A touch of old Ireland in the
heart of Downtown Anchorage

Long before the pyramids were
constructed or the blokes to the east
were erecting Stonehenge, the Irish were
already perfecting the art of merrymaking.
Whether it’s a wedding, a wake or
just a few friends gathering to share a
drink and a story, the Irish welcome the
opportunity to celebrate.

McGinley’s welcomes you
to our ongoing celebration!

HOOLEY MENU
*Dublin Spuds Crispy potato skins loaded with
melted cheese and bacon bits. Served with sour cream
and chives. 14.25

Irish Soda Bread

“The traditional bread of the Irish”
served with honey butter or mango chutney. 8.00

Blarney Boneless Chicken Tenders
Tossed in your choice of Buffalo sauce, BBQ sauce or plain
and served with your choice of dressing. 14.00

*Celtic Nachos Fresh corn tortillas blended with ColbyJack cheese, tomatoes, black olives, jalapeños, guacamole,
sour cream, and your choice of our black beer chili or
blackened chicken with salsa. 14.50

Firetap Ale House Monk’s Pretzel
Hand twisted then baked in a ceramic oven daily, lightly
buttered and served with an aged cheddar sauce or stone
ground mustard. 7.00

Pub Fries

Crispy waffle fries served with your choice
of dipping sauce. Sm. 4.75 Lg. 8.75

*Pub Wings

Seasoned wings tossed in your choice of
sauce: Guinness BBQ, Hot, Mild, or Garlic Parmesan.
(6) 9.75

(12) 16.50

*Highland Hummus European style with diced
cucumbers, black olives, feta and tomatoes. 14.25

Cheeseburger or Corned Beef Sliders
Three sliders with sautéed onions and Thousand Island
dressing. 11.00

Irish Green Fried Pickles

We hand roll pickle spears
and Havarti cheese in spring roll wrappers, fried golden
brown and serve them with Habanero ranch. 11.50

Irish Tacos

Two flour tortillas stuffed with corned
beef and pepper jack cheese then topped with cabbage
and jalapeño relish. Served with Habanero sauce. 13.50

Fruit and Pepper Jack Cheese Sticks
Pepper jack cheese sticks served with a red wine, wild berry
dipping sauce. Wine, fruit, and cheese all in one place. 11.00

*Roasted Jalapeño and Artichoke Dip
Fire roasted jalapeños and artichoke hearts blended
with cream and Parmesan cheeses, served warm with
tortilla chips. 12.50

* Gluten Free

PUB BURGERS

Served with waffle fries or a cup of soup of the day
or a house or Caesar salad. Substitute with chowder
or chili for 1.00, or stew for 3.75.

Classic Pub Burger
Cheddar cheese, traditional garnish, and mayo on a potato
bun. 12.25
add bacon 1.00

Halibut Burger
Battered Alaskan halibut fillet, tartar sauce, cheddar cheese,
and garnish on a potato bun. 15.50

Shredded BBQ Pork Burger
Slow roasted BBQ and red onions on a potato bun 11.75

FROM THE KETTLE
Beef & Guinness Stew
Our signature stew features succulent beef,
vegetables, and barley in a rich Guinness gravy.
Cup 9.50

Bowl 12.00

*McGinley’s Black Beer Chili
A McGinley’s original and we won’t reveal the secret.
Cup 6.00

Bowl 8.50

Kettle Specialty of the Day
Boston Style Clam Chowder

Cup 5.00 Bowl 7.50
Cup 6.00

Bowl 8.50

* Gluten Free

CLASSIC SANDWICHES

Served with waffle fries or a cup of soup of the day
or a house or Caesar salad. Substitute with chowder
or chili for 1.00, or stew for 3.75.

St. James Gate Reuben
Corned beef, melted Swiss, sauerkraut and Thousand Island
dressing on grilled marbled rye. Full 14.00 | Half 11.00

The Hot ABC Pastrami
Thin sliced pastrami with stone ground mustard, and melted
Swiss on grilled marbled rye. Full 14.00 | Half 11.00

The Bog’s Cheese Steak
Your choice of provolone or aged cheddar sauce on shredded
prime steak with sautéed onions and peppers on a grilled
hoagie. Full 14.00 | Half 11.00

McGinley’s Signature Hot Corned Beef Brisket
Corned beef and stone ground mustard served on a grilled
hoagie with Swiss cheese and cabbage. Full 14.00 | Half 11.00

Fireman’s Grinder
Shredded sirloin steak, pepper jack cheese, grilled onions,
and sliced jalapeños on a grilled hoagie. Full 14.00 | Half 11.00

Beef Dip
Oven roasted beef, sliced thin on a grilled hoagie.
Served with au jus. Full 14.00 | Half 11.00
add mushrooms, onions and Swiss 1.00

Irish Ham and Cheese
Carved ham, bacon and select imported Irish cheeses on
grilled white bread. Full 13.00 | Half 10.00

MRS. MCGINLEY’S FIEL D
Substitute spinach on any salad at no extra charge.
Add a cup of soup to any salad for $3.50.

McGinley’s House Salad
Crispy romaine lettuce, topped with traditional
gourmet salad toppings. Served with your choice of
dressing. Lunch size 8.25 Entrée size 10.50
add chicken 3.50

Havarti Caesar
Crispy romaine lettuce, shaved Havarti dill cheese,
Parmesan cheese, onions, black olives, herb croûtons,
and Caesar dressing. Lunch size 8.25 Entrée size 11.50
add chicken 3.50

Strawberry Fields Forever Chicken Salad
Baby spinach, fresh sliced strawberries, grilled chicken
breast, feta cheese and chopped walnuts. Served with
house made strawberry vinaigrette dressing.
Lunch size 10.75 Entrée size 14.00

Conor’s Cobb
Crispy romaine lettuce, topped with smoked turkey,
corned beef, bacon bits, blue cheese crumbles,
tomatoes, cucumbers, red onions and hard boiled
eggs. Served with your choice of dressing.
Lunch size 10.75 Entrée size 14.00

Bonny Buffalo Chicken Salad
Grilled or breaded boneless buffalo chicken spices up
a gourmet salad. Choice of dressing.
Lunch size 10.50 Entrée size 13.75

ORIGINAL RECIPES
Fish ’N Chips
Light and flaky cod tossed in a one-of-a-kind
Guinness® batter and then fried to a crispy golden
brown. 15.00

Battered Shrimp ’N Chips
Delicate, tender shrimp dipped in a unique Guinness®
batter and then fried until golden and crispy. 15.75

PUB FAVORITES

Add a small house salad, Caesar salad,
or a cup of soup for $3.50

*Corned Beef & Cabbage
Corned beef brisket cooked daily and served with
steamed cabbage and potato cakes. 16.50

Shepherd’s Pie
A happy Irish staple of ground beef and vegetables
baked in a seasoned gravy and topped with browned
mashed potatoes. 12.50

*Stuffed McGinley’s Baker
Dublin spuds filled with a vegetable medley, diced
chicken, and topped with melted Colby-Jack cheese.
half 10.00 full 13.00

Irish Country Chicken Pot Pie
Chunks of chicken and vegetables in a rich creamy
broth and baked in a flaky pastry. 12.75

*Alaska Bangers and Mash
Traditionally served at Irish wakes on Sunday, but
why wait? We serve it seven days a week with a
little twist of Alaska – reindeer sausage and mashed
potatoes. 15.75
* Gluten Free

DESSERTS
Chocolate Stout Cake
Made with dark robust stout beer, this dessert
combines fudgy ganache with hints of coffee and
malt sandwiched between layers of dark chocolate
stout sponge cake – all topped with a creamy
chocolate mousse “head.” 7.75

Irish Bash Pie
Rich chocolate crust, Bailey’s cheesecake with
whipped cream mousse, chocolate chunks, and
chocolate sauce. 7.75

Irish Coffee
Jameson, coffee and fresh house made whipped
cream. 7.25

We are proud to serve

products.

Coke Diet Coke Sprite Dr. Pepper 2.75
Ice Tea Sweetened or Unsweetened 2.75
Lemonade 2.75
Coffee Hot Tea Hot Chocolate 2.75

Visit us on our website at www.mcginleyspub.com
We Accept Visa, MasterCard, AmEx, Discover. Sorry, no personal checks.
An 18% gratuity will be added to parties of 6 or more.
645 G Street, Suite 101 • Anchorage, Alaska • (907) 279-1782

