
 
 
 
 
 
 
 

 STARTERS
Tortellini Bake | 13

Cheese tortellini in an alfredo cream sauce topped with 
mozzarella cheese & panko breadcrumbs and baked to perfection

 
Jalapeño Poppers | 13

Stuffed with cheddar cheese & deep fried; 
served with a side of ranch dressing

 
SALAD

Pear and Brie Salad | 13
Baby Spinach topped with caramelized port wine pears, fried Brie cheese,

 pecans, carrots, pickled onions & a side of Cranberry Vinaigrette
with chicken | 18 - shrimp - steak | 23 - salmon | 27

 
SANDWICHES

Salmon Burger | 18
A 6 oz homemade salmon patty topped with lettuce, tomato,

 avocado & chipotle mayo; served with waffle fries
 

Hot Honey Sandwich | 16
Fried chicken breast tossed in a sweet & spicy sauce & topped with
 mozzarella, bacon, pickled onions & sautéed Italian long peppers; 

served on a round roll with a side of French fries
 

ENTRÉES
Stuffed Sole | 24

Filet of Sole stuffed with a mix of crab, scallops & breadcrumbs in a
 lemon butter sauce; served with a side of rice and mixed vegetables

 
Chipotle Short Rib Tips | 28

Boneless short rib tips topped with a chipotle cream demi-glace &
frizzled onions; served with mashed potatoes & sautéed broccoli

 

Choose any 2 items for $12
ONLY AVAILABLE MONDAY THROUGH FRIDAY UNTIL 4PM 

 
 
 
 

 Soup or Salad
Cup of Today’s Soup 
Cup of French Onion 

Side House Salad 
 Side Caesar Salad 

Half Sandwich OR Mini Wrap
Hot Honey Sandwich 

Reuben 
Jersey Joe 

(DINE-IN ONLY)
 PLEASE NOTE THIS MENU DOES NOT ALLOW SUBSTITUTIONS

 

Specials 

TAKE 2 MENU



THATCHER’S SIGNATURE COCKTAILS
 

FRENCH 75 | 12.50
Gin, champagne, lemon juice, simple syrup &
garnished with a lemon
LA PALOMA OCHO | 13.50
Tequila Ocho Plata, grapefruit juice, lime juice,
simple syrup & sprite; garnished with a lime
CUCUMBER COLLINS | 10.50
Gin, cucumbers, lemon juice, lime
juice, simple syrup & club soda
JAMESON ORANGE MULE | 11.50
Jameson Orange whiskey with ginger beer, a
dash of bitters & an orange slice
WATERMELON COSMO | 10
Absolut Watermelon vodka shaken with Triple
Sec, cranberry juice & a splash of lime juice;
served in a martini glass with a slice of lime
PEACH TEA | 10
Deep Eddy Peach vodka, unsweetened iced tea
& a slice of lemon
LIME MOJITO | 10.25
Muddled mint leaves topped with Deep Eddy
Lime vodka, simple syrup & club soda
ORANGE CRUSH | 10
Deep Eddy Orange vodka with pineapple &
cranberry juices & an orange slice
PINEAPPLE MOJITO | 10.25
Muddled mint leaves topped with Deep Eddy
Pineapple vodka, pineapple juice, simple syrup
& club soda
ABSOLUT STRESS RELIEVER | 10.75
Absolut vodka, Malibu rum, peach schnapps,
pineapple & cranberry juices & a slice of lime
BLUEBERRY BLISS | 10
Smirnoff Blueberry vodka, club soda, fresh
lemon juice & a slice of lemon
BLOOD ORANGE COSMO | 10
Vodka, blood orange sour mix, Cointreau, a
splash of cranberry juice & an orange slice 
CRUSHED MULE | 9.50
Deep Eddy Grapefruit vodka, lime juice, ginger
beer & a slice of lemon
JOHN DALY | 10.25
Deep Eddy Lemon & Sweet Tea vodkas, club
soda, sour mix & a slice of lemon
PADDY’S PUNCH | 10.25
Deep Eddy Orange vodka, peach schnapps, Blue
Curacao, OJ, pineapple juice & an orange slice
SWIFT KICK | 9.75
Orange vodka, Red Bull, OJ & an orange slice
TOP SHELF MARGARITA ON THE ROCKS | 14.25
Tequila Ocho tequila & a Grand Marnier float;
served with a salted rim & a slice of lime
SPIKED STRAWBERRY LEMONADE | 9.50
Smirnoff Strawberry, fresh lemon juice,
lemonade, splash of cranberry & a slice of
lemon
SPICY PINEAPPLE MARGARITA | 10
Deep Eddy Pineapple Vodka, Triple Sec, lime
juice, sour mix, jalapenos & a splash of 
pineapple juice with a slice of lime
 

SKINNY MARGARITA
$20.50 PITCHER / $8.50 PINT

Tequila, triple sec, lime,
juice, lemon juice, 
water & a splash of

sour mix; garnished 
with a lime

 
 
 

DRAFT BEERS
 

ALES
SMITHWICKS 
Dublin, Ireland 5.0% ABV | 7.50
THATCHERS IRISH RED ALE 
Virginia 4.9% ABV | 5

 
HARD CIDER

ANGRY ORCHARD* 
Walden, NY 5% ABV | 8
DOC’S PEAR HARD CIDER* 
Warwick, NY 5.5% ABV | 8
MAGNERS* 
Ireland 4.5% ABV | 8

 
IPA & AMERICAN PALE ALE

CAPE MAY IPA
Cape May, NJ 6.3% ABV | 8
DOGFISH HEAD GRATEFUL DEAD 
Delaware 5.3% ABV | 7.25
EVIL GENIUS STACY’S MOM
Philadelphia, PA 7.5% ABV | 7
INDUSTRIAL ARTS POCKET
WRENCH
Beacon, NY 4.5% ABV | 8
FIDDLEHEAD IPA
Shelburne, VT 6.2% ABV | 8
LAKESIDE IPA
Denville, NJ 5.7% ABV | 8
NEW BELGIUM VOODOO RANGER 
Colorado 7.5% ABV | 8
SIERRA NEVADA HAZY LITTLE THING
California 6.7% ABV | 8
MONTAUK COLD DAY IPA
Montauk, NY 6.7% ABV | 7.50

 
 

LAGERS
CHAMP LIGHT
Westbrook, ME 4.2% ABV | 5
COORS LIGHT 
Golden, CO 4.2% ABV | 5
HARP 
Dublin, Ireland 4.3% ABV | 7.50
MICHELOB ULTRA
St. Louis, MO 4.2% ABV | 5
STELLA ARTOIS 
Belgium 5% ABV | 7.50
YUENGLING 
Pottsville, PA 4.4% ABV | 5

 
PILSNERS

MILLER LITE 
Milwaukee, WI 4.2% ABV | 5
MODELO ESPECIAL 
Mexico 4.4% ABV | 7

 
STOUT

GUINNESS 
Dublin, Ireland 4.2% ABV | 8.75

 
WHEAT BEERS

BLUE MOON BELGIAN WHITE 
Golden, CO 5.4% ABV | 7.50
 

SEASONAL BEERS
SAM ADAMS WINTER WHITE ALE
Boston, MA 5.7% ABV | 7.50

 
 
 

*GLUTEN FREE
 
 
 

DRINKS
THATCHER’S WINE LIST

 
HOUSE WINES | 6.50 GL
CABERNET SAUVIGNON
CHARDONNAY
MALBEC
MERLOT
PINOT GRIGIO 
PINOT NOIR
SAUVIGNON BLANC
 
CABERNET
JOSH
(California) 10.50 GL/37 BTL
 
CHARDONNAY
KENDALL-JACKSON 
(California) 11 GL/37 BTL
 
PINOT GRIGIO
CAVIT
(Italy) 7.50 GL/27 BTL
SANTA MARGHERITA
(Italy) 15 GL/50 BTL

 
PINOT NOIR
JOSH
(California) 10.50 GL/37 BTL
 
RIESLING
CAVIT
(Italy) 7.50 GL/27 BTL
 
SAUVIGNON BLANC
MATUA VALLEY
(New Zealand) 10 GL/35 BTL
 
WHITE ZINFANDEL
BERINGER
(California) 6.50 GL/23 BTL
 
SPARKLING WINE
CHAMPAGNE | 6 GL
PROSECCO | 8 GL
 
WINE COCKTAILS
RED OR WHITE SANGRIA | 8 GL
 

BOTTLED BEERS
 

BUD LIGHT, BUDWEISER, 
COORS LIGHT, MILLER LITE, 
MICHELOB ULTRA | 5.50
  
CORONA EXTRA, HEINEKEN LIGHT, 
HEINEKEN, HEINEKEN 0.0 N/A | 7
 
GUINNESS ZERO N/A 14.9OZ | 8.25

 

HARD SELTZERS 
WHITE CLAW BLACK CHERRY 16OZ* | 8
VODKA
HIGH NOON PEACH* | 8
HIGH NOON PINEAPPLE* | 8

 

HARD TEA 
TWISTED TEA | 6.50
TWISTED TEA LIGHT | 6.50
SUN CRUISER LEMONADE* | 8

SPIKED ADES
ELECTRIC BLUE* | 8
ELECTRIC RED* | 8

 



STARTERS
 

TODAY’S SOUP
 cup | 4.50 - bowl | 6.50

GERMAN SOFT PRETZELS STICKS | 11.50
Served with beer cheddar sauce
MOZZARELLA STICKS | 11.50

served with marinara sauce
IRISH POTATO SKINS | 11.50

Topped with mashed potatoes, cheese, 
bacon & scallions; served with sour cream

NACHO GRANDE | 18.50
Chili or shredded chicken, cheese, jalapeñ os, 

tomatoes, scallions, guacamole, salsa & sour cream
REUBEN ROLLS | 13.50

Eggrolls filled with corned beef, Swiss cheese &
sauerkraut; served with a side of Russian dressing

BUFFALO WINGS | 14.50
Buffalo, BBQ, Guinness BBQ, Honey BBQ or garlic

parmesan; served with bleu cheese, celery & carrots
BONELESS WINGS | 13.50

Plain, buffalo, BBQ, Guinness BBQ, Honey BBQ or 
garlic parmesan [add french fries or tater tots | 3]
BUTTERMILK FRIED CHICKEN FINGERS | 13.50
Plain, buffalo, BBQ, Guinness BBQ, Honey BBQ or 
garlic parmesan [add french fries or tater tots | 3]

BUFFALO CHICKEN DIP | 13.50
Bleu cheese, cream cheese, buffalo sauce & chicken;

 served with tortilla chips, celery & carrots
 SPICY CHICKEN QUESADILLA | 14.50

served with lettuce, tomatoes, salsa & sour cream 
[add a side of guacamole | 4]
IRISH FISH BITES | 11.50

Breaded & fried bite-sized cod filet; 
served with boom-boom sauce
FRIED CALAMARI | 16.50

Plain with a side of marinara or tossed in
buffalo or Thai Chili sauce
MCGHEE MINIS | 16.50

Four mini cheeseburgers, pickles & sautéed onions; 
served on mini potato rolls with fries | extra mini | 4

BAR PLATTER | 18.50
Buffalo wings, chicken fingers, mozzarella sticks, 

German soft pretzels & tater tots
FRENCH ONION SOUP

cup | 5.50 or crock | 7.50
Topped with a crouton & melted cheese

THATCHER’S CHILI
cup | 5.50 or crock | 7.50

Topped with melted cheddar & chopped 
red onions; served with tortilla chips

THATCHER’S MAC & CHEESE 
cup | 5.50 or crock | 7.50

 

FRESH IRISH SCONES | 1 EACH
 

LOADED FRIES OR TOTS
CHOOSE HOW YOU WANT TO LOAD THEM!

 

THATCH | 9.50
Cheese, bacon & ranch dressing

 

DISCO | 11.50
Mozzarella cheese & brown gravy

 

IRISH CURRY | 7.50
Traditional Irish curry sauce

 

BLARNEY | 13.50
Cheese, shaved rib eye, sautéed onions & brown gravy

 SANDWICHES & WRAPS
SERVED WITH FRENCH FRIES

 

GRILLED CHICKEN SANDWICH | 14.50
Grilled chicken, Swiss cheese, lettuce, red onions, tomatoes

& house dressing; served on a hero or wrap
CORNED BEEF SANDWICH | 15.50
Piled high on buttered & grilled rye
PASTRAMI SANDWICH | 15.50

Piled high on buttered & grilled rye
REUBEN | 17

Corned beef, sauerkraut, Russian dressing & 
Swiss on buttered & grilled rye

RACHEL | 17
Pastrami, sauerkraut, Russian dressing & Swiss 

on buttered & grilled rye
JERSEY JOE | 17

Turkey, coleslaw, Russian dressing & Swiss 
on buttered & grilled rye

 THATCHER’S CHEESESTEAK | 15.50
Rib eye steak, cheddar cheese & onions 

on a long roll or wrap
PRIME RIB DIP | 15.50

Sliced prime rib & melted Swiss 
on a long roll or a wrap & a side of au jus

B.L.T | 11.50
Bacon, lettuce, tomato & mayo on your choice of toast

BUFFALO CHICKEN WRAP | 14.50
Fried chicken, buffalo sauce, lettuce, tomatoes & 

onions in a wrap; served with a side of bleu cheese
CLUB THATCHER | 15.50

Grilled chicken or turkey, bacon, lettuce, 
tomatoes & mayo on your choice of toast

BEER BATTERED FISH SANDWICH | 14.50
Galway Bay beer-battered cod, shredded lettuce, 

tomatoes & tartar sauce; served on a long roll 
 

THATCH BURGERS
SERVED WITH FRENCH FRIES

PICK YOUR PROTEIN
 

BEEF - SCHWEID & SONS HIGH QUALITY BURGERS
TURKEY PATTY - ALL WHITE MEAT

CHICKEN - GRILLED OR FRIED CHICKEN BREAST
CHIPOTLE BLACK BEAN - VEGETARIAN OPTION 

BEYOND BURGER - A 100% MEATLESS VEGAN BURGER | 2

PICK YOUR STYLE
 BYOB | 16.50

Two toppings of your choice for one price
 

PATTY MELT | 16.50
Sautéed onions & cheddar cheese pressed together

 between buttered & grilled rye bread
 

SOUTHWEST | 16.50
Shredded lettuce, guacamole, pepper jack cheese, 

fried jalapeñ os, red onions & tortilla strips
 

IRISH CHEDDAR | 16.50
 Irish bacon, cheddar cheese, 

sautéed onions, lettuce & tomatoes

THE BIG THATCH | 19.50
Two 8 oz. burger patties, melted mozzarella, bacon, lettuce,

tomatoes, onion straws & steak sauce

 

SUBSTITUTIONS:
[no extra charge] tater tots - steamed veggies

mashed potatoes - side salad - cup of soup - cole slaw
[extra charge] waffle fries - onion rings - sweet potato fries

curry fries - thatch fries - blarney fries - cup of chili
cup of baked mac & cheese - cup of french onion soup

 

THATCHER MCGHEES



Customer pricing notice: 
A service charge of 3.5% will be applied to all credit

card purchases. For your convenience 
customers may avoid this fee by paying with cash.

Thank you! 

SALADS
GOAT CHEESE SALAD | 12

Panko-crusted goat cheese, walnuts, 
tomatoes, cranberries & mixed greens 

with a side of blueberry pomegranate vinaigrette
WITH CHICKEN | 17 - SHRIMP - STEAK | 22 - SALMON | 26

 
BOSC PEAR SALAD | 12

Baked Bosc pears, bleu cheese crumbles, tomatoes,
walnuts & mixed greens; served with a side of balsamic

vinaigrette
WITH CHICKEN | 17 - SHRIMP - STEAK | 22 - SALMON | 26

 
CAESAR SALAD | 11

Romaine, Caesar dressing, parmesan cheese & croutons
WITH CHICKEN | 16 - SHRIMP - STEAK | 21 - SALMON | 25

 
HOUSE SALAD | 11

Mixed greens, carrots, onions, cucumbers & tomatoes; 
served with a side of your choice of dressing

WITH CHICKEN | 16 - SHRIMP - STEAK | 21 - SALMON | 25
 

10” THIN CRUST PIZZA
 MOZZARELLA & CRUSHED TOMATOES | 11.50
[ASK YOUR SERVER FOR ADDITIONAL TOPPING

CHOICES]
 

SLOW ROASTED NY STRIP
 SERVED WITH MASHED POTATOES 

& SEASONAL VEGETABLES 
 

KING CUT [16OZ] | 32
QUEEN CUT [14OZ] | 29

 

THE YOUNG ONES
[12 & Under]

French fries or tater tots 
& a small ice cream | 8.50

CIARA’S CHICKEN NUGGETS
IAN’S MINI BURGERS

GRACE’S GRILLED CHEESE
ELLA’S MOZZARELLA STICKS

LILY’S MAC ’N CHEESE
TOMMY’S PASTA [WITH BUTTER OR MARINARA]

HARRY’S HOT DOG
 

DESSERT
CHOCOLATE LAVA CAKE | 8.50

Served with vanilla ice cream & chocolate sauce
 

N.Y. CHEESECAKE | 7.50
 

APPLE BLOSSOM | 8.50
Served with vanilla ice cream & caramel drizzle

 
CELINE’S BREAD PUDDING | 8.50

Served with vanilla ice cream & caramel drizzle
 

CINNAMAGIC | 7.50
A freshly baked cinnamon roll topped with 

sweet & gooey icing & a scoop of vanilla ice cream
 

TRADITIONAL IRISH FARE
IRISH BREAKFAST | 16

Irish bangers, black & white pudding, Irish bacon,
 French fries, grilled tomatoes, baked beans, 

scrambled eggs & a buttered Irish scone
 

TASTE OF IRELAND | 21
Irish bangers with sautéed onions & brown gravy,

Guinness beef stew, chicken pot pie, shepherd’s pie &
mashed potatoes 

 
SHEPHERD’S PIE | 19

Ground beef, vegetables & gravy 
topped with mashed potatoes

 
BANGERS & MASH | 18

Irish pork sausages & mashed potatoes; 
topped with brown gravy & sautéed onions; 

served with seasonal vegetables
 

CHICKEN POT PIE | 19
Chicken & vegetables in a cream sauce; 

topped with a puff pastry
 

GALWAY STYLE FISH & CHIPS | 20
Beer-battered cod filets deep fried & served 
with French fries, onion rings & tartar sauce

 
GUINNESS BEEF STEW | 19

Topped with mashed potatoes
 

CORNED BEEF & CABBAGE | 22
Drizzled with butter & served with cabbage, 

red potatoes & seasonal vegetables
 

CHICKEN CURRY | 19
Chicken, vegetables & rice in our 

traditional Irish curry sauce
 

SAUSAGE, CHIPS & BEANS | 15
Irish pork sausages, French fries & baked beans

 

ENTREES
JAMESON’S DRUNKEN CHICKEN | 21

Sautéed chicken breast, Irish bacon & Jameson Irish
whiskey mushroom cream sauce; served with mashed

potatoes & seasonal vegetables OR over pasta
 

KILKENNY LEMON CHICKEN | 20
Egg-battered chicken sautéed with a white wine & 
lemon butter sauce; served with mashed potatoes 

& seasonal vegetables OR over pasta
 

FRESH ATLANTIC SALMON | 26
Choice of grilled plain, broiled in lemon butter sauce 
or blackened; served with rice & seasonal vegetables

 
SHAMROCK COD | 24

Pan seared & topped with an Irish parsley cream sauce; 
served over sautéed spinach & roasted potatoes

 
PENNE IN VODKA SAUCE | 15

Tossed in our homemade vodka sauce; 
served with a toasted crostini

 WITH CHICKEN | 20 - SHRIMP - STEAK | 25 - SALMON | 29
 
 

THATCHER MCGHEES

*Consuming raw or undercooked meats, poultry, seafood, shellfish
 or eggs may increase your risk of food borne illness

 


