon sauce.  11.95

REUBEN ROLLS
Our specialty Reuben wrapped up in two crispy shells, deep 
fried and served with our horseradish sauce.  10.95

SMOKEY SPINACH ARTICHOKE DIP
Smoked Gouda, spinach and artichoke in a delicious hot dip, 
topped with fresh Parmesan. Served with toasted baguette.  
12.95

DRUNKEN MUSHROOMS
Sautéed mushroom, shallot and garlic, deglazed with sweet 
honey & whiskey cream reduction, served with toasted 
baguette slices.  11.95
Add grilled chicken breast  3.95

CURRY CHIPS
Thick-cut pub fries covered in a mild, sweet curry sauce.  8.95

BACON WRAPPED DATES 
Three skewers of crispy applewood bacon wrapped dates with 
maple dijon dressing.  13.95
Extra skewer  2.95

DEEP FRIED BRIE
Golden fried Brie served with housemade jalapeño strawberry 
jam and a small greens salad topped with a balsamic reduction. 
Also available baked!  11.50

POUTINE
Thick crispy fries and homemade cheese curds smothered in 
our famous Worcestershire caramelized onion gravy. 10.95

Add grilled chicken breast  3.95

COTTAGE PIE
A nice variation of the classic: Seasoned shredded beef 
stewed with green peas, carrot and onion, topped with 
homemade mashed potato and baked to a golden brown.  
16.95

SHEPHERD’S PIE
Seared lamb simmered with carrot, celery, onion and green peas in 
a hearty broth, topped with homemade mashed and baked to a 
golden brown. (Sub. vegetable stew for vegetarian option)  16.95

GUINNESS® POT ROAST
Tender, slow cooked beef covered with our Guinness gravy, served 
with fresh seasonal vegetables, and mashed potato.  16.95

IRISHMAN’S FISH FRY
One of Ireland’s favorite dishes. Fresh cod in our Smithwicks 
Irish Ale batter, deep fried and served with steak fries, 
coleslaw, lemon, homemade tartar sauce, and a slice of  
rye.  16.95  Try it baked!  Add: extra piece of �sh: 2.95

COUNTY CLARE MEATLOAF
A special blend of beef, veal and pork, perfectly seasoned and 
baked, topped with Worcestershire caramelized onion gravy.  
Served with seasonal vegetable and mashed potato.  16.95

SHANNON RIVER SALMON
Fresh Atlantic salmon �let, grilled and decoratively topped with our 
homemade dill cream sauce, served on a bed of lightly sautéed 
spinach with baby red potato.  20.95

ENNIS LAMB SHANK
Succulent lamb shank, slow roasted in red wine demi served with 
seasonal vegetable and mashed potato.  22.95

Ask your server about our seasonal 
scrumptious desserts!

Like us on Facebook! 
Share a picture of your meal before you leave or write a 
quick review! Show your server and receive a free house 

shot! You can do this every time you dine with us!



 SANDWICHES

 

-

All sandwiches served with choice of french fries, mashed potatoes, 
coleslaw, side salad (+1.50), cup of soup (+1.50),  sweet potato fries (+1.25), 
or crispy onion strings (+1.25).

THE KINSALE
Smithwick’s Irish Ale battered cod on rye, topped with melted 
sharp cheddar and creamy coleslaw. Served with lettuce, tomato, 
onion and tartar on the side. 12.95

GRILLED CHICKEN
Grilled chicken breast, Provolone, caramelized onion, bacon, 
lettuce, tomato, roasted garlic aïoli, served on a brioche bun.  
13.95

POT ROAST SANDWICH
Our famous Guinness® pot roast smothered in gravy and topped 
with crunchy fried onions. Served on a brioche bun.  13.95   
add cheese .75

All burgers served L.T.O. on a brioche bun. Plain Burger: $11.95

BUNRATTY BURGER
Angus beef, sharp cheddar, rasher, crispy onion strings and aioli.  
13.95 

THE DUBLINER
Angus beef, pepperjack, sauteed mushroom & onion.  13.95  

BURGER BLEU
Angus beef, crumbled Wisconsin bleu cheese, caramelized onion, 
ranch dressing, and pepperoncini. 13.95  

JALAPEÑO BURGER
Angus beef, pepperjack cheese, deep fried jalapeño coins, and 
chipotle aïoli. 13.95 

EGANS MEATLOAF
Slices of our famous meatloaf topped with Worcestershire cream 
gravy, crispy onion strings, bacon, and Provolone cheese on 
toasted thick cut brioche.  13.95 

CORNED BEEF SANDWICH
Our housemade corned beef brisket on grilled rye, Swiss cheese, 
served with a side of horseradish sauce.  10.95

CELTIC GRILLED CHEESE 
Sharp cheddar, thick applewood smoked bacon, roasted garlic 
aioli, fresh spinach and tomato served on grilled wheat.  11.90
Add grilled chicken breast  2.95

IRISH ROOT SOUP
A perfect cream based purée of sweet potato, carrot, and leek.  
Cup  3.50,  Bowl  4.50

SOUP OF THE DAY
Ask your server about our Chef’s homemade soup of the day.  
Cup  3.50,  Bowl  4.50

RIP’S SEASONAL CHILI (Winter Seasonal)
Cup  4.50,  Bowl  5.50
Try the works!  .95

THE PUB SALAD
Mixed baby greens, tomato, red onion, carrot and crouton. 
Served with your choice of dressing.  4.95

SMOKED SALMON SALAD
Salmon served chilled and thinly sliced.

Wood smoked salmon with cherry tomato, hard boiled egg, red 
onion, and goat cheese on a bed of mixed greens. Served with 
balsamic vinaigrette and topped with crispy capers.  13.95

Substitute salmon �let 4.95

PEAR CHICKEN SPINACH 
Pan roasted chicken, fresh spinach, craisin, red onion, toasted 
almond & candied pear. Served with homemade hot bacon 
dressing. 13.95
Substitute salmon �let 4.95

SOUP & SALADS

THE REUBEN
In-house roasted corned beef brisket, melted Swiss cheese, 
sauerkraut, and 1000 island on toasted marble rye.  12.95

THE RED REUBEN  
In house slow roasted corned beef brisket, melted pepper jack, 
homemade sweet red sauerkraut, and a homemade sweet-spicy 
1000 island dressing served on toasted marble rye.  12.95

IRISH BAKED MAC & CHEESE   15.95
Cavatappi noodles tossed in our homemade smoky Irish 
cheddar cheese sauce. Baked with panko and paprika and 
garnished with parmesan and Italian parsley. Watch out, 
this dish is hot!  Made with grilled chicken, applewood 
smoked bacon, and broccoli.

Ask about our Loyalty Program!
Do you want to earn $10 every time you spend $100? No strings!

Free dessert on your birthday and anniversary week!
Can be used at all of our locations!

Present your loyalty card upon payment, we’ll do the rest!

Buy the Kitchen a Pint!
A great way to say thanks to our hardworking and talented kitchen 
sta� – a round of pints at the end of their shift.  16.00

Ireland

Harp & Eagle Tours
bestirishtour.com

Find a great deal on airline 
and hotel packages!

No sniveling. $3.95 split plate charge.


