401 East Third, Little Rock, AR 72201
Phone# 501-244-0542
www.duganspublr.com

Pub Fare
Beer Battered Mushrooms
Mushrooms dipped in our own beer batter and fried
golden, served with ranch dressing - $6.25
Reuben Rolls
Corned Beef, Swiss Cheese and Mustard rolled up in
pastry, sliced and cooked to a golden brown. - $6.95
Cheese Dip & Chips.
A bowl of melted white cheese dip topped with salsa
served with tortilla chips - $6.25
Sausage and Cheese Platter
An assortment of cheeses, salami, pepperoni, sausage,
and fruit served with Melba Toast - $11.95
Finnegan’s Nachos
Tortilla chips covered with seasoned ground beef,
cheese dip, jalapeños, tomatoes,
sour cream and onions - $8.95
add or substitute chicken - $4.00
Dugan’s Sampler
A combination of mozzarella sticks, chicken strips and
fried mushrooms served with marinara sauce, honey
mustard and ranch dressing - $ 9.95
Fried Pickles
Served with Ranch or Honey Mustard -$5.50

Kellie’s Stuffed Mushrooms
This mouth watering recipe is a favorite of the
family! Mushrooms stuffed with cheese and
bacon - $7.95
Steak Bruschetta
Toasted bread topped with sliced steak,
hollandaise, caramelized onion, and diced
tomatoes - $9.95
Cheese Covered Irish Chips
A large plate of fries topped with cheese and
bacon served with ranch dressing - $7.25
Gorgonzola Dip
Melted gorgonzola cheese dip with Melba
Toast - 8.25
Beer Battered Mozzarella Sticks
Large cheese sticks dipped in our own
beer batter and fried golden, served with
marinara - $6.95
Fried Jalapeños
A basket of jalapeños fried golden and served
with chipotle ranch - $5.50

Soups & Salads

Creamy Potato Soup
Chunks of potato in a hearty cream base, topped with
cheese, sour cream and crisp crumbled
bacon - Cup $3.50 Bowl $5.50
Dubliner Irish Beef Stew
Diced lean beef with vegetables and potatoes in a
savory stew served with soda bread
Cup - $4.25 Bowl $6.50

Chicken Salad Platter
Grilled chicken salad made with red grapes, roasted
pecans, and granny smith apples served with toasted
bread and fresh fruits - $8.95
Steak Salad
Mixed greens topped with sliced sirloin, caramelized
red onion, diced tomatoes and blue cheese
crumbles - $9.95

House Salad
A blend of lettuce topped with
cucumber, tomato, red onion and your choice
of dressing - $4.25
add an 8 oz chicken breast - $4.00
House Caesar
A blend of lettuce tossed with tomatoes, croutons,
parmesan cheese and Caesar dressing - $4.25
add an 8 oz chicken breast - $4.00
add a 4oz salmon filet - $5.95
Chef Salad
Ham, turkey, cheese, black olives, onion,
tomatoes, bacon and croutons served with your
choice of dressing - $9.95
Finnegan’s Taco Salad
Mixed greens tossed with tortilla chips, seasoned
ground beef, cheese, jalapeños, tomatoes and
1000 Island dressing - $8.75
substitute grilled chicken - $4.00

Salad Dressings: ranch, chipotle ranch, honey mustard, blue cheese, Italian,
balsamic vinaigrette, 1000 islands, vinegar & oil and Caesar

Sandwiches
BLT
Thick cut peppered bacon, lettuce and tomato with
mayo on wheat bread - $6.50
add fried egg - $1.50

Anaheim Turkey Sandwich
Smoked turkey, anaheim chile peppers, melted
pepper jack cheese and sliced avocado served
with chipotle mayo on wheat bread - $8.95

RLT
Irish rashers, lettuce and tomato with mayo on wheat
bread - $6.50
add fried egg - $1.50

Finn’s Steak Sandwich
6oz sirloin steak thinly sliced, with caramelized
onions, an onion ring, provolone cheese, topped
with hollandaise. Served on toasted sourdough
hoagie with fresh cut fries - $9.95

Roast Beef Sandwich
Thinly sliced roast beef and melted provolone
cheese on a sourdough hoagie roll with
au jus for dipping - $8.95
Reuben
Corned beef on grilled marbled rye with melted
Swiss cheese, sauerkraut, and spicy mustard - $8.95
Triple Decker Club
Smoked turkey breast, ham, bacon, lettuce, tomato,
cheddar and Swiss cheese served with herb mayo on
toasted wheat and white bread - $8.95
Italian Sandwich
Ham, salami, pepperoni, and melted provolone
cheese with Italian dressing on a sourdough hoagie
roll - $8.95

Turkey and Swiss
Thinly sliced smoked turkey breast and melted
Swiss cheese on a sourdough hoagie roll - $8.95
Zucchini Grinder
Sautéed zucchini in a zesty marinara sauce,
topped with a generous helping of mozzarella
cheese on a toasted sourdough hoagie - $7.25
Grilled Chicken Sandwich
Grilled chicken breast, melted Swiss cheese
with honey mustard on a toasted bun - $8.95
Chicken Salad Sandwich
Grilled chicken salad with red grapes, roasted
pecans, and granny smith apples. Served on
wheat bread - $8.95

All of our sandwiches include fresh cut fries.
Substitute chips, or add homemade onion rings for $1.00, fresh fruit or small salad for $2.50

Burgers & More

Build Your Own Burger
All burgers come with lettuce, tomato, onion, and
pickles on the side. Then choose herb mayo, mustard,
barbeque sauce, or chipotle mayo - $7.95

Black & Blue Burger
Grilled with ground pepper topped with blue
cheese, an onion ring and a side of blue cheese
dressing - $8.95

Additional Ingredients: sautéed onions, jalapeños,
blue cheese crumbles, avocado, Anaheim Chile
peppers, creole salsa, cheddar, provolone, American,
Swiss or pepper jack cheese $.75, Bacon -$1.00,
Fried egg - $1.50

Swiss Mushroom Burger
Melted Swiss cheese, sautéed mushrooms, and
mayonnaise - $8.95

Southwestern Burger
Melted jalapeño jack cheese with fried jalapeños and
chipotle mayo - $8.95
Hickory Barbeque Bacon
Melted cheddar cheese, peppered bacon and hickory
barbeque sauce - $8.95

Chicken Strips
Four beer battered chicken strips and french fries
served with ranch or honey mustard - $7.95
Spicy Chicken Strips
Four lightly floured chicken strips served in our
secret recipe spicy sauce with french fries and
ranch dressing - $7.95

Burgers include pickles, lettuce, onion & tomato on the side, with fresh cut fries.
Substitute chips, or add onion rings for $1.00, fresh fruit or small salad for $2.50

Traditional Irish Favorites & Other Fare
Fish & Chips
Two filets of fresh cod, golden fried in
our hand made batter, served with fresh cut fries,
coleslaw, and tartar sauce - $9.95
Irish Farmhouse Breakfast
Rashers, bangers, eggs, and grilled tomato, served
with brown soda bread, butter and preserves - $9.95
Corned Beef Hash
An Irish immigrant tradition from the Lower East
Side. Shredded potatoes, sautéed onions and corned
beef topped with a fried egg - $9.95
Grilled Salmon
Grilled filet of salmon with a creamy dill sauce,
served with rice - $19.95
Ribeye
A 12-oz. Buckhead Beef ribeye served
with colcannon - $24.25
Filet Mignon
An 8-oz. Buckhead Beef filet served
with colcannon - $27.99

Guinness Chicken
Sautéed chicken and mushrooms in Guinness
sauce served with rice - $13.95
Corned Beef and Cabbage
Corned beef slowly simmered to perfection and
served with cabbage, potatoes and carrots -$8.95
Bangers & Mash
Grilled Irish sausage and onions served with
fresh mashed potatoes, covered with our
Guinness mushroom gravy - $8.95
Grilled Chicken Alfredo
Sliced grilled chicken, seasoned with a special
blend of spices in a creamy Alfredo sauce and
served over fettuccine - $14.95
Shepherd's Pie
Lean ground beef, celery, carrots and onions
topped with fresh mashed potatoes and cheese,
baked golden brown, served with Irish Soda
Bread - $8.95

You may substitute any one of our sides- mashed potatoes, fresh cut fries, colcannon, rice, mixed
vegetables or cole slaw for no charge. Grilled asparagus, mac & cheese or onion rings for 1.95
Fresh fruit or small salad for $2.50

For the Wee Little Ones
Chicken Strips
Four beer battered chicken strips and fresh cut fries
served with ranch or honey mustard - $4.95

Grilled Cheese
Cheese melted between white or wheat bread
served with fresh cut fries - $4.95

Fish & Chips
Filets of fresh cod, golden fried in our hand made
batter, served with Irish fries- $4.95

Ronan’s Macaroni Cheese
A dish that has been popular since the Victorian
era, who doesn’t love Mac & Cheese? - $3.95

Noodles and butter
Fettuccine noodles tossed with melted butter
sprinkled with parmesan cheese $3.50
add marinara $1.00

Fruit Cup
Scrumptious slices of fresh mixed fruits $2.50

If you’re over the age of 12 feel free to order from the
Little Ones menu but please add $2.00 to the posted prices.

Drink Menu
Cocktails:

Cocktail Warmers:

Leprechaun
Like kissing a leprechaun! Irish Crème, Crème
de Menthe and a splash of milk. Have as a
drink or shot - $6.00

Dugan’s Irish Coffee
Powers Gold Label and Irish Crème mixed with
coffee, topped with whipped cream, and Crème de
Menthe - $6.50

Jig
Just like the Irish dance, this will have you
jumping and skipping! Absolut, Apple Pucker,
and Kilowatt - $6.50

Spiced Spiked Cider
Choice of Cinnamon Schnapps and or Spiced
Dark or Coconut Rum mixed with hot cider- $6.00

Shamrock Shot
Malibu, Blue Curacao and OJ - $5.50
Nutty Irishman
Bailey’s Irish Crème, Frangelico and
Cream - $7.00

Hot Toddy
Irish whisky, water, lemon, and honey. A
good old fashioned recipe for anything that ails
you - $6.00
Minty Mocha
Peppermint Schnapps and Hot Cocoa - $6.00

Blue Irishman
Shot of Amaretto dropped into Blue Moon with a
splash of OJ! - $6.50

Hot Buttered Rum
Spiced butter and dark rum. A traditional favorite
on cold or stormy night. - $6.00

Emerald
As beautiful as the Isle ‘tis named for! Citroen
vodka, Blue Curacao, Midori and
sweet and sour - $6.50

Dreamy Winter Delight
The name says it all, hot chocolate, Irish cream
and Amaretto -$6.50

Dublin Iced Tea
Midori Melon Liqueur, Stolichinaya, Bombay
Sapphire, Bacardi, Triple sec, sweet & sour, and
Sprite - $8.50
Irish Sea Foam
Coconut Rum, Pineapple Juice, Blue Curacao,
sugar rim - $6.50

On Tap:
Angry Orchard Cider
Blue Moon
Bud Light
Diamond Bear
Dos Equis Amber
Goose Island Seasonal
Guinness
Miller Light
Sam Adams Seasonal
Lazy Magnolia Southern Pecan
Smithwicks
Stella Artois
*** Taps subject to change due to demand
Most Pubs in Ireland are within walking distance of
one’s home. If you live further away please have a
designated driver.

By the Bottle:
Amberbock
Modelo
Belhaven
Newcastle
Boulevard Wheat
Pabst Blue Ribbon
Budweiser
Shiner Bock
Bud Light
Sierra Nevada Pale Ale
Bud Light Lime
Tommy Knocker Maple Nut Brown
Bud Platinum
Woodchuck Amber Cider
Coors Light
Corona
Fat Tire
Finch’s IPA
Finch’s Pale Ale
Guinness Black Lager
Harp Lager
Heineken
Kaliber N/A
Michelob Light
Michelob Ultra
Miller Lite
*** Ask your server about specials and additional
bottles.

