
 

 

  
 

 
 

 

 

BLOODY MÁIRE (MOY-RAH)
Our Bloody Mary’s Irish cousin (add a splash of Guinness and whiskey).

MIMOSA
A brunch classic, Champagne and orange juice supersized to a pint! 

IRISH DIESEL MIMOSA
Champagne and orange juice with a splash of black currant.

BEER-MOSA
Spotted Cow and orange juice.

FRESHLY BREWED COFFEE (decaf available)

BARRY’S IRISH GOLD BLEND TEA (decaf available)

HOT TEA & ICED TEA (ask your server about our �avors)

JUICE
Orange, apple, pineapple, cranberry, tomato or grapefruit.

SODA
Coke, Diet Coke, Sprite, Diet Sprite, ginger ale, ginger beer, Squirt, 
lemonade, tonic, club soda, root beer.

Dairy-Free /option

Gluten-Free /option

Vegetarian /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

BEVERAGES

BRUNCH ITEMS
PÁDRAIC’S CORNED BEEF HASH
A small mountain of County Clare’s full �avored corned beef 
chopped up with cabbage and red potato. Served on a thick slice 
of home baked potato bread, drizzled with garlic parsley sauce 
and crowned with a fresh easy egg. 10.95

EGGS BENEDICT
Fresh eggs over easy with tarragon hollandaise sauce on toasted 
English mu�n with choice of potato.
Traditional (with ham)  9.95     Smoked salmon (thin slice)  10.95
Vegetable (fresh seasonal mix)  9.95

SMOKED SALMON OMELET
Try our house hickory smoked salmon omelet made with goat 
cheese, tomato, onion, and spinach.  14

IRISH GRILLED TOAST
Homemade potato bread sliced thick and soaked in homemade 
egg mixture, served with a side of whiskey maple syrup, and 
fresh whip cream.  Half:  6.95   Full:  8.95

McCANN’S OATMEAL
Steel cut oats topped with toasted walnuts and brown sugar. 
Comes with a choice of potato.  6.95

First o�, our mix and seasonings are 
homemade. Then we add one of 
Milwaukee’s own, Klement’s hickory 
smoked beef sticks, pepper jack 
cheese cube, olive, pepperoncini, 
and a gherkin. Served in a tall glass 
with a beer chaser.

THE CLARKE
BLOODY MARY

IRISH INN & PUB
theclarkehotel.com

BRUNCH



IRISH ROOT SOUP
A perfect purée of sweet potatoes, carrots, and leeks.  
Cup  3,  Bowl  4

SOUP OF THE DAY
Ask your server about our Chef’s homemade soup of the day.  
Cup  3,  Bowl  4

SOUP

GRILLED CHICKEN AND SPINACH SALAD
Mixed greens, tomatoes and onions with grilled chicken and 
Parmesan peppercorn dressing.  11

SMOKED SALMON SALAD
Our house hickory smoked salmon with red peppers, cherry 
tomatoes, hard boiled egg, red onions and goat cheese on a 
bed of mixed greens. Tossed with balsamic vinaigrette and 
topped with crispy capers.  12

O’CONNELL STREET SALAD
Fresh strawberries, aged cheddar cheese and spicy cashews 
on a bed of mixed greens tossed with a raspberry balsamic 
dressing. Topped with grilled chicken.  12
Vegetarian option - without chicken  9

SALADS

SANDWICHES

THE REUBEN 

 

In-house roasted corned beef brisket, melted Swiss 
cheese, sauerkraut, and 1000 island on grilled rye.  11

All sandwiches served with your choice of French fries, sweet 
potato fries, mashed potatoes, chips, coleslaw or potato salad; 
OR for an extra 1.00 chose a small salad or cup of soup. 

GRILLED CHICKEN
Grilled chicken breast, provolone, caramelized onion, lettuce, 
tomato, mayo, served on a brioche bun.  10 
add bacon 1.00

ANGUS BURGER
Eight oz. Angus burger served on a brioche bun with lettuce 
tomato and onion on the side.  10  
Customize your burger! Add these items for an additional .50 
each: Guinness BBQ, Shannon sauce, 1000 Island, horseradish 
sauce, creamy garlic sauce, curry sauce, crunchy fried onions, 
sautéed onions, Worcestershire cream gravy, or sauerkraut.

For an additional .75 each: 
Cheddar, provolone, Swiss, goat cheese or Irish cheddar.

For an additional 1.00 each: Rasher, bacon or egg.

EGANS MEATLOAF
Slices of our famous meatloaf topped with Worcestershire 
cream gravy, caramelized onions, and provolone cheese on our 
grilled thick cut brioche.  12   add bacon 1.00

Harp & 
Eagle Tours

Join us on a journey of a lifetime to 

Ireland

bestirishtour.com

Dairy-Free /option

Gluten-Free /option

Vegetarian /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

Consider an overnight stay at The Clarke Hotel
The Clark Hotel combines contemporary sophistication with 
old-world charm. You will be surprised and pleased by our unique, 
sophisticated, modern, and comfortable accommodations for you, 
your loved ones, or that “Very Important Person” or guest — the 
value, attention to detail, and the Wisconsin “home town” feel of 
Waukesha. Ask the front desk for more information and availability.


