
 
 
 
 
 
 
 
 
 
Welcome to Brigid's Cross Irish Pub. Relax and enjoy the cuisine and unique atmosphere. Our bar and 
furniture were handmade in Ireland by traditional craftsmen, and installed here in Picacho Hills by 
artisans who specialize in Irish pubs around the world. We strive to pour your beer the right way. Our 
draft system was perfected in Ireland by Guinness specialists dedicated to the perfect pint. So sit 
back, try our beers and ales, and maybe a wee dram of our selection of Irish or Scotch whiskey. 
                 
            Slainté. 

www.lascrucespub.com 
Oh and by the way, you're in good hands, Saint Brigid is the patron saint of brewers, 

known for many miracles-not least of which is turning water into beer. 
 

(Kitchen closes at 9pm daily) 
 

 
Appetizers 

"The Perfect Pint"……………………………………………………………………………………..5.5 
 Just the right thing to stimulate the appetite. A 20 oz pint of Guinness, Ireland's finest. 
 

Guinness Onion Soup………………………………………………………………………………………………...5 
 Slowly caramelized onions, in a delicious stout broth, topped with croutons, 
 cheese, and placed in broiler until golden brown. 
 
Scotch Egg……………………………………………………………………………………………......7  

  Hard boiled egg encased in a spicy sausage crust. Served with coleslaw and pub mustard. 
 
Irish Nachos……………………………………………………………………………………………....8 
 Hand sliced deep fried potatoes served with diced tomatoes, onions, bacon, green chile, 
 sour cream and topped with melted cheese. 
 

              Oysters ..................................................................................………1/2doz 9, 1doz 17 
 Simply the freshest, served with chile vinegar and fresh lemons. 
 
 

Smithwick’s Ale Barbecue Wings……………………………………………………………………9 
 Homemade Smithwick’s Irish Ale BBQ sauce. Crispy and sticky, perfect balance. 
 
Molly's Mussels………………………………………………………………………………………….11 
 A favorite in Dublin pubs. Plump Prince Edward Island mussels steamed in    

  Smithwick’s Irish Ale, with herbs, garlic, and green onions.  
 
Chile Mussels……………………………………………………………………………………………11 

Plump Prince Edward Island mussels steamed in a broth of roasted red and green chiles 
from local farmers. 

 
 

 

Salads 
Mixed Greens…………………………………………………………………………………………………………...…6 
 Fresh seasonal mixed greens, red onions and tomatoes with a sherry vinegar dressing. 
 

Brie .............................................................................................................................9 
 Black and white sesame seeds encrusted Brie cheese, deep fried until melted inside. 
 Served on a bed of fresh greens and drizzled with local organic honey. 
 

Tuna Nicoise…………………………………………………………………………………………….11 
Sushi grade tuna loin, red potatoes, French beans, tomatoes, onions, black olives and 
hard boiled eggs with an anchovy cilantro and lemon dressing. 

 
 

 
 

 
 
 
 



 
 
Sandwiches 

Sandwiches served with hand sliced potato chips and coleslaw. 
 

Cork Corned Beef ...................................................................................................9   
  Thinly sliced seasoned corn beef with Swiss cheese and Sauerkraut. 

Served hot or cold on marbled rye with tartar sauce. 
 

The Quiet Man Club ...............................................................................................9 
Honey smoked turkey breast, premium ham, Irish bacon, lettuce, tomato and cheddar 
cheese stacked high on whole wheat Pullman bread. 

 
 Chicken Schnitzel ..................................................................................................9 

Panko breaded chicken breasts sautéed, served with mushrooms and melted swiss cheese 
in a warm Kaiser roll. 
 

 Ballybunion Burger ................................................................................................ 9 
Half pound of organic beef grilled to your desired temperature, our Chef suggests medium 
to keep the full flavor and tenderness. Served with lettuce, tomato, and sweet onion on 
top of a sesame seed bun. 
Add any of the following toppings for $.50 each. 
 • Irish Sharp Cheddar • Mozzarella • Provolone • Sautéed Mushrooms • Green Chile 
 

 
Irish Fare 

 P.J. Hoan Fish and Chips.......................................................................................11 
You shouldn't have to wait until the pub closes for an Irish late night favorite. 
Filets battered in Harp Lager and deep fried until golden brown. 
Served with hand sliced fries, coleslaw and tartar sauce. 
 

 Shepherd's Pie .......................................................................................................11 
A signature dish of Irish pubs. Ground beef simmered with carrots in Guinness and 
Cabernet sauce. Topped with mashed potatoes and baked until piping hot. 
 

 Irish Breakfast........................................................................................................10 
Great at the start of the day, but delicious anytime.  Two eggs any style, breakfast 
banger, rashers, grilled tomato, mushrooms, baked beans and toast. 

  
 Bangers and Mash .................................................................................................12 

An Irish classic. Gourmet sausages with creamy mashed potatoes and smothered in 
a port gravy. 
 
 

 
Entrees (after 5 p.m.) & Desserts 

Daily entrees & specials available on the chalkboard. Please inquire with your server for details. 
 
 

 
For the Wee Ones 

  Popcorn Chicken  5 Grilled Cheese Sandwich 4 
 Served with potatoes of your choice.   Served with potatoes of your choice. 
 
Fish & Chips 5 Ballybunion Mini Burger 5 
 A smaller version of our Irish classic.   Served with potato chips. 
    
      
 
 
 
Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses. Although every effort will 

be made to accommodate food allergies, we're afraid we cannot always guarantee meeting your needs. 


