
STARTERS
Irish O’s 9
Crispy beer- battered onion rings served with chive ranch or Stilton Bleu cheese 
dressing 

Drunken Mussels  11
Served in a Crafty creamy beer broth with toasted garlic crostini

Scotch Eggs  9.5
Soft-boiled eggs encased in herb infused sausage, rolled in panko  
breadcrumbs, lightly fried and served with grain mustard cream sauce

Corned Beef and Cabbage Rolls  9.5
Corned beef and cabbage rolled up, deep fried and served with thousand island
dipping sauce

Celtic Spinach and Artichoke Dip  9
Served cold with house pita chips

Pub Pretzel (V)  9
Served warm with hard grain mustard and Guinness cheese sauce

Duck!  13.5
Half a dozen crispy duck wings tossed with spicy orange marmalade sauce with ginger
and scallions

SANDWICHES
All of our sandwiches are served with a choice of:  
fries, a side salad, a cup of fruit or cup of soup.

The Chieftain 12.5
Corned beef, pickled cabbage and melted Swiss cheese with thousand island dressing
on a pretzel bun 

Monte Cristo  12.5
Smoked turkey and ham, Wexford Cheddar and Swiss, gently fried in ale-batter,
then covered in powdered sugar. Served with raspberry preserves

Cannon’s Triple Grilled Cheese (V)  10
Melted Swiss cheese, herbed pimento cream cheese and Irish cheddar cheese on
toasted sourdough bread 

B.L.T.S.  14
Bacon wrapped filet of salmon, lettuce, sliced tomato and onion with Sriracha mayo
on toasted sourdough bread 

Kerry Grilled Chicken  11.50
Grilled chicken breast, Wexford Cheddar, lettuce, tomato and onion with Chipotle mayo
on a house bun

PUB SPECIALS
               Irish Breakfast Sandwich  11
            Choose three:  egg, banger, bacon, white pudding, black pudding,
            hash brown, served on our sourdough bread

Traditional Irish Breakfast  17
Two eggs any style, Irish bacon, sausage, black and white pudding, tomatoes, 
mushrooms, beans, hash, and brown bread

Irish Nachos  10
Kettle chips topped with ground meat, fresh pico, cheese sauce, and sour cream

Gaelic Mac & Cheese  10
3 Irish cheeses, bangers, and bacon topped with Guinness stout cheese

Gluten Free Avocado Toast
Savory fresh avocado on a toasted gluten- free bread.
Option to add egg

 Vegan Shepherd’s Pie 14
Meatless ground beef, carrots, onions, Guinness beer, tomato sauce,
and dairy free mash potato

Vegan Grilled Cheese 11
Dairy free cheddar and white chao cheese melted on sourdough bread

CANNON’S WINGS
$11.5 for 10 (choice of two sauces) 
$21 for 20 (choice of three sauces)

Bacon Wrapped Wings  /  $18 for 10 (choice of 2 sauces)

Bone-in or boneless chicken wings served with celery and carrots,
tossed in your choice of:
PALE ALE MILD / IPA MEDIUM / GUINNESS BARBEQUE / LEMON PEPPER 
/ GARLIC PARMESAN / FIERY INFERNO SAUCE / DIABLO RED HOT / 
CAJUN / SPICY ASIAN
Flats or Drums only  $3 more

SALADS/SOUPS
Chef’s Soup  4 | 6

The Kilkenny (V)  11
Mixed greens, poached pears, blue cheese, cherry tomatoes and roasted 
walnuts served with champagne vinaigrette

The Ploughman’s  13
Mixed greens, corned beef, turkey breast, Irish cheddar cheese, Swiss 
cheese, hard-boiled egg, smoked bacon and diced tomatoes served with 
thousand island dressing

Chopped Salad (V)  9.5
Chopped mixed greens tossed with diced tomatoes, red onions, cucumbers, 
Irish cheddar cheese and potato strings served with our housemade 
vinaigrette dressing

Tipperary  11
Mixed greens, grape tomatoes, blue cheese crumbles and farro tossed with 
Anjou pear dressing topped with wild poached salmon

Caesar Salad  10
Crispy diced romaine lettuce tossed with shaved parmesan cheese, herb 
croutons and Caesar dressing

Avocado Caprese Salad
Fresh Avocado, fresh mozzarella bowls, grape tomatoes, basil infused olive oil 
and balsamic syrup

Cranberry Pecan Salad
A bed of fresh mixed greens topped with candied pecans, dried cranberries, 
sherrie tomatoes, gorgonzola cheese and cilantro bacon vinaigrette

Add Chicken  3.00  Or  Salmon  6.00

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Gluten Free Bun Available.



BURGERS
All of our burgers are served with a choice of: fries, a side salad,
a cup of fruit or cup of soup. Or make it a black bean patty

The Cannon  11
An Angus beef patty with grilled mushrooms, artichoke hearts, melted  
Swiss cheese, roasted red bell pepper aioli, lettuce, tomato and onion on a 
house bun

The Jameson 12.5
An Angus beef patty with Irish cheddar cheese, fried onions, lettuce, tomato 
and Jameson barbecue sauce on a house bun 

Cashel Bleu  12
An Angus beef patty with Cashel blue cheese, caramelized onions, lettuce and 
tomato on a house bun 

Johnny Jump Up  13
An Angus beef patty with pickled jalapeños, smoked bacon, fresh avocado, 
alfalfa sprouts, lettuce, tomato and onion on a house bun

The Danny Boy  16.5
An Angus beef patty with Irish cheddar cheese, tomato, red onion, Sriracha, 
mayo and our renowned Scotch egg on a house bun.

The Farm House Double  17
Two Angus beef patties, smoked bacon, Irish cheddar cheese, fried egg, 
lettuce, tomato and onion on a house bun

The Wicklow Vegetarian  10 (v)
Ask your server

ENTREES
Murphy’s Shepherd’s Pie  14
Lamb, beef, carrots and mashed potatoes served with homemade brown bread and a 
house salad 

Howth Beer Battered Fish and Chips  14
Beer battered and deep fried cod with house fries and traditional complements 

Bangers and Mash  15
Irish bangers with mashed potatoes and onion gravy

Drunker Mussels  16
An entrée portion of our favorite starter served in a Crafty beer cream sauce with 
toasted garlic crostini

Traditional Corned Beef  16
Corned beef stacked high with roasted cabbage and potatoes served with Dijon 
mustard sauce 

Pub Curry  13
Authentic Irish chicken curry served with basmati rice and French fries

            Irish Lamb Stew  14
          Traditional Irish lamb stew.  A must try!

DESSERTS 8

Traditional Irish Bread Pudding
West of Ireland recipe served on a Jameson Custard with Cream

Homemade Brown Bread Ice Cream
1820s recipe made from scratch

Flourless Chocolate Cake
Gluten Free

SIDES
House Fries  4

Sweet Potato Fries  5

Coleslaw  3

House Side Salad  4.5

Fruit  4.5

Seasonal Veggies  4.5

Mashed Potatoes  4

Homemade Brown Bread  3

Mac and Cheese  5

Cannons Corner Irish Pub 1314 W Davis St. Dallas, Tx 75208

(214) 613-2777  •  www.cannonsirishpub.com  •  Info@CannonsIrishPub.com

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Gluten Free Bun Available.


