
a gratuity of 18% is added to all checks in the restaurant for your 
convenience. please raise, lower or disregard at your discretion.

Appetizers
Shrimp & Ginger Rolls

served with a sweet & spicy dipping sauce	 $10.95

Tuna Sashimi
served with seaweed salad & sweet potato chips,  
drizzled with oriental sauce & spicy wasabi mayo	 $11.95

Crab Cakes
homemade bite sized lump crab meat seasoned  
with onions, celery & peppers, fried until  
golden brown & served with a zesty remoulade	 $10.95

Buffao Style chicken Wings
served with blue cheese, celery & carrots	 $8.95

Calamari & Hot Peppers
deep fried calamari rings & cherry peppers,  
served with warm marinara sauce	 $9.95

Hot Pot
fresh mussels & clams sauteed in a light garlic &  
tomato broth, served with homemade garlic toast	 $10.95

Succulent BBQ Ribs
served with homemade cole slaw	 $9.95

Chicken Spring Rolls
grilled chicken, diced tomatoes cilantro, onion  
& jack cheese served with a chipotle dipping sauce	 $9.95

Sausage Rolls
irish style sausage wrapped in puff pastry, baked until  
golden brown & served with Mary Rose sauce	 $8.5

Potato Skins
topped with cheddar, bacon &  
green onion served with sour cream	 $8.95

Chicken Tenders
served with honey mustard	 $8.95

Soups & Salads
Potato & Leek Soup

a traditional favorite	 $4.00

Soup of the day
please ask your server	 $4.50

Playwright Salad
mixed greens, carrots, onions, cucumber & tomatoes  
served with your choice of dressing	 small $4.95   Large $7.95

Caesar Salad
crisp romaine lettuce and homemade croutons  
tossed in a classic caesar dressing	 small $5.95   large $8.5

Add Chicken $3.00  Add Salmon $4.00   Add Shrimp   $6.00
served char-grilled or blackened with cajun spices



a gratuity of 18% is added to all checks in the restaurant for your 
convenience. please raise, lower or disregard at your discretion.

Salads
mediterranean salad

mixed greens, fresh mozzarella, cherry tomatoes, artichokes  
& mixed olives, served with balsamic vinaigrette dressing	 $10.95

Tuna Salad
grilled tuna steak served over fresh arugula with  
seaweed salad, tomatoes, onions & orange segments,  
served with a light cucumber wasabi dressing	 $12.95

warm thai crispy chicken salad
mixed greens, carrots, cilantro, green onion, peppers &  
cucumber sprinkled with sesame seeds & topped with a crispy  
baked chicken breast, served with a sweet & spicy dressing	 $11.95

steak salad
grilled rib-eye served with mixed greens, bacon,  
dry cranberries cherry tomatoes & crumbled goat  
cheese, served with dijon mustard vinaigrette	 $13.95

Sandwiches
all burgers & sandwiches are served with our homemade fries

Playwright burger
8 oz. homemade beef burger topped  
with sautéed onions & melted cheddar cheese	 $10.95

Barbeque burger
8 oz. homemade beef burger topped with crispy  
bacon, barbeque sauce & melted american cheese	 $10.95

cALIFORNIA CHICKEN SANDWICH
marinated chicken breast topped with tomato,  
crispy bacon, melted monterey jack cheese & guacamole	 $9.95

sPICY cHICKEN wRAP
crispy chicken breast wrapped in a jalapeño flour tortilla with 
mozzarella, lettuce & tomato drizzled with garlic chili sauce	 $9.95

corned beef reuben
served on grilled rye bread with melted swiss cheese, sauerkraut and 
thousand island dressing	 $9.95

crab cake melt
homemade crab cake served on a sub roll topped with  
melted swiss cheese & served with lettuce, tomato &  
topped with a light cajun mayonnaise	 $10.95

open faced steak sandwich
bleu cheese encrusted rib-eye steak on a sub roll with sautéed  
onions & peppers, served with horseradish aioli on the side	 $11.95



a gratuity of 18% is added to all checks in the restaurant for your 
convenience. please raise, lower or disregard at your discretion.

Irish Favorites
playwright irish beef stew

tender chunks of beef with onions, carrots & 
potato in a traditional stew gravy	 $14.95

Shepherd’s pie
richly seasoned ground angus beef mixed with vegetables  
served in a pie dish topped with mashed potatoes	 $13.95

corned beef & cabbage
cooked in its own juices and served over boiled  
potatoes, topped with a creamy parsley sauce	 $14.95

fish N chips
beer battered cod, deep fried until golden brown,  
served with homemade chips, tartar sauce & cole slaw	 $13.95

Entrees
Rib eye steak

12 oz. of prime rib-eye beef grilled to your liking  
served with a side of horseradish aioli with  
baked potato, vegetables & onion straws	 $22.95

Sesame Encrusted Tuna Steak
drizzled with a light ginger & cilantro sauce,  
served over a bed of fresh rice & vegetables	 $19.95

new zealand rack of lamb
oven roasted drizzled with a balsamic glaze  
served over mashed potatoes & vegetables	 $22.95

pan roasted fillet of salmon
stuffed with lump crab meat, served with a white wine,  
cherry tomato & olive broth over a bed of rice & vegetables	 $18.95

Penne Pasta
with cherry tomatoes, mushrooms & fresh mozzarella	 $14.95

Spaghetti
tossed with shrimp & clams sautéed with white  
wine, garlic, extra virgin olive oil & cherry tomatoes	 $17.95

full rack bbq ribs
served with sweet potato steak fries & cole slaw	 $16.95

Chicken curry
chicken breast cooked with onions & peppers in a  
mild curry sauce, served over a bed of fresh rice	 $15.95



a gratuity of 18% is added to all checks in the restaurant for your 
convenience. please raise, lower or disregard at your discretion.

Wine List
House Selection

By the Glass

Chardonnay l Pinot Grigio l Merlot 
Cabernet Sauvignon l White Zinfandel

glass $8.00

Champagne
		  bottle

Cordon Negro By Freixenet, Spain	 Split	 $10.00
Domaine Ste. Michelle, Blanc de Blanc, Washington		  $24.00
Moet & Chandon, White Star, France		  $78.00
Veuve Clicquot, Yellow Label, France		 $102.00

White
	 glass 	 bottle

Pinot Grigio, Bollini, Trentino, Italy		  $33.00
Chardonnay, Robert Mondavi  
     “Private Selection”, California		  $32.00
Chardonnay, Benziger, Carneros, California		  $33.00
Chardonnay, Sawbuck, Mendocino County,  
     California 2005	 $9.00	 $35.00
Sauvignon Blanc, St. Supery, Napa Valley, California		  $35.00

Blush
	 glass 	 bottle

Rosé, Conesa de Leganza, Spain	 $8.00	 $25.00

Red
	 glass 	 bottle

Merlot, Covey Run, Washington State		  $29.00
Zinfandel, Montevina, California		  $31.00
Shiraz, Penfolds “Thomas Hyland”, Australia		  $33.00
Cabernet Sauvignon, Hawk’s Crest  
     by Stag’s Leap Wine Cellars, Napa Valley, California		  $35.00
Malbec, Sawbuck, Yolo County, California, 2005	 $9.00	 $35.00


