
Appetizers
Mediterranean Olive Plate                                           2.95

Selection of Spanish, Greek, and Italian olives, 
some with pits, served with baguette slices

Ryah’s Hummus                                                       3.95
Vegetarian dip with Middle-Eastern flavours; 
served with pita wedges

Hot Crab Dip                                                             7.95
Made with crabmeat, cheese, and sour cream; 
served with slices of lightly toasted baguette and 
warm pita wedges

R.A.F. Wings                                                             4.95
Six meaty chicken wings, prepared with our own 
sauces and served with sour cream and celery 
sticks; choice of Jalapeño Parmesan, Buffalo, or 
Barbeque

Fried Calamari                                                          6.95
Lightly breaded, deep fried, and served with 
roasted tomato aioli

Caviar & Smoked Salmon                                          6.95
Salmon, cream cheese, chopped egg, red onion, 
and sour cream, layered with flying fish caviar 
and served with homemade crackers

Coventry Cheese Plate                                                7.95
Selection of five regional cheeses from England, 
France, and Spain, served with baguette slices

Happy Hour Menu
4:30 P.M.-6:30 P.M.
March Cocktails

Emerald Isle 425
Gin, Crème de Menthe, and bitters

Irish Blond 5.25
Irish whiskey, orange curaçao, Fino sherry, and 
orange bitters

Green Mist 5.95
Banana liqueur, Cherry brandy, green Crème de 
Menthe, and ginger ale

Brainstorm 5.25
Irish whiskey, French vermouth, and Benedictine

Black Thorn 6.25
Dry vermouth, Irish whiskey, Pernod Absinthe, and
Angostura Bitters

Sidecar 5.25
Cognac, Cointreau, lemon juice, and sugar

Fruit Cocktail 5.25
Orange vodka, raspberry vodka, strawberry vodka, 
orange juice, pineapple juice, grenadine, and 7-Up

Melon Fizz 4.25
Midori, peach schnapps, grenadine, and Coke

Jalapeño Martini 5.25
Vodka or gin and Jalapeño syrup

Pomegranate Martini 5.25
Vodka or gin and pomegranate syrup

Espresso Martini 5.25
Vodka, cold espresso, and mocha liquor

Wild Cherry Martini 5.25
Vodka and black cherry syrup

Butterscotch Martini 5.25
Vodka or gin, butterscotch schnapps, and chocolate 
liquor

Chocolatini 5.25
Chocolate liqueur, crème de cacao, vanilla vodka, and
half-and-half

Appletini 5.25
Goldschläger, vodka and, Apple Pucker

Razzberry Beret 5.25
A martini made with Absolut vodka infused with 
fresh raspberries and then aged; served very, very cold

Draught Beers (English Pints)
Yeungling Lager                                                          1.50
Guinness Stout                                                         4.00
Newcastle Brown Ale                                               3.50
Bass Ale, I.P.A.                                                          3.50
Stella Artois                                                              3.50

Coffees and Cocoas
Gaelic Coffee 3.95

Coffee, Irish whiskey, brown sugar, and whipped cream

Peppermint Hot Cocoa 3.95
Peppermint Mocha Kahlua and hot chocolate

Heather’s Blend 4.25
Baileys, chocolate liquor, kahlua, and coffee

Wines by the Glass
Merlot, Lindeman’s, Australia 4.95
Pinot Noir, Blackstone, California 5.95
Shiraz, Rosemount, Australia 5.95
Cabernet Sauvignon, Lindeman’s Australia 4.95
Cabernet Sauvignon, Los Vascos, Chile                         5.95
Riesling, Cavit, Italy                                                  4.95
Pinot Grigio, Cavit, Italy                                             4.95
Chardonnay, Lindeman’s Australia                             4.95
Sauvignon Blanc, Chateau Ste. Michelle, Columbia        5.95
White Zinfandel, Beringer, California                           3.95


