
Shamrock Pub Group was started by Robert 
Costelloe in 1989 with his first, modest 16 seat 

Irish Pub called James's Gate, located in the 
High Park area of Toronto. Quickly expanding to 

the building next door, the new team opened 
Whelan's Gate Restaurant , then opened The 

James Joyce, Kitty O'Shea's, Blarney Stones and 
Fogarty's Pubs-all in the GTA. Seeing a void in 
Grey-Bruce Counties our vision is to create a 

new Irish-themed dining experience in cottage 
country here on The Bruce Peninsula, 

highlighting Bruce County beef, lamb, local fish 
and seafood.  We take great pleasure in 

welcoming you to: 

The Irish Cottage
Kitchen & Alehouse



SOUPS    SANDWICHES
    SALADS    APPETIZERS
Ceasar Salad $9.95
Crisp romaine lettuce tossed with real bacon bits, baked croutons and 
Italian seasoning in a creamy dressing   
Garden Salad $8.95
Chilled romaine & spring mix lettuce, with burmuda onions, tomatoes, 
cucumbers & spring onions  
Bruschetta $9.95
Spiced & diced ripe Roma tomatoes & spring onions in a balsamic 
marinade w/ goat cheese, served on toasted crostinis  
Nachos $14.95
A blend of 3 cheeses melted over crunchy corn tortillas w/ sweet and 
pickled peppers, served with sour cream and salsa     
Peninsula Poutine $14.95
Our “just-cut” Yukon Gold fries with OKA cheese curds & 3 blended 
cheeses, topped w/ our famous gravy -add chicken or pulled pork for $5.00 

French Onion Soup   $12.95
Lightly spiced roast beef drippings & broth infused w/ port & topped 
w/ baked ementhal & gruyere cheese  

The Provencale $12.95
A superstar for vegetarians: avocado, artichoke hearts w/ cucumber, 
lettuce, tomato & goat cheese on a toasted panini 

Chicken Cordon Blue $12.95
Black forest ham & mozza cheese stu�ed inside a chicken breast, 
breaded and baked then served on a toasted bun 

The Montreal $12.95
Sliced smoked meat from Lester's Deli in Montreal, piled high on 
toasted rye bread with a kosher dill pickle   

Roast Beef Dip $12.95
Slow-cooked Bruce County brisket, w/ sauteed onions & mushrooms 
on a toasted panini bun w/ our famous gravy.... 

– Add applicable taxes –
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BURGERS 
AND ENTREES

Cottage Burger $11.95
Our signature burger is a 1⁄2 pound of seasoned ground Bruce 
County beef w/ lettuce & tomato 

Bison Burger $12.95
6oz. of locally grown, gently seasoned bison w/ chipotle mayo, 
lettuce & tomato 

Lamblicious Burger $12.95
6oz. tender, ground, local lamb, seasoned in secret spices & 
served w/ lettuce & tomato  

Veggie Burger $9.95
5oz. burger created from beans, sweet peppers, shredded carrots 
& celery with fab spices

*We serve a new Gourmet Burger everyday – ask your server*

Guinness Lamb Stew $14.95
Tender, diced, local lamb and root veggies simmered in Ireland's 
favourite beverage  

Bison Shepherd's Pie $14.95
Gently spiced ground local bison w/ mixed veggies, topped with 
whipped spuds and gravy 

Bruce County Steak $16.95
8oz. Striploin steak, grilled to your specs, w/ sauteed 
onions+mushrooms, spuds & veggies 

Pacific Salmon Fillet $16.95
De-boned, seasoned then pan-seared 8oz. salmon �llet 
w/ cucumber dill sauce & wild rice  

– Add applicable taxes –



FROM THE ALE HOUSE
BAR MENU

 DOM. 12oz. BOTTLES  $4.50
  
 PREM. 12oz. BOTTLES  $5.25

 IMP. 12oz. BOTTLES  $6.25

 DOMESTIC 20oz. DRAFT  $6.25

 PREMIUM 20oz. DRAFT  $6.25
 
 IMPORTED 20oz. DRAFT  $7.50
 
 6  1/2oz. GLASS WINE  $7.25

wines by the bottle also available @ Market Prices
 
 Irish Coffee (1-1/2oz)   $8.25

 1oz. BAR SHOT  $4.25

 1oz. MIXED DRINK  $5.25

 1oz. PREM. SHOT   $5.25

 1oz. LIQUEUR SHOT  $6.25

 1oz. PREM. WHISKEY  $7.25

*Ask about our 
Single Malt Irish Whiskeys*

(taxes are included)

 
 

Please join us once per month as a member of The   Shamrock Club. 
Here we sample wines/spirits from Canada and abroad in our Private Function Room.  

For more info on the dates and times, please email us:   
irishcottagepubwiarton@gmail.com

Shamrock Club

591 Berford St. Wiarton, Ontario N0H 2T0
(519) 534-5000  •  www.shamrockpubgroup.com    


