APPETIZERS
Barbacoa Fries or Tots-----$12

Slow-cooked beef tossed in roasted ancho red chile
sauce and served over a pile of French fries with
cheddar cheese. Topped with diced tomatoes,
jalapenos, homemade salsa, sour cream, avocado, and
chives.

Curried Fries-----$7
House-made English curry served over a pile of French
fries, and topped with chives.

Chili Cheese Fries-----$7.50
House-made beef chili served over French fries and
topped with cheddar cheese and chives.

Tot-chos-----$12
A pile of tater tots covered in nacho cheese with
diced tomatoes, chives, roasted chicken breast,
jalapenos, black olives, fresh salsa, and sour cream.

Poutine-----$8.25
A pile of French fries topped with cheese curds and
drenched with brown gravy.

Chicken Wings
Crispy breaded and fried, served dry with your
choice of sauce (honey mustard, BBQ, or Buffalo)
and ranch or bleu cheese on the side.

8 wings: $13 12 wings: $17 20 wings: $25

Cheese Fries-----$6
Nacho cheese over a pile of French fries, and topped
with chives.

MAIN DISHES

All Main Dishes come with your choice of tater tots or French fries. Add onion rings for $0.50 extra.
Add a gluten-free bun or bread for $1.00 extra.

Paddy’s Old School Burger-----$9.50
A ¼ lb grilled burger seasoned to perfection, served
with lettuce, tomato, and onion.
Add bacon-$1 Add egg-$ 1 Add cheese-$0.50
Add an additional patty- $2.50

Paddy's Impossible Veggie Burger-----$14
Veggie patty seasoned to perfection, served with
lettuce, tomato, and onion.

Paddy’s Corned Beef Reuben-----$12

House-made corned beef served on marble rye and
topped with sauerkraut, Thousand Island dressing,
and Swiss cheese.

Paddy’s Chicken Bacon Salad-----$8.50
Romaine leaves with roasted chicken, diced tomatoes,
red onion, bacon bits, fried tortilla strips, olives, a hard
boiled egg, avocado, and cucumbers. Served with your
choice of dressing

Paddy’s Fish and Chips-----$13
Four pieces of haddock, battered and fried. Served
with tartar sauce and a lemon wedge.

Chicken Strip Basket-----$11.50
Four house-cut and panko breaded chicken tenders.
Served with side of ranch and your choice of sauce.

Grilled Cheese Sandwich-----$7.50
Cheddar cheese on white bread grilled on the flat top.

Turkey Avocado Sandwich-----$12
House-made lemon pepper turkey breast served on
country bread with avocado, Swiss cheese, lettuce,
tomato, and onion.

Paddy’s BLT-----$8
Bacon, lettuce, tomato, and mayo between grilled
country bread. Add avocado for $1.

Guinness Stew-----$8.50
House-made and cooked slowly. Made with diced
sirloin pieces, carrots, onions, potatoes, and, of
course, Guinness! Topped with melted Wisconsin
cheese and chives. Served with dinner rolls.

Over

SIDES
French Fries-----$5.25 Onion Rings-----$6.50

Side Salad-----$3.50 Tater Tots-----$5.50

All extra sauces are available for $0.25

DESSERTS
Churro Bites-----$6
Bite-sized cinnamon sugar doughnuts. Served with strawberry glaze on the side.

Chef Bernie Corralez has been cooking since
he was 14 and has trained throughout the
state. Chef Corralez is passionate about
cooking and has strong roots in Latin
American cuisine. His diversified cooking
experience has expanded his specialties to
include Latin, French, and Asian cooking
styles.

Sous Chef Nick Clark has been cooking for
over eight years. He started his career at a
small local sandwich shop before venturing
into a more corporate setting. He eventually
broke off from the corporate world with a
desire to work locally. He specializes in
American cuisine with an emphasis on
homestyle comfort food that is impossible to
turn down.

Kitchen Hours:
Sunday - Thursday: 5:00 PM-10:00 PM
Friday - Saturday: Noon-Midnight
Email: paddysgrilluptown@gmail.com
www.uptownpubhouse.com/n/paddys-grill/

928-773-0551

@paddysgrillatuptown

@paddys_grill

Ordering Available from
Please place orders at the window located at the front of the pub.

