
W A V E S C H I L L G R I L L . C O M

CorneD Beef and Cabbage - $22
SLICED SLOW COOKED CORN BEEF, SERVED WITH CABBAGE, 

IRISH POTATOES,  HONEY GLAZED TURN-CUT CARROTS,
FRESH BAKED IRISH SODA BREAD AND CUP OF POTATO LEEK SOUP

Shepherd’s Pie - $24
FLAKEY CRUST FILLED WITH A BLEND OF VEGETABLES, AND

 SEASONED GROUND LAMB, TOPPED WITH PIPED POTATOES AND BAKED 
SERVED WITH FRESH BAKED IRISH SODA BREAD AND CUP OF POTATO LEEK SOUP

 GUINNESS FISH & CHIPS - $18
FRESH ICELANDIC COD, HAND DIPPED IN A GUINNESS BEER BATTER, FRIED UNTIL 

GOLDEN BROWN, SERVED WITH TARTAR, FRENCH FRIES AND COLESLAW

d i n n e r  s p e c i a l s

D e s s e r t  S P E C I A L S

Irish PubIrish Pub

shamrock PARFAiT - $8
 HAND DIPPED MINT CHOCOLATE CHIP ICE CREAM TOPPED 

WITH A DRIZZLE OF CHOCOLATE SAUCE AND FRESH WHIPPED CREAM, 
SERVED IN A MINT COOKIE RIMMED PARFAIT GLASS

s o u p  d u  j o u r

POTATO LEEK soup
IDAHO POTATOES WITH SAUTEED LEEKS, DILL 

AND HERBS BLENDED WITH FRESH CREAM

A P P E T I Z E R  S P E C I A L

CORNED BEEF REUBEN EGGROLLS - $15
FIVE WONTON WRAPPERS FILLED WITH CORNED BEEF, SAUERKRAUT 

AND SWISS CHEESE, DEEP FRIED UNTIL GOLDEN BROWN, 
SERVED WITH THOUSAND ISLAND DIPPING SAUCE 


