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PORTERS’ CHILI

MONDAY-
FRIDAY

TUESDAY

WEDNESDAY

FRIDAY

SATURDAY

SUNDAY

$5.00 HAPPY HOUR... $5.00 DRAFT
BEERS, SINGLE WELL DRINKS, HOUSE
WINES AND SMALL PLATES .

TRIVIA NIGHT | 7-9PM

CELTIC JAM  | 7-10PM
(every 2nd & 4th Wednesday of the month)

LIVE MUSIC | 9-11:30PM

LIVE MUSIC | 9-11:30PM

KARAOKE NIGHT | 8-11PM

CAESAR

WALDORF

MIXED GREENS

Romaine, house caesar, garlic
croutons, asiago cheese
Small or large

Dressing: Caesar, Balsamic, Creamy
Roasted Garlic, Ranch, Bleu Cheese,
1000 Island, House Seasonal
Vinaigrette

Add Protein: Chicken (6oz) 9, Salmon
(6.5oz) 14, Shrimp (5 pcs.) 12, Jackfruit
(5.5oz) 12, Coulotte Steak (8oz) 18

Mixed greens, cucumber, shredded
chicken, apples, candied pecans,
tomato, onion, creamy roasted
garlic dressing
Small or large

Mixed greens, cucumber, tomato,
onion, choice of dressing
Small or large

SALADS

SOUPS

SOUP DU JOUR

FRENCH ONION SOUP

Cup or bowl

Mixed cheese, onion, tomato,
jalapeño,  and sour cream
Cup or bowl

Crostini, smoked
provolone
Crock
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NACHOS

DRUMSTICKS BY THE POUND
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GRAZERS

IRISH LAMB NACHOS

BUFFALO CHICKEN DIP

LOBSTER MAC AND CHEESE

DUCK BACON SAUSAGE SLIDER

SAUSAGE BOARD

Featuring our award-winning chili, dressed with cheddar,
onions, tomatoes, jalapeños, and Porters’ salsa
Sour cream available upon request

Sauce: Garlic Parm, Cajun, Guinness Honey BBQ,
or Spicy Thai Peanut
Grilled, not fried. 

Ground lamb ragù, Jersey Fresh tomatoes, garlic and
shallots, topped with feta cheese and served with pita points 

Homemade and served with tri-color tortilla chips

Baked with Porters’ cheese blend of aged cheddar and
smoked mozzarella with lobster 

1000 Island dressing, coleslaw, two duck bacon sausage
patties, and Cooper American cheese on a grilled brioche bun

Grilled seasonal sausage, bacon-onion jam, house whiskey
mustard, pickled veg, and grilled rye

VEGETARIAN GLUTEN FREE AWARD-WINNING

START YOUR
MUG  TODAY!

SCAN FOR OUR

UNTAPPED

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*
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18JACKFRUIT BURRITO
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VEGETARIAN GLUTEN FREE AWARD-WINNING

PORTERS’ PUB PORTERSPUBEASTON

CONNECT WITH US ON SOCIAL!
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HOURS: MON-FRI 12pm-12am | SAT-SUN 11am-12am  BRUNCH: SUN 11am-3pm  KITCHEN: SUN-THU closes at 9pm | FRI-SAT closes at 10pm
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PUB FARE

ENTRÉES

THE PORTER

FRENCH DIP

THE ODD ODDSEN

CHEESESTEAK

Hot-roasted corned beef, sauerkraut, Swiss
cheese, and a choice of mustard or 1000 Island
dressing on grilled rye

All entrées come with soup du jour or salad. Available at 5pm daily.

All  sandwiches come with kettle potato chips , coleslaw, or today’s side.

THE BACHMANN BURGER
Choice of marinated chicken breast or Angus burger
with cheese, lettuce, and tomato on a grilled brioche bun

Cheese: American, Swiss, Smoked Provolone, Smoked
Mozzarella, Sharp Cheddar 
Add-on Toppings: Feta 1.5, Bleu Cheese 1.5, Sautéed
Onions 1.5, Sautéed Mushrooms 1.5, Bacon Onion Jam 2,
Bacon 2, Fried Egg 1.5, Gluten Free Bun 1.5

House-roasted beef served hot with smoked
provolone and horseradish mayo on a grilled
baguette with au jus Sautéed seasoned Jackfruit, dirty rice, Porters’ salsa,

lettuce, onion, tomato wrapped in a grilled tortilla

Oven-roasted turkey, smoked provolone,
coleslaw, and 1000 Island dressing on grilled rye
Served hot or cold

APPLE TURKEY CHEDDAR MELT
Oven-roasted turkey, cheddar, sliced apples, and pecan
mayo on grilled multi-grain
Add Bacon 2

Chicken or beef, mushrooms, onions, and
Porters’ signature cheese sauce on a hoagie roll

BRISKET GRILLED CHEESE
Porters’ coffee-rubbed brisket, cheddar, and
Guinness Honey BBQ sauce on grilled brioche
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JAMESON COULOTTE

WEST WARD SHEPHERD’S PIE

GUINNESS-BRAISED BBQ BRISKET

7TH STREET JAMBALAYA

SEASONAL VEGETABLE BOWL

REVOLVING RAVIOLI

BACON ONION GLAZED PORK

CASHEW CHICKEN

IRISH SALMON

8-9oz Coulotte Hacienda steak, Jameson
mushroom demi-glace served with roasted
garlic mash and seasonal veg 
Add Shrimp (5 pcs.) 12 Lamb ragù topped with roasted garlic mash and Cooper

American cheese served with crusty bread 
Chef's interpretation of an Irish favorite- not your traditional
Shepherd's Pie 

Porters’ coffee-rubbed brisket, Guinness Honey BBQ
sauce, and roasted garlic mash served with seasonal veg

Grilled blackend chicken breast, jumbo shrimp, Andouille
sausage, peppers, mushroom, and fiery Creole sauce
served with dirty rice

Sautéed seasonal veg, dirty rice, lemon, garlic,
and white wine

See specials for information

Grilled bone-in center-cut pork chop, bacon-onion jam,
and roasted garlic mash served with seasonal veg

6oz grilled chicken breast, house red rice,
cashew caramel, and served with seasonal veg

6.5oz pan-seared salmon filet, house red rice,
Irish whiskey beurre blanc, and served with 
seasonal veg

Add Protein: Chicken (6oz) 9, Salmon (6.5oz)
14, Shrimp (5 pcs.) 12, Jackfruit (5.5oz) 12,
Coulotte Steak (8oz) 18

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


