Mullaney’s

Harp & Fiddle

Irish Pub

2329 Penn Avenue in the Strip
412.642.6622

flatbreads
starters
PEI Mussels

Margherita9.95
oven roasted tomatoes, basil, and fresh mozzarella

10.95

Roasted Vegetable

10.95

fresh PEI mussels steamed in Head Hunter IPA with
garlic, onion, and fresh rosemary, served with garlic toast

oven roasted root vegetables topped with
bleu cheese and drizzled with balsamic glaze

Short Rib & Peppered Bacon Hash

Grilled Shrimp

11.95

11.95

crisp potatoes tossed with peppered bacon, onion, fresh
herbs, and braised short rib, served with red wine demi-glaze

grilled shrimp, roasted tomatoes, pickles jalapenos,
Monterey jack cheese, and guacamole

Grilled Roma Tomatoes

BBQ10.95

8.95

bbq pulled pork, smoked cheddar cheese,
and onion crisps

char-grilled tomatoes served with fried spinach,
chic peas, feta cheese, and garlic aioli

Mullaney’s Wings

12.95

one pound of crispy jumbo cut wings tossed in your
choice of BBQ , Buffalo, Honey Sriracha, Garlic Herb,
or dry ranch served with celery

soups

Lamb Kabob

Fresh Soups of the Day

10.95

marinated fresh lamb, skewered, char-grilled
and served with our homemade barley salad

Soft Pretzels

Homemade Chili
Cup $4.95		
8.95

hot soft pretzels served with our
Smithwicks Ale and cheese sauce

Chicken Fingers

Cup3.95
Bowl5.95

8.95

tender chicken strips served with your choice
of ranch, BBQ , or honey mustard sauce

House Smoked Salmon

Bowl $6.95

Soup and Half Sandwich
(ask your server for this weeks selection)

10.95

our house smoked salmon served with pickled red onion,
potato pancakes and dijonaisse

Cheese & Sausage Board

12.95

a selection of imported cheese and cured meats
erved with roasted garlic, olives, and six grain bread
with a tangy mustard remuolade

Potato Pancake

11.95

homemade potato pancake topped with lump crabmeat
and our creamy Jamaican Jerk sauce

Ask your server about our homemade desserts!

7.95

sandwiches
Lobster Club

15.95

tender lobster claw and knuckle meat piled high
on toasted Italian bread with lettuce, tomato, bacon,
and basil mayo

Reuben9.95
your choice of corned beef or turkey piled high on
grilled marble rye with sauerkraut, Swiss cheese, and
1000 island dressing

Grilled Chicken

salads

10.95

fresh grilled chicken breast topped with bacon,
Swiss cheese, lettuce, tomato, and mayonnaise
on a brioche bun

Steak Salad*

11.95

fresh greens topped with grilled strip steak, French fries,
peppers, tomato, cheddar cheese, and onion crisps

Lobster Salad

14.95

fresh Bibb lettuce, chilled poached Lobster, heirloom
tomatoes, and peppered bacon served with homemade
lemon basil dressing

Fresh Fruit Plate

11.95

an assortment of fresh melons and berries served
with a honey champagne yogurt dressing

Grilled Chicken Salad

10.95

crisp romaine lettuce topped with grilled chicken breast,
fresh strawberries, mandarin oranges, red onion and a
poppy seed vinaigrette

Blackened Shrimp Caesar

Garden Sandwich

9.95

grilled fresh vegetables served on grilled Italian bread
with lettuce, tomato, and garlic gorgonzola aioli

Fish Sandwich

9.95

Guinness battered cod filet deep fried and served
on a hoagie roll with pickle and tartar sauce

Short Rib Tacos

10.95

tender braised beef short rib, served in soft taco shells
with sweet-n- sour slaw with pickled onion and jalapenos

Italian Sub
Prosciutto ham, soppressata, roasted red pepper,
tomato, fresh mozzarella, and basil baked
on a hoagie roll, finished with balsamic glaze

10.95

blackened shrimp tossed with romaine lettuce,
croutons, and parmasean in a classic Caesar dressing

House5.95
mixed greens garnished with tomatoes,
cucumbers, carrots, and onions

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

10.95

burgers
Classic*

9.95

our custom ground beef, grilled to your liking
and served on a brioche bun with lettuce,
tomato, and pickle

Rise-n-Shine*

10.95

our classic topped with crisp bacon,
American cheese, and a fried egg

Steakhouse*

10.95

our classic burger topped with sautéed mushrooms,
onions, cheddar cheese, and A-1 steak sauce

Short Rib*

12.95

the classic burger topped with tender braised short ribs,
topped with horseradish cheddar cheese and a side of
red wine demi-glaze

Godfather*

11.95

our classic topped with a grilled hot sausage patty,
peppers, onions, red sauce, and provolone cheese

irish specialties
Fish-n-Chips

13.95

Lemon Rosemary Chicken

a pub classic, lightly coated in our special Guinness batter,
deep fried and served with fresh cut fries

pan roasted chicken, served with a seared lemon
and rosemary pan sauce over rice pilaf

Shepherds Pie

Grilled Salmon

12.95

our famous casserole of seasoned ground beef and
vegetables topped with mashed potatoes, cheddar cheese,
and onion crisps

13.95

14.95

fresh grilled salmon fillet served with corn salsa
on a bed of braised red cabbage

New Zealand Lamb Chops
two double bone chops, grilled to your liking,
served with caramelized onions and Brussel sprouts
and a garlic demi-glaze

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

19.95

draught

bottles

Fathead’s Headhunter IPA

8

Heineken5

Southern Tier 2X IPA

8

Amstel Light

5

Guinness6

Corona5

Smithwicks6

Smirnoff Ice
Plain/Raspberry

Harp6

5

Magners5

East End Big Hop

6

Sam Seasonal

6

Sweetwater IPA

6

Yuengling4

Curious Traveller
Seasonal Shandy

6

Bud Light

4

Yuengling5

Coors Light

4

Blue Moon

5

Michelob Ultra

4

Coors Light

4

Iron City

4

IC Light

4

Rolling Rock

4

Miller Light

4

Miller High Life

4

Angry Orchard

5

Budweiser4

Rotating Specialty Beer

be sure to try one of our

MGD4

35 Irish Whiskeys!
One evening while sitting in a local German establishment enjoying a few beers and traditional Bavarian
music, Anne Mullaney, Brian Mullaney and Sean Patrick Murphy decided that the Irish community in
Pittsburgh was in need of an authentic Irish pub that it could call home.
And so from this simple conversation, Mullaney’s Harp & Fiddle was born. After converting a building in the
Strip District of Pittsburgh into a cozy pub atmosphere, the Harp & Fiddle was opened on February 5th, 1992.
Owning an Irish pub had long been a dream for the three young entrepreneurs and now it was a reality.
Over the years the staff of the Harp & Fiddle have worked hard to create an atmosphere where everyone feels welcome
and comfortable. It is an inviting place where people can relax and be themselves. After over 20 years and a lot of
great memories, our pub is still going strong and we are looking forward to meeting you and calling you our friend.

sláinte!

www.harpand

642.6622
fiddle.com 412.

