
MONDAY & TUESDAY:
Half price One-Topping Pizza Extra toppings additional

WEDNESDAY:
Dublin Lasagna & Garlic Bread 17.95
Add salad for 2.95
Make it cheesy .95 

Kids Eat Free with Adult Entree from the children’s menu

THURSDAY:
Dublin Shepherd’s Pie 12.95
Add salad for 2.95

FRIDAY:
Dublin 2pc Walleye Dinner with a side 14.95
Add additional piece for 5.95
Add salad for 2.95

SATURDAY:
Dublin Spaghetti & Garlic Bread 9.95
Baked Spaghetti 10.95
Add salad for 2.95
Make it cheesy .95

SUNDAY:
Made from scratch! 
Fried Chicken Dinner 14.95
Featuring 3 pieces of hand breaded fried chicken, served 
with mashed potatoes, gravy, vegetable and a roll. Pieces 
include a leg, wing and thigh. 
2 Breast & Wing 4.00
2 Thigh & Leg 3.00
Sub Breast 2.00

DAILY SPECIALS

DESSERTS
DUBLIN FUNNEL FRIES

Just like the fair, served with Carmel and chocolate 
sauce for dipping.  9.95

BROWNIE ALA MODE 
A warm chocolate brownie topped with Carmel, 

whipped cream and a cherry. Served with vanilla 
ice cream. 9.95

SEASONAL DESSERT OR CHEESECAKE 9.95 

/THEDUBLINPUB @DUBLIN_PUB_SPRINGFIELD

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical 
conditions. Please be advised that our food may contain or come into contact with common allergens such as dairy, eggs, wheat, soybeans, peanuts, tree nuts, 

fish, shellfish, or sesame. Please inform your server of any allergies. While we do our best to accommodate, we cannot guarantee against cross-contact.

COME FOR THE BLARNEY AND STAY FOR THE FOOD!

ASK ABOUT OUR CATERING MENU!

SPRINGFIELDDUBLINPUB.COM

CORNED BEEF & CABBAGE
Traditional Irish dinner of tender corned beef 
and cabbage. Served with Dublin Mashers. 17.95

SHEPHERD’S PIE
A hearty mix of beef & sausage. Carrots, peas, 
and mushrooms mixed with a special Dublin 
gravy. Topped with Dublin Mashers and Mozzarella 
Provolone cheese, dusted with paprika baked to 
perfection. 14.95

PUB’S SPECIAL PATTY MELT & SIDE 
2/3 lb Angus patty on grilled rye with sauteed 
onions, Swiss cheese, with Dublin’s special sauce 
on the side. 16.95

BREADED SHRIMP DINNER & SIDE 
One dozen butterfly shrimp, deep fried 
to a golden brown served with cocktail sauce. 15.95

5 FINGER’S & SIDE 
Hand cut and breaded. Your choice of sauce. 14.95

DUBLIN WALLEYE & SIDE
Two hand breaded pieces of Walleye.  
Served with Rye bread, sliced red onion, 
kosher pickle chips and tartar sauce. 15.95
Add additional piece of walleye 5.95

GRILLED SALMON & SIDE  
An 8 oz Norwegian salmon fillet grilled to perfection.  
Choose a seasoning of Cajun or blackened or be topped 
with special Orange, BBQ or Bourbon sauce. 19.95

DUBLIN BAKED SPAGHETTI OR BAKED LASAGNA
WITH GARLIC BREAD
Spaghetti choose between the Dublin House 
special meat sauce made from Angus ground beef 
and garlic sausage or premium Marinara sauce covered 
in Mozzarella & Provolone cheese oven baked. 11.95
 
Lasagna A grand portion of meat lasagna 
smothered in the Dublin’s in house made meat 
sauce that’s made with Angus ground beef and garlic 
sausage.  Covered in Mozzarella & Provolone cheese 
and oven baked. 18.95

Make it cheese garlic bread  .95

DUBLIN HEARTY MAC & CHEESE Cavatappi in white 
and yellow cheese sauce, topped with mozzarella, 
provolone, cheddar jack and toasted breadcrumbs, 
then baked. 9.95

ADD:
6oz BBQ Pulled Pork
6oz Chicken Breast, grilled or breaded 5.95 

CHOOSE: Plain, Buffalo, BBQ, Bourbon OR Buffeque  

Tomatoes .95 / Bacon  3.95

PUB FAVORITES
Add chili, soup or salad 2.95apps

TRADITIONAL BONE IN  WINGS (1LB) 
Your choice of garlic Parmesan, 

bourbon, or sweet bacon vinaigrette. 
Served with sauce on the side or tossed.  

15.95 Breaded extra 2.00

DUBLIN BONELESS BITES (1LB) 
Your choice of garlic Parmesan, 

bourbon, or sweet bacon vinaigrette. 
Served with sauce on the side or tossed.   

15.95 Breaded extra 2.00

FRIED PICKLES  
A heaping pile of pickle chips soaked in 

Miller Light and battered in our house 
breading.  Served with Ranch. 9.95

IRISH BEER BATTERED MUSHROOMS 
Fresh “buttons” hand dipped in 

Guinness, breaded and fried to perfection. 
Served with ranch. 9.95

POTATO SKINS 
Eight potato skins filled your choice of 
cheese sauce. Topped with real oven 

baked bacon pieces, shredded cheddar 
jack cheese finished off with green onions. 

Served with our cream. 10.95

DUBLIN PRETZELS 
Six large oven baked salted pretzels served 

with your choice cheese sauce. 12.95

WISCONSIN CHEESE CURDS 
Crispy savory breaded Wisconsin cheese 

curds. Served with marinara & ranch. 12.95

DUBLIN NACHOS
Served on waffle fries  or fresh fried tortilla 
chips, with your choice of Seasoned Angus 

ground beef, chicken breast, BBQ pulled 
pork, fajita steak strips or Joe’s Famous 

Chili.  Choose your choice of cheese sauce. 
Topped with fresh diced tomatoes, black 

olives, diced red onions, Cheddar Jack 
cheese and jalapenos. 

15.95

SPINACH ARTICHOKE DIP
A special blend of spinach and artichoke 

baked to perfection.  Served with fresh fried 
tortilla chips. 16.95

PUB COMBO PLATTER 
Cheese Curds, three Potato Skins, Onion 

Rings,4 Kicken Chicken Raviolis  served with 
marinara, ranch & sour cream. 16.95

 VEGETABLE EGG ROLLS 
Three plump filled egg rolls served with 

Asian Orange sauce. 11.95

SPICY SHRIMP (1/2# ) 
Half pound of lightly breaded shrimp fried 

and tossed in Cajun dust. Served with 
cocktail sauce. 10.95

KICKEN CHICKEN SPICY 
BREADED RAVIOLIS 

Spicy filled triangles with buffalo chicken.  
Served with ranch. 10.95



JOE’ HOMEMADE CHILI
DUBLIN PUB’S HOMEMADE SOUP
Soup of the day 
Ask your server (for today’s choices)
CUP 4.95• BOWL 8.95

LARGE GARDEN SALAD
Iceberg/romaine mix with shredded carrots & purple 
cabbage, sliced cucumbers, diced tomatoes, topped 
with a pinch of Cheddar Jack mix cheese and Dublin’s 
homemade croutons.  12.95

JOE’S LARGE HOUSE SALAD WITH ARTICHOKES
Iceberg/romaine lettuce mix with thinly sliced red 
onions, Parmesan cheese, pimentos, and quartered 
artichoke hearts tossed in the Dublin homemade 
Italian dressing. 12.95

LARGE CAESAR SALAD
Romaine lettuce with Parmesan cheese and Dublin’s 
homemade croutons tossed in special Caesar
dressing.  12.95

LARGE SPINACH SALAD
A plentiful bowl of fresh spinach tossed in a sweet bacon 
vinaigrette dressing with diced red onions and real bacon 
pieces. Topped with bleu cheese crumbles and breaded 
fried sliced mushrooms. 13.95

DELUXE TACO SALAD
Crispy tortilla shell filled with iceberg and romaine 
lettuce, seasoned taco beef, grilled chicken, shrimp or 
steak strips, cheddar Jack,  tomatoes, black olives, and 
red onions. Served with salsa and sour cream. 13.95 Add 
Jalapenos .95

DUBLIN’S COBB SALAD WITH 6 OZ CHICKEN BREAST
Iceberg and romaine lettuce, carrots and purple cabbage 
topped with cucumbers, tomatoes, bacon pieces, bleu 
cheese crumbles, hard-boiled egg, and a grilled or bread-
ed chicken breast. 15.95

DUBLIN’S OLD FASHION CHEF SALAD
Iceberg and romaine lettuce, carrots and purple cabbage 
topped with shredded carrots, purple cabbage, turkey, 
ham, bacon pieces, hard-boiled egg, tomatoes, 
mozzarella, Cheddar Jack Cheese, and Dublin’s home-
made croutons. 15.95

ADD:
6 OZ chicken breast (grilled or breaded) 4.95
1/2 LB lightly dusted fried shrimp (plain or Cajun) 7.95
Fajita Steak Strips 7.95
8 oz grilled loin Norwegian salmon 16.95
Bleu cheese crumbles 2.95
Real bacon pieces 2.95
Quartered artichokes hearts 2.95
Jalapeno’s .95
Sub Spinach 2.00

soups & salads

BUILD YOUR OWN 6 OZ CHICKEN SANDWICH OR
7 OZ PORK TENDERLOIN SANDWICH 
Make it grilled or breaded
Have it tossed in Buffalo, BBQ or bourbon sauce
Spice it up with Cajun or blackening seasoning. 15.95

BUILD YOUR OWN ANGUS 2/3 LB. BURGER 
Served with fresh fried homemade seasoned Dublin 
potato chips. Served on a toasted split top bun
includes iceberg lettuce, sliced tomato, sliced red 
onion & dill pickle chips. 17.95

BUILD YOUR OWN AT THE DUBLIN PUB

EAT WELL OPTIONS
FIT & FRESH PLATE
Cottage cheese with fresh tomato slices, 
Then choose between:
6 oz grilled chicken breast 10.95
10 oz grilled Angus hamburger patty 14.95
7 oz grilled pork tenderloin 18.95
Beyond half pound veggie patty 13.95
Jennie-O ground turkey patty 10.95
Add a gluten free bun 2.50

EAT WELL SIDES 4.95
Veggie Medley 
Steamed Carrots 
Steam Peas
Cottage Cheese

THE PUB GARDEN VEGGIE PIZZA 
11” Cauliflower crust with your choice of sauce,  
mozzarella provolone cheese. Topped with peppers, 
red onions, sliced fresh mushrooms, black olives, fresh 
spinach and diced tomatoes. 16.95

Cheese: 
American, cheddar, Swiss, 
pepper jack, mozzarella, 
provolone or melted bleu 
cheese 1.95 

Mushrooms 1.95

Bacon slices 2.95

Grilled ham 2.95

Fried egg 2.95

Grilled Onions  1.95
Grilled Peppers 1.95

Jalapeños fresh or 
Breaded and fried 1.95

BBQ Sauce .95
Bourbon Sauce.95
Salsa .95

BUFFALO CHICKEN WRAP
Grilled chicken tossed in buffalo sauce with peppers, onions, 
mushrooms, and pepper jack cheese, wrapped in a grilled flour 
tortilla. 13.95

SWEET BREADED BACON CHICKEN WRAP
Breaded chicken tossed in sweet bacon vinaigrette with 
tomatoes, red onions, and cheddar jack cheese, wrapped in a 
grilled flour tortilla. 13.95

CHICKEN BACON RANCH WRAP
Grilled chicken, bacon, cheddar jack cheese, lettuce, tomatoes, 
and ranch dressing, wrapped in a grilled flour tortilla. 13.95

CHICKEN, SPINACH & MUSHROOM WRAP
Grilled chicken, cheddar jack cheese, spinach, mushrooms and 
Santa Fe dressing, wrapped in a grilled flour tortilla. 13.95

PULLED PORK BBQ WRAP
Slow-roasted pork, BBQ sauce, and Cheddar Jack Cheese, 
wrapped in a grilled flour tortilla. 13.95 Add jalapeños 1.95

CHICKEN OR SHRIMP CAESAR WRAP
Romaine lettuce topped with lightly breaded shrimp or breaded 
chicken, Parmesan cheese, and Caesar dressing. 13.95

DUBLIN PUB RUEBEN
Choose between traditional CORNED BEEF or GRILLED TURKEY on 
Marbled rye Sauerkraut, Swiss cheese and special Dublin sauce. 
15.95

BOURBON ROAST BEEF CHEDDAR MELT
Premium roast beef topped with cheddar cheese and our 
special bourbon sauce on a split top bun. 15.95

DUBLIN CHEESE STEAK
Roast beef or steak strips cooked in au jus, sauteed with 
peppers, red onions, fresh sliced mushrooms, smothered in the 
Dublin white cheese sauce, served on a grilled hoagie bun. 15.95

DUBLIN CLUB
Grilled turkey & ham topped with melted Swiss and American 
cheese, bacon slices, sliced tomatoes, and iceberg lettuce 
on a split top bun. 15.95

OPEN FACE SANDWICH
Two pieces of Texas Toast with sliced roast beef or turkey, 
mashed potatoes, and covered the Dublin gravy 
(does not include chips) 15.95

THE DUBLIN DIP
Tender sliced roast beef or 5.33 oz of Angus ground beef 
on a toasted hoagie with Dublin’s special au jus 15.95

CHOOSE YOUR TOPPINGS

DRESSINGS: House made Dublin’s Ranch or Italian, 
Bleu Cheese, French, 1000 Island, Honey Mustard, 
Raspberry Vinaigrette, Sweet Bacon Vinaigrette, 

Poppy Seed. Additional dressing $1.50 ea. 

DUBLIN SHOES
PONY SHOE 15.95

Choose from:
Angus hamburger, roast beef, fajita 
steak strips, bacon slices, ham, 
turkey breast, corned beef, grilled or 
breaded chicken-make it buffalo, 
7 oz pork tenderloin grilled or 
breaded, walleye, chili burger, slow 
roasted BBQ pork, spicy shrimp, 
Jennie-O ground turkey patty, or 
beyond veggie patty or veggie 
(peppers, red onions, fresh sliced 
mushrooms & topped with diced 
tomatoes)

Substitute: waffle fries, sweet 
potato fries, or tater tots 3.29

ADD:
Extra cheese sauce 4 oz 2.95
Extra ranch 1.50 / Extra meat 6.95
Soup or salad for 2.95

MAKE IT A HORSE SHOE add 8.00
Double the bread, meat or veggie, 
double the fries, double the cheese 
sauce.

DUBLIN 
SPECIALTY SHOES   
17.95

REUBEN PONY
Marble rye with Reuben sauce, 
corn beef, topped with fries and 
sauerkraut, your choice of cheese 
sauce.

SWEET BREADED BACON CHICKEN PONY
Breaded chicken in sweet bacon 
vinaigrette tossed with crinkle fries, 
cheese sauce and topped with 
bacon and tomatoes.

CLUB PONY
Grilled turkey and ham on Texas 
toast topped with crinkle cut fries, 
cheese sauce, bacon, and tomatoes

Springfield’s very own plate of Texas toast, topped with your choice of meat or vegetable. Covered with crispy 
crinkled cut fries and topped with Leland Hotel yellow, Dublin special white or Dublin’s own pepper-jack cheese

DUBLIN PUB CLASSIC
WRAPS & SANDWICHES

Made with Mozzarella Provolone Cheese
BUILD YOUR OWN:

9” Thin Crust 10.95 • 11” Cauliflower Crust  17.95 
 14” Thin Crust  17.95

Sauce Choice: Dublin Pizza, White Cheese, or BBQ Sauce

JOE’S PIZZA

DUBLIN’S REUBEN PIZZA
A layer of Dublin white cheese sauce, corned beef, 

sauerkraut.  Smothered in Mozzarella Provolone cheese 
and drizzled with special Dublin sauce.

BUFFALO CHICKEN HORSESHOE PIZZA  
The Dublin Buffalo Pony Shoe turned into a pizza with 

white cheese sauce, breaded chicken, 
crinkle fries, buffalo sauce, and smothered in 

Mozzarella-Provolone cheese.

JOE’S SPECIAL
Italian sausage, fresh sliced mushrooms, diced red 

onions and peppers topped with Mozzarella 
and provolone cheese. 

SEE OUR VEGETABLE PIZZA IN THE EAT WELL SECTION

SPECIALTY PIZZA
9” Thin Crust   14.95  •   11” Cauliflower Crust  21.95  

  14” Thin Crust  21.95

BUILD YOUR OWN:

Vegetable Toppings: 9”  .95   •   Cauliflower  11 or 14” 1.45
Peppers, black olives, green olives, fresh mushrooms, 

fresh tomatoes, fresh spinach, pineapple, mince garlic, 
pickles, extra Cheese, onions, artichokes, jalapenos   

Meat Toppings: 9” 1.45   •   Cauliflower 11” or 14”  2.45 
Italian sausage, Angus hamburger, 

roast beef, pepperoni, ham, corned beef, 
anchovies, grilled chicken, and bacon 

fajita steak strips or lightly breaded shrimp + $1

The name “Horseshoe” originated from the 
original horseshoe cut of ham that covered 
two pieces of toast on a preheated steak 
sizzle platter, representing a hot anvil.  It 
was topped with creamy, slightly spicy 
cheese sauce. Eight wedges of potatoes 
circle the platter to represent the nails of 
the horseshoe, and paprika was sprinkled 
on top.

Ever since, area chefs have been tweaking 
the dish with different meats, varying 
cheese sauces and different cuts of 
fries.  The dish has even made its way 
onto breakfast menus, with a version that 
substitutes eggs and hash browns for meat 
and fries.

The dish was served at the old Leland 
Hotel’s Red Lion Tavern in 1928 or 1929, 
according to files from the Sangamon 
Valley Collection.  Joe Schweska Sr. was the 
head chef at the time.  But over decades, 
others have laid claim to helping Schweska 
invent the dish.  

The Dublin Pub owner Joe Rupnik carries on 
the Springfield tradition serving Pony and 
Horseshoes with a variety of meat choices, 
and three homemade cheese sauce 
choices today.

HORSESHOE 
STORY

4.95 EACH
GARDEN SALAD

JOE’S HOUSE SALAD 
CAESAR SALAD 
FRENCH FRIES

SWEET POTATO FRIES
WAFFLE FRIES

TATER TOTS
ONION RINGS

COTTAGE CHEESE
COLE SLAW
CARROTS

PEAS
 VEGETABLE MEDLEY

PREMIUM SIDES 5.95
DUBLIN MASHER  •  MAC N CHEESE

SIDES

*While we take every precaution to 
prevent cross-contamination, our kitchen 
prepares foods containing common 
allergens, including milk, eggs, fish, 
shellfish, tree nuts, peanuts, wheat, 
soy, and sesame. We cannot guarantee 
that any menu item is completely free 
of allergens or cross-contamination. 
Guests with food allergies or dietary 
restrictions should inform their server 
before ordering.

A 20% GRATUITY WILL BE ADDED 
TO PARTIES OF 10 OR MORE!


