
 

SWEETS
10.95 each

BU RGERS
{ served w/ french fries}

Housemade Irish Chips   |  9.95

STARTERS

* Consuming raw or  undercooked meats,  poul t r y,  s eafood,  or  e g gs  may increase  your  r i sk  o f  foodbor ne  i l lness

ballydoyle
A V A  I  L  A  B  L  E  D  A  I  L  Y

Monday & Tuesday 3pm - 10pm
Wednesday & Thursday 11am - 10pm

 Friday & Saturday 11am - 1am 
Sunday 11am - 10pm

SIDE SUBS INSTEAD OF FRIES (+2)

irish chips  •  coleslaw  •  side salad

ADD ONS (+1)

bacon  •  cheese   •  mushrooms •   raw onion  •  grilled onion

SOUPS

Chicken Boxty   |  18.99
irish potato pancake stuffed with diced chicken, peas, 

spinach, and mushrooms, in a white wine cream 
sauce with sour cream 

Corned Beef Boxty   |  18.99
Irish potato pancake stuffed with our famous slow 

braised corned beef, sauerkraut, 1000 island,  brown 
mustard, Swiss cheese and cabbage

18.99     
         Chicken Pot Pie  |  17.99
    chicken breast, carrots, potatoes, peas, and 

a rich gravy in a sourdough bread bowl  

SALADS
Pub Caesar  |  16.99

grilled chicken, romaine lettuce, and 
grated parmesan cheese, tossed in a 

classic caesar dressing
Chopped   |  16.99
diced chicken, bacon, 

red onion, bleu cheese, tomato, hard 
boiled egg, lettuce, citrus vinaigrette

ENTREES

IRISH FARE

our famous potato chips tossed in Irish dust seasoning 
ADD  warm bleu cheese sauce  +4

Corned Beef  Bites   |  10.99
corned beef & cream cheese, breaded & 

deep fried, served with cocktail sauce

Fried Pickles  |  10.99 6 
fried pickles served with ranch

Ricotta Meatballs   |  12.95
homemade meatballs in an arrabbiata sauce and 
melted ricotta served with garlic French bread

Chicken Wings
6 for 10.99  |  12 for 17.99 

lemon rosemary, Guinness BBQ or Spicy Buffalo

Frito Misto Sampler Plate   |  25
(serves 4)

chicken wings, fish & chips, 
fried pickles, and mozzarella sticks

Mozzarella Stix   |   10.99
6 pieces served w/ marinara sauce

Mac’n’Cheese Bites   |  9.95

Loaded Beer Cheese Fries   |  10.95
smothered in housemade Smithwicks beer cheese, 

fried onion strings, & bacon 
ADD bbq pork  +3

Supreme Nachos   |  14.95
chili-lime rubbed chicken, chipotle cheese sauce, 

fresh jalapeños, pico de gallo, avocado, sour cream, 
black beans, jalapeños and cilantro

substitute steak +2
Pretzel  Skillet |  13.95

pretzel bites with baked beer cheese

Onion Rings    |   10.99
breaded onion rings served with ranch

SAN DWICH ES

         Sheperds Pie   |  17.99
             ground beef, peas, carrots & onions, in a rich 
             gravy, topped w/ mashed potatoes & cheddar, 

baked till golden brown

Corned Beef and Cabbage   |  18.99
 our famous slow braised corned beef, cabbage, glazed 

carrots, boiled red potatoes

Fish & Chips   |  17.99
Harp battered North Atlantic cod,
 fries, coleslaw, lemon, tartar sauce

Irish Bread Pudding
classic warm bread pudding, slow baked 

with cinnamon, served w/ vanilla        
ice cream and crème anglaise 

Bag O' Donuts
housemade donuts tossed 

in cinnamon sugar, served 
w/ a side of crème anglaise 

Pizookie
skillet chocolate chip cookie w/ vanilla 
ice cream, topped with caramel sauce

Chicken Quesadillas   |  16.95
guacamole, sour cream, and pico de gallo 

substitute steak for +2
Parmesan Crusted Chicken   |  19.95

whipped potatoes and buttered green beans
  Beef Stroganoff   |  18.95

steak, mushrooms, onions, and egg noodles, in a 
sour cream gravy

Black Angus Burger *  |  14.95
½ lb. 100% C.A.B. cooked to your liking

served w/ lettuce & tomato 

Alehouse Burger  *  |  16.95
1/2 lb. 100% C.A.B., bacon, fried onion strings, 

housemade Smithwicks beer cheese

the Vegetariat  |   15.95
black bean & corn patty, avocado, 

chipotle mayo, onion strings, on a pretzel bun

Bourbon Pork  Burger   |  16.95
½ lb. 100% C.A.B. pulled pork, cheddar, coleslaw, 

housemade bourbon sauce 

Aloha  Burger  *  |  16.95
1/2 lb. 100% C.A.B., bbq aioli, cheddar, bacon, 

pineapple, housemade bourbon sauce

Hangover Burger *  |  15.95
1/2 lb. 100% C.A.B.,candied bacon, fried egg, 

provolone, onions, lettuce, tomato

TACOS
{ served w/ salsas }

Chicken | 3 each
Steak | 4 each
corn or flour tortilla

with onions, cilantro and lime 
or

lettuce, tomato, cheese

Shrimp Pasta   |  19.95
Angel hair pasta with shrimp,        

crushed red pepper, and broccoli in a 
white wine garlic sauce

Angel Hair Pasta | 17.95
with Italian Meatballs

tomato vodka sauce, whipped herb ricotta

  { sserved w/ fr w/ french friesie} 
Avocado Chicken   |  15.95 grilled 

chicken, spring greens, avocado, Swiss 
cheese, chipotle mayo, on a ciabatta roll

 Corned Beef  |  16.95
 on Marble Rye

our famous slow braised corned beef, 
Swiss cheese, brown mustard 

 Reuben   |  16.95
 on Marble Rye

our famous corned beef, sauerkraut, 
Swiss cheese, 1000 island

Meatball Sandwich   |  15.95seasoned homemade meatballs, 
tomato sauce and melted provolone

Chicken Caesar   |  14.95
Wrap

crispy chicken, romaine, Parmesan 
cheese, and caesar dressing,          
wrapped in a flour tortilla

Mediterranean  |  14.95
Chicken Wrap

greens, grilled chicken, hummus, 
avocado, cucumber, carrots, tomato, feta 

cheese and Italian vinaigrette  
Chicken Pesto Panini |  15.95 
grilled chicken, provolone, roasted red 

pepper, lettuce and tomato

Buffalo Chicken    |  15.95 
Wrap

breaded chicken, bleu cheese, tomatoes, 
lettuce and crunchy tortilla strips

Adult Grilled Cheese | 14.95
swiss, provolone, cheddar and bacon on 

challah bread

Tomato Bisque ADD 
grilled cheese  +2

A D D   g a r l i c  b r e a d   + 2

BOWL  $7.95
Loaded Baked Potato 

Lava Cake
served warm with vanilla ice cream



SPECIALTY COCKTAILS
Strawberry Fie ld  s 
Absolut Citron, Absolut Raspberri, strawberry puree, 
lemonade

Pe ach Mimo sa 
Crown Royal Peach, champagne, orange juice 

ballydoyle

13

F e a t u r e d
FOR THE

 - 
Season

- - - - - - - - - - - - - - - -

Passion Fruit Martini
Absolut Vanilla, passion fruit 
liqueur, lime juice, prosecco

13
Peachy Heatwave
Ketel One Botanical Peach & 

Orange Blossom, lime juice, orange 
juice, spicy mango chili-lime rim

13
Espresso Martini

Mr. Black Coffee Liqueor, Titos, 
espresso, simple syrup

13

House

Canyon Road Chardonnay, Pinot Grigio, Sauvignon Blanc, Moscato

 Merlot, Cabernet, Pinot Noir



Sweet

9   |    -


8   |  30





Prosecco  Avissi ( Veneto - Italy )

Rie sl ing  SeaGlass ( Santa Barbara - California )

Red Sangria  Eppa Suprafruta ( Mendocino - California )

White Sangria our special house blend of white wine, brandy,

         agave nectar, & mixed fruit ( on tap )	

8   |    -


White

9   |  32
Rose  Seaglass ( California )

Sauvignon Blanc  Echo Bay ( New Zealand ) 


 

Red



           10  |   36

            8   |  30


Red Blend  Conundrum ( California )

Pinot Noir  Meiomi ( California )

Cabernet Sauvignon SeaGlass ( Paso Robles - California )

Cabernet Sauvignon Joel Gott 815 ( California ) 12  | 45

‘

ONES with 
WHISKEY

Ballyd oyle  
Old-Fash ioned

Jim Beam, raw sugar, angostura bitters, 
muddled cherry & orange slice, 

splash of soda water 
13

Irish Iced Tea
Jameson, Cointreau,  Jeremiah Sweet 

Tea vodka, lemonade, sweet & sour mix, 
lemon garnish 

13 

Berry Lemonade
Bird Dog 80 Proof Strawberry whiskey, 

lemonade, served  over ice, 
lemon garnish 

13

Jamo & Ginger Beer
the full set up - shot of Jameson, 
bottle of Crabbie’s ginger beer, 

& a glass of ice 
13

Gold Rush
Makers Mark, honey syrup, lemon juice

13

Irish Coffee 
Jameson, raw sugar, coffee, fresh 

whipped cream 
8 

Whiskey Shake Up 
Jameson, lemonade, raw sugar  

10

28 W NEW YORK STREET     |      Aurora,  I l l ino is       |      www.bal l ydoyle pub.com      |       630.844.0400

Scan me

for beer
menu

 P A S S W O R D :  ir ishmusicanddanceB A  L  L Y  D  O Y  L  E  -  W  I  F  I

  10 

WINE

House
MULES

13  each

Moscow // 
vodka, ginger beer, lime juice 

Irish //  
Jameson Caskmates, ginger beer, 

lime juice 

Apple  //  
Crown Royal Apple, ginger beer, 

lime juice 

Pomegranate // 
Pama Liqueur, 

ginger beer, lime juice

Paloma
Tequila Blanco, fresh lime juice, Q grapefruit soda

  12

  13 Berry Margarita
Tequila Blanco, fresh lime juice, berry syrup

Cosmopolitan
Grey Goose vodka, Grand Marnier, cranberry juice

  13 

Lemon Drop Martini
Kettle One Vodka, fresh lemon juice, Grand Marnier

  13

Aperol Spritz
 Aperol, prosecco, splash of soda, and an orange slice 

12 

The Bee's  Knee's 13 
Bar Hill gin, lemon juice, raw honey syrup, lemon twist 

Crazy Beautiful
vodka, elderflower, spiced pear, sparkling

  13

Pear Martini
 pear vodka, spiced pear, sparkling garnished with candied pear

13 

Smoked
COCKTAILS

13  each
Smokey Love // 

Dos Hombres Mezcal, 
passion fruit, guava, lime 
juice, smoked rosemary

Smoked Old 
Fashioned  //  

Makers Mark, simple syrup, 
orange bitters, orange peel, 
served in a treasure chest




