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Soup of the Day 3.99
A rotating selection of our 
Executive Chef’s homemade soups 

Murphy’s Onion Soup 4.99
Topped with garlic canape and 
melted mozzarella cheese

New England Clam Chowder 4.99
Our delicious kettle style chowder—get 
it in a hearty bread bowl for 6.99

Chili Con Carne 5.99
Thick and hearty, served with green 
onions, jack and cheddar cheese in a 
tortilla bowl topped with sour cream

Soups | Anraith

Nachos Grande 8.99
Tortilla chips covered with black beans, scallions, 
pico de gallo, cheddar cheese and sour cream 
Add chili or chicken for $2 
Add homemade guacamole for $2.50

Curry Chips 6.99
Basket of steak fries with a mild spicy 
curry sauce served on the side

Crispy Kinsale Calamari  8.99
Breaded and lightly spiced, served with 
crispy jalapeños and a spicy aioli sauce

Beer Battered Onion Rings 6.99
Huge pub-style onion rings in our 
homemade beer batter

Clonakility Chicken Tenders 7.99
Thick strips of breaded, golden browned chicken 
with your choice of our homemade sauces: 
bleu cheese, buffalo, BBQ, or honey mustard

Tommy’s Sampler Platter   13.99
Have a wee bit o’everything! Hot wings, potato 
skins, nachos and jumbo onion rings. Perfect for two
For four 23.99

Ballycotton Mussels  9.99
Fresh Maine mussels steamed in a 
broth of garlic, herbs, butter and white 
wine. Comes with garlic bread

Roasted Red Pepper Hummus 9.99
Red Pepper Hummus made from scratch 
with garbanzo beans and tahini sauce. 
Served with baked pita chips. Comes 
with black olives, carrots and celery

Chicken Quesadilla 7.99
Diced chicken, peppers, onions and a blend of 
cheeses grilled inside a warm tortilla drizzled with 
chipotle mayo. Comes with salsa and sour cream
Add homemade guacamole for $1.25

Veggie Quesadilla VEGAN 6.99
Roasted peppers, caramelized onions, mushrooms, 
and cheddar cheese, drizzled with chipotle 
mayo. Comes with salsa and sour cream
Make it vegan: leave off the cheese
Add guacamole for $1.25

Ploughman’s Potato Skins 7.49
Four potato skins loaded with melted 
cheddar cheese, Limerick bacon and 
green onions. Served with sour cream

Celtic Nachos  6.99
Hand cut potato crisps topped with a blend 
of melted cheeses, jalapeños, scallions 
and sour cream, served piping hot on a 
sizzling skillet. Don’t touch the handle! 
Add homemade guacamole for $2.50

“Tings” Hot Wings 7.49
A half dozen plump chicken wings tossed in 
homemade Buffalo sauce, served with a side of 
bleu cheese dressing. Or get ‘em Boston style 
(doused with our homemade BBQ sauce) 
One dozen 12.99

The Sloan Spinach Dip 8.99
Baby spinach, artichoke hearts, shallots, 
Parmesan and jack cheese served with 
tortilla chips and baked pita chips

Gratuity of 18% automatically added to parties of 6 or more

Starters | Bia Beag

KITCHEN HOURS
Sunday—Wednesday { 11AM—10PM
Thursday—Saturday { 11AM—11PM

BRUNCH
11AM—4PM Saturday and Sunday

  Vegetarian options that can easily be made vegan



Classic Caesar Salad 8.99
Tossed romaine lettuce, parmesan cheese 
and caesar dressing topped with croutons
add chicken 10.99 add calamari 11.99 
add steak tips 12.99 add salmon 13.99

JFK Spinach Salad 8.99
Fresh spinach, baby corn, cherry tomatoes, 
mushrooms, candied walnuts and crumbled 
bleu cheese served with balsamic vinaigrette
add chicken 11.99 add calamari 12.99 
add steak tips 13.99 add salmon 14.99

The Black 'n' Bleu  12.99
Flame grilled steak tips on a bed of 
mixed greens and crumbled bleu cheese. 
Served with bleu cheese dressing

Cambridge Cobb Salad  9.99
Mixed greens, cherry tomatoes, sliced 
cucumbers, bacon bits, fresh avocado and 
hard boiled eggs, Topped with grilled diced 
chicken and a side of balsamic vinaigrette

Caprese Salad 8.99
Fresh thick cut Buffalo mozzarella, sliced tomatoes 
and basil leaves, served over a sweet spring 
mix and drizzled with balsamic vinaigrette 

Paddy the Greek  9.99
Mixed greens, cherry tomatoes, red onion, bell 
peppers, feta cheese, black olives, cucumber 
and peperoncini tossed in greek dressing
add chicken 11.99 add calamari 12.99 
add steak tips 13.99 add salmon 14.99

"Tipping's" Temple Club  9.49
Three generous layers of turkey, bacon, 
lettuce, tomato, and chipotle mayo 
with your choice of bread

"Mickey Love's" Tuna Melt 8.99
Albacore tuna blended with celery, red onions 
and mayonnaise Topped with melted Swiss 
cheese and tomato. Served on French bread

Fillet Medallion Sandwich 12.99
Tender butterfly fillet mignon topped with 
sautéed mushrooms and spinach drizzled with 
a horseradish cream sauce. Served on garlic 
bread with a side of beer battered onion rings

"The Tarheel" Pulled Pork Sandwich 8.99
Pulled pork with sweet "Carolina" BBQ 
sauce served on a bulkie roll

Banger 'n' Bacon Sandwich 8.99
An Irish favorite. Bangers topped with Irish bacon 
and cheddar cheese on your choice of bread 

"HBS Rugby" Reuben Sandwich  8.99
Thin sliced corned beef topped with 
sauerkraut, Russian dressing and melted 
Swiss cheese. Served on marble rye 

Chicken Cutlet Sub 9.99
Grilled chicken, roasted red peppers, 
Buffalo mozzarella and pesto mayonnaise. 
Comes with lettuce, tomato and 
onion stacked on French bread 

Lobster Croissant 12.99
Fresh Maine lobster mixed in mayonnaise, 
served with lettuce and tomatoes 
on a fresh baked croissant

Blackened Chicken Sandwich  8.99
The best chicken sandwich in the Square! 
Chicken breast grilled & blackened, topped with 
crispy bacon and melted American cheese

Buffalo Chicken Sandwich 8.99
Tender chicken breast grilled and smothered in 
Buffalo sauce. Comes with a side of bleu cheese

Pesto Chicken Sandwich 9.49
Tender grilled chicken breast topped with 
melted mozzarella and homemade pesto

Hector's Cali Chicken Wrap  9.49
Char-grilled chicken, lettuce, tomato, sour 
cream, guacamole, chipotle mayo and 
shredded cheese wrapped in a warm tortilla

Salads | Sailéid

Sandwiches | Ceapairí
All Sandwiches served with steak fries unless noted. Substitute a side Garden or Caesar salad for 1.99

Tommy Doyle's Favorites

Side dishes 3.99 each
Onion Rings
Asparagus
Side Garden Salad
Side Caesar Salad

Irish Potato Chips (Fries) 
Mashed Potatoes
Sweet Potato Fries
Mixed Vegetables of the Day



SIZZLING FAJITAS
Served with mushrooms, onions, peppers, cheese, 
and green onions. They are accompanied by 
salsa, sour cream and three warmed tortillas

Chicken Fajitas 11.99
Steak Fajitas 12.99
Veggie Fajitas 10.99
Two-way Combo 13.99
Three-way Combo 17.99

Beef Burrito 9.99
Large tortilla wrap stuffed with steak, 
guacamole, sour cream, peppers, rice, 
black beans and cheddar jack cheese. 
Topped with a mild green chile sauce
Sub chicken 8.99  Go veggie 7.99

Traditional Irish Stew  11.99
In the true southern Irish tradition: tender 
pieces of lamb, potatoes, carrots and celery 
are gently simmered overnight in stock and 
Guinness stout. The ultimate comfort food! 

Corned Beef & Cabbage 11.99
Our in-house, slow-cooked corned beef is served 
with a generous portion of buttered al-dente 
cabbage and our colcannon mashed potatoes

Curry Chicken 12.99
Chicken, peppers and onions sautéed in a 
light curry sauce served over white rice

Celtic Shepherd's Pie 11.99
The traditional Celtic peasant dish of 
ground lamb sautéed carrots, peas, onions 
and herbs topped with colcannon mashed 
potatoes and melted cheddar cheese

Bangers & Mash 10.99
Four of Paddy's pork sausages propped 
against a mountain of colcannon mashed 
potatoes and doused with our homemade 
gravy with caramelized onions

Traditional Irish Dishes | Daithhead Traidiseanta

Health Warning: Consuming raw or under cooked meats, 
poultry, seafood, shellfish or eggs may increase your risk 
of food bourne illness. More information about the safety 
of consuming raw food is available upon request

French Cut Lamb Chop 18.99
A 10oz herb marinated lamb chop char-
grilled with a side of mint jelly. Served with 
yellow rice and steamed broccoli

Chicken Margarita 12.99
Healthy white chicken breast chunks sautéed with 
extra virgin olive oil and roasted plum tomatoes, 
fresh basil and Parmesan cheese. Served over 
ziti and topped with fresh mozzarella cheese

Libby's Steak Tips  16.99
Tips of succulent lean marinated steak, char-
grilled to your liking. Served with creamy 
mashed potatoes and steamed asparagus 

Chicken Broccoli & Ziti 13.99
Boneless chicken breast sautéed in a delectable 
alfredo sauce with steamed broccoli. Served 
over penne pasta with a side of garlic bread

Chef's Specialties | Béilte Speisialta

South of the Border | Taobh Theas den Teorainn



The Kingdom Burger 8.49
Regular old fashioned half-pound hamburger 

Rebel Burger 8.99
The Kingdom burger, smothered 
in melted cheddar cheese

The Hill 16  9.99
Simply the best! Our half-pound burger topped 
with grilled Irish bacon and cheddar cheese 

The Glensman Burger 9.49
Half-pound burger topped with sautéed 
mushrooms and onions with Swiss cheese

Black 'n' Bleu Burger 9.99
A half-pound burger topped with melted bleu 
cheese, bacon bits and sautéed onions

The Veggie Burger VEGAN 8.49
Our chef's fresh-made veggie burger 
mixed with seasonal vegetables
Make it Vegetarian: Add cheese 8.99

The Deise Burger  8.99
Tasty turkey burger topped with chipotle mayo, 
or try our cranberry remoulade, instead!

Royal Fish Burger  9.99
Fried Cod served on a bulkie roll with 
our tangy tartar sauce on the side

Portobello Mushroom Burger 8.99
A thick slice of grilled portobello mushroom 
topped with Swiss cheese and sautéed onions

West Cork Fish 'n' Chips 12.99
Tommy's most popular dish! Golden fried cod 
filets with thick cut fries, homemade coleslaw and 
tangy tartar sauce—served in newspaper!

Tommy's Surf 'n' Turf 19.99
Marinated steak tips with char-grilled bbq 
salmon served with colcannon mashed 
potatoes and grilled asparagus

Fruit D'Mare (Fruit of the Sea)  16.99
Pan seared scallops, sautéed mussels and 
calamari with diced tomatoes and shallots, served 
in a lemongrass and garlic white wine sauce 
over linguini. Comes with a side of garlic bread

Fisherman's Platter 16.99
Generous portions of calamari, cod 
and scallops, served over a mound of 
steak fries with a side of coleslaw

Shannon Salmon Cutlet 13.99
Fresh char-grilled salmon, seasoned with lemon 
pepper (or have it cooked Cajun style). Served 
with mashed potatoes and mixed vegetables

Grilled Scallops 15.99
Char-grilled scallops topped with a toasted 
coconut pineapple sauce. Comes with garlic 
mashed potatoes and grilled asparagus 

Footballer's Burgers | Bairghean Mhairthfheala
Our signature 8oz burgers are served with steak fries. Substitute a side Garden or Caesar salad for 1.99

Atlantic Seafood | Bia Na Farraige

Trivia Tuesdays
Join us for trivia every TUESDAY at 6:30PM 
in the bar for Stump Pub Trivia with Captain 
Tim. Bring your thinking caps & your 
drinking shoes. Ask your server for details

Karaoke Thursdays
Stuck behind your desk all day? Blow off 
steam EVERY THURSDAY at 6:30PM with DJ 
Greg Gates Karaoke! Great for office happy 
hours & staff outings

Tommy Doyle's is the perfect location for your 
next event. Formal or casual, large or small, 
we are eager to turn your next event into 
a memorable one! For inquiries and rates 
please call Kyle or Clayton at 617.225.0888



Amstel Light 4.75

Bud 4.25

Bud Light 4.25

Bud Lime 4.5

Brooklyn Lager 5.25

Brooklyn Pilsner 5.25

Chimay Red 10.5

Coopers Pale Ale 5

Coors Light 4

Corona 4.25

Corona Light 4.25

Duvel 10.5

Franziskaner Hefe-Weisse 7.5

Founder's Dirty Bastard  7

Heineken 4.75

Sam Adam's Irish Red 5

La Fin Du Monde 7.5

Left Hand Milk Stout 6.5

Magners Cider 6

Mic Ultra 4.5

Mike's Hard Lemonade 5

Miller Light 4.25

Narraganset 4

Sam Light 4.5

Schlitz 4

Sierra Nevada Pale Ale 5.5

Smithwick's 4.5

Smuttynose IPA 5

Victory Hop Devil 5.5

Victory Golden Monkey 6.5

Wachussett Blueberry 5

Bottled Beer

Pepsi, Sprite, Diet Pepsi, Iced Tea, Ginger Ale, 
Lemonade, Hot Tea, Coffee, Orange Juice, 
Cranberry Juice

Non-Alcoholic Beverages

Draft Beer
Guinness 5

Sam Adams Boston Lager 5

Sam Adams Summer Ale 5

Bud Light 4

Blue Moon 5

Harpoon IPA 5
Harpoon UFO 5.5

Stella Artois 5

Allagash White 6

Goose Island Honker's Ale 5.25

Rogue Dead Guy Ale 6.5

Widmer Brothers' Drifter Pale Ale 5.25

Wines

White
CK Mondavi Chardonnay (California) 6.5 

CK Mondavi Pinot Grigio (California) 6.5

Sterling Sauvignon Blanc (Napa) 7.25

Graffigna Pinot Grigio (Argentina) 8

CK Mondavi White Zinfandel (California)  6

Estancia Chardonnay (California) 7.5

Stump Jump White Blend (Australia) 7.25

glass bottle

19

19

22

26

19

24

22

glass bottle

19

24

21

25

23.5

Red
Mondavi Merlot (Napa) 6.5

Fat Bastard Shiraz (France) 7.5

Hob Nob Pinot Noir (France) 7

Sonoma Junction Cabernet (Napa) 8.25

Lolonis Ladybug Red Blend (California) 7.5


