
 

 

The Blarney Stone Irish Tavern 
 
Guinness & Good times since 2013…. 

 
 
 

 Soup, Stew, Salad  
 
Soup of the day: Always vegetarian and always delicious. Served 
with our house baked beer bread 7.95 Gluten Free Bread 2               
Pair it with:  Tree Cutthroat Pale Ale, Westcoast Style 

 

Irish Lamb Stew: Slow cooked leg of lamb, potatoes & fresh 
root veggies, herbs, hearty gravy and a splash of Irish Ale! 15.95                                 
Gluten Free Bread 2   Pair it with: Kilkenny Irish Cream 

 
Blarney feature salad: Ask your server what healthy 

delights our chefs are serving up today? From 15.95   Add grilled 
chicken 4  Pair it with: Tree Thirsty Beaver Amber Ale 

 
Irish Flag Salad: Green, White & Orange! Roasted & grilled 
zucchini, squash & carrots, tossed with spinach. Topped with goats 

cheese, crispy pearl barley in a lemon thyme dressing. 15.95                      
Add grilled chicken 4   Pair it with: A Pint of Magners Cider 
 

 On a Board…. 
Traditional Anglo- Irish Pub Fare on a Wooden Board... 

 

Beer Battered Fish n’ Chips:  

Seasoned crispy fried Atlantic cod in our light Irish beer batter. 
Served with smashed peas, housemade tartar & Blarney Fries.  16.95 
Pair it with: A pint of Guinness Hop House Lager 
 

WHISKEY BRAISED ribs: Irish style slow braised baby back 
pork ribs served with Blarney Fries, winter slaw & spiced whiskey 

BBQ sauce.  Half Rack: 16.95   Full Rack: 24.25                                                   
Pair it with: Bad Tattoo Cerveza Negra 

 

Stuffed spud: A giant baked potato, baked crispy on the 
outside, fluffy on the inside, topped with beef chilli, sour cream & 

cilantro 9.95  Pair it with: Big White’s “White IPA”   
 

CHICKEN N’ CHIPS: Half a Chicken, seasoned and baked 
slowly to juicy golden brown Served with Blarney Fries, spiced 

whiskey BBQ sauce & winter slaw.15.95                                       
Pair it with: Guinness Blond Lager…yes Blond…kind of like an Irish 
Sam Adams 
 

 
 
 
 

Bar Bites & Appies 
 

Mini yorkies: Five 
housemade Yorkshire puddings 
stuffed with braised beef & gravy, 
drizzled with horseradish mayo. 
9.95 
 

Bucket of Blarney 

Fries: Hand cut triple cooked 
chunky fries, with yellow curry 

sauce 7.25  
 

Sausage roll: House 
ground coarse pork sausage with 
thyme & parsley, wrapped in puff 
pastry, served with HP mayo. 8.95 
 

Tyrone tacos: 3 corn 
tortillas topped with slow braised 
pork & potatoes, beer mustard 
glazed, with winter slaw, fresh 
tomato & cilantro chilli sauce. 
11.95 
 

Veggie cornish: Roasted 
root veg with caramelized leeks & 
Irish cheddar, in a puff pastry 
pasty. Served with cider mayo 8.95   
 

Celtic codcake: Juicy 
prawns and moist baked cod, with 
green onion, fresh dill,  parsley & 
potato. Pan fried and served with 
housemade tartar. 10.95 

 

STOUT & bacon ONION 

RINGS: A basket of beer battered 
onion rings drizzled with stout 
glaze, sprinkled with crispy bacon. 
Served with HP mayo dip. 9.25 
 

The BIG BLARNEY 

BITES PLATTER Choose any 
5 appies with a jug of Pilsner. 
Great for 4 people sharing!  $60 
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The Blarney Stone Irish Tavern 
 
Guinness & Good times since 2013! 

 

 

 Mains 
 
 

Nearly All-Day Irish Breakfast(Available until 5pm)                                            
Two fried eggs, house cured bacon, pork sausages, baked beans, roasted 
mushrooms, grilled tomatoes, country potatoes & toast. 15.95           
GF Bread 2   Add Black Pudding 3  
Pair it with: Black Velvet, Champagne & Guinness 

Curried mussels: A full pound of Vancouver Island steamed 
mussels in a bowl of warmly spiced yellow curry broth with green 

onion & cilantro. Served with our housemade beer bread 15.95              
Pair it with: Delirium Tremens Belgian Ale 

Shepherd’s Pie: Braised minced lamb in rich herb gravy with fresh 
veggies, topped with sweet potato “Bubble & Squeak” & grilled Irish 
cheddar cheese.15.95   Pair it with: Parallel 49 Gypsy Tears Ruby Ale                                       

TOAD IN THE HOLE: (Our batter is baked to order so can take up to 

15-20 minutes but is so worth the wait!)   Giant Yorkshire Pudding filled 
with Guinness sausages & HP onion gravy, with a mound of colcannon 
15.95   Pair it with: A Pint of Guinness ... obviously  
 

Choose one side with: 
 

irish ale Burger: 8oz of Angus beef, marinated in Irish ale, on 
lettuce, tomato & cider mayo, topped with Irish cheddar, crispy fried ham 
hock & crunchy leeks on a toasted potato scallion bun 16.95                          
Extra patty 4 Add fried egg 2  GF bun 2  Pair it with: A Smithwicks Pint  

bubble & squeak Burger: Pan fried sweet potato & veggie 
cake, on lettuce, tomato and cider HP mayo with Irish Cheddar, 
crunchy leeks, in a toasted potato scallion bun.14.95  Add fried egg 2            
GF Bun 2    Pair it with: Magners Irish Pear Cider  
 
 

Steak & Guinness Pie: (Baked from scratch so can take up to 

20 minutes but is so worth waiting for!)   Juicy chunks of Guinness 
marinated steak, with carrots, onions & peas, in a moist puff pastry 
shell. 16.95    Pair it with: A Black & Tan - half Harp, half Guinness  
 

Something for the side….   
 

Colcannon irish mash: Creamy mashed Yukon gold 

potatoes with cabbage, onion and kale. 3.95   

Winter veggies: Parsnips, carrots & winter squash served 

lightly steamed & seasoned 4.95     

Cheesy leeks: Sliced and roasted seasoned leeks in a bubbling 
Irish Cheddar sauce  4.95 

Winter slaw: Shredded cabbage, carrot, kale & cranberries in 
our housemade cider mayo 3.95 

Garden salad: Winter greens, red onion, carrots, tomato 4.95 

 

Desserts worth 
saving room for….   

 
 

Banoffee Pie with 

Whipped Cream: Never 
heard of it? Biscuit crumb base, soft 
caramel middle, fresh bananas, 
topped with whipped cream, 
chocolate & caramel drizzle. 8.95 

Winter fruit 

pudding: Classic British 
summer berry dessert with a 
winter twist. Layered with 
berries and syrup and fluffy 
white bread. Served warm 
with a jug of vanilla custard. 
7.95 

Crown float mousse: 

Mini Guinness glass filled with rich 
dark chocolate Guiness mousse and 
topped with Magners Cider Sorbet. 
6.95 

 

Enjoy the Craic & add a shot 
of Baileys or Jamesons with 

any dessert for only $4 

 
An automatic service charge of 18% is 
added for groups of 8 or more guests. 

 
Split Plate request  3 

Substitute Onion Rings for Fries 2 
 
 

 = Gluten Free  
Many items can be further adapted to 

be dairy or gluten free or vegan            
Ask Your Server 

Additional Charges May Apply 
 

Consumer Advisory: Consumption of undercooked 
meat, poultry, eggs, or seafood may increase the risk 
of foodborne illnesses. Please alert your server if you 

have any special dietary requirements                                    
or allergies at all. 

 


