
 Sandwiches 
Served with french fries, sweet potato fries, 
chips or white cheddar mac-n-cheese 
gluten free rolls available +1

Crab Cake                                 13
Jumbo lump with romaine lettuce 
and tartar or cocktail,served on a 
brioche roll

Chicken Cuban                           10
Grilled chicken breast, ham, swiss, 
fried pickles and mustard on ciabatta

Breaded Haddock                        10
Hand breaded haddock, romaine lettuce 
and tartar or cocktail served on a 
brioche roll

Irgo’s Cheesesteak                      11
Sliced Angus Choice Ribeye steak 
or grilled chicken, grilled red onion, 
gorgonzola and arugula Vegetarian?? Try 
it with portabella mushroom or plant-based 
chicken strips, +2

Italian Grinder                             9                                          
Ham, capicola, salami, provolone, 
arugula, tomato, red onion, banana 
peppers with red wine vinaigrette

Short Rib                                      12
Braised short rib, provolone, BBQ 
sauce, caramelized onions and     
lettuce, served on a brioche roll

Chicken Avocado Wrap              9
Grilled chicken, avocado, lettuce, 
tomato and sriracha aioli
Vegetarian?? Try it with portabella mushroom 
or plant-based chicken strips, +2

Buffalo Chicken Wrap                  9
Grilled chicken, crumbled bleu cheese, 
romaine lettuce, hot sauce   
Vegetarian?? Try it with portabella mushroom 
or plant-based chicken strips, +2

 Flatbreads 
Buffalo Chicken                          10
Crispy chicken, bleu hot sauce, 
crumbled bleu cheese and shaved celery

BBQ Chicken                           10
Grilled chicken, bbq sauce, bacon, 
cheddar cheese topped with green 
onion, drizzled with ranch

Hawaiian                         10
Grilled pineapple, ham, mozzarella
and marinara

Roasted Brussel Sprout            10
Shaved Roasted brussel sprouts, bacon 
jam, sautéed onion, and blue cheese 
crumbles

Steak                               10                                          
Thinly sliced ribeye, caramelized onion, 
mozzarella and roasted red peppers 
with a creamy A1 sauce

Meatlovers                                      10
Pepperoni, ham, capicola, salami, 
provolone, mozzarella and marinara sauce

 Appetizers 
Crab Dip    10
Served with naan

Calamari    9              
Lightly dusted and fried, 
served with sriracha aioli

Pretzel Dough Stromboli 11
Salami, capicola, ham, pepperoni and 
provolone, served with roasted garlic 
parmesan sauce or marinara sauce

Shrimp Egg Rolls (2)  8
Handmade and served with sweet 
chili sauce
 
Baked Brie    10
French brie topped with apple cherry 
chutney wrapped in phyllo, served 
with crackers and apple slices

Fried Cheese Curds                   8
Served with marinara sauce 

Crabby Fries   10
Fries smothered with our crab dip and 
melted cheddar

Irgo’s Fries                            11
Braised short rib, beer cheddar sauce, 
fried cheese curds over french fries

Phyllo Wrapped Asparagus 7
Fresh asparagus wrapped in buttery 
phyllo, baked to perfection, served 
with gorgonzola cream sauce
 
Corn Fritters   9
Lightly drizzled with maple syrup.

Meatball Sliders   9
3 meatballs topped with marinara and 
provolone, served on mini brioche rolls

Nachos                                      10
Grilled chicken, melted cheddar, 
beer cheese sauce, lettuce, tomato, 
jalapenos, sliced avocado, served with 
a side of salsa and sour cream 
Substitute plant-based chicken (Vegan), +1
    
Chicken Quesadilla                 10
Grilled chicken, onions and cheddar, 
served with sliced avocado, tomato, 
jalapenos, served with a side of salsa 
and sour cream
Substitute plant-based chicken (Vegan), +2

Hummus                                        8                                          
With celery, carrots, cucumber and 
naan (Vegan)
 
Fried Pickles                               8
Served with sriracha aioli
 

 Soups 
Bison Chili    5

Short Rib Infused French Onion 5

Soup Of The Day   5

 Wings 
Hot, Mild, Middleswarth, 
Garlic Butter Parmesan, 
Teriyaki Sesame, Bleu Hot, 
Old Bay (dry or wet), 
Honey Mustard, Hot Ranch, 
Sweet-n-Tangy, Lemon Pepper, 
Caribbean Jerk, Honey Cajun, 
Cajun (dry or wet), Magic Sauce 

5 Wings one sauce  6
10 Wings one sauce  11
20 Wings two sauces ½ & ½ 19
boneless
5 Wings one sauce  5
10 Wings one sauce  10
20 Wings two sauces ½ & ½ 18
Served with bleu cheese or ranch and 
celery and carrots

 Salads 
Garden                                        8                           
Spring mix, tomato, onion, cucumber 
and croutons

Caesar                                           9
Romaine, parmesan cheese and 
croutons tossed in caesar dressing

Greek                                            10
Spring mix, feta cheese, tomato, red 
onion, kalamata olives, served with 
greek dressing

BLT & Bleu Wedge                       10
Wedge of romaine, bacon, tomato 
and crumbled bleu cheese, drizzled 
with ranch dressing or balsamic glaze

Steak Salad                                  14
Spring mix, sliced New York strip, 
tomato, onion, cucumber, gorgonzola 
and your choice of dressing

Blues & Beets                                 9
Beets, feta cheese with blueberry 
pomegranate dressing

Candied Walnut & Apple          9
Spring mix, granny smith apples, 
crumbled bleu cheese, dried 
cranberries, candied walnuts drizzled 
with balsamic glaze

dressing  
bleu cheese, ranch, greek, caesar, low fat 
cilantro lime vinaigrette, catalina, fat free 
toasted sesame, balsamic vinaigrette, 
southwest ranch, italian red wine 
vinaigrette, balsamic glaze
add ons
new york strip +6  
grilled shrimp +6
grilled chicken +5 
vegan chicken strips +7



 Entrees 
Filet Mignon                       22
8oz Center Cut

New York Strip                    20
14oz Hand Cut Angus Choice 

Ribeye Steak          23
16oz Hand Cut Angus Choice

Crab Cakes  Single 12  Double 18
Jumbo lump with tartar or cocktail, 
served with two sides 

Grilled French Cut Pork Chop   16   
Topped with apple chutney, served 
with two sides

Guinness Meatloaf                       12
Over mashed potatoes, covered in 
guiness gravy with onion straws and 
served with broccoli

Wild Caught Alaskan Salmon   17
Choice of toasted sesame teriyaki or 
lemon dill sauce, served with two sides

Mahi Mahi                        17
Marinated in cilantro lime vinaigrette, 
choice of blackened or topped with 
mango salsa

Chicken Pie                                  15
Chicken, carrots, celery, onions and 
peas in gravy nestled under buttery 
puff pastry, served with a side salad

Lasagna                                          12
Served with a side salad and 
garlic bread

Spaghetti and Meatballs             10
Angel hair pasta and meatballs covered 
in marinara sauce, served with a side 
salad and garlic bread
gluten free pasta available, +2
   
Veggie pasta                                   13
Angel hair pasta, portabella mushroom, 
baby spinach, asparagus and sun-dried 
tomato tossed in a pesto sauce
gluten free pasta available, +3
    
Shrimp and Crab Alfredo            17
Angel hair pasta tossed in a light white 
wine cream sauce, served with a side 
salad gluten free pasta available, +3

Fish-n-Chips                               13
Hand breaded haddock, served with 
fries, a side salad, and a side of tartar 
or cocktail sauce

Adult Macaroni-n-Cheese        14
Sharp cheddar, gruyere and gorganzola 
topped with panko bread crumbs
add bacon topping, +2 

add ons
crab cake +9
grilled shrimp skewer +6
crumbled bleu cheese +2
grilled onion +2
gorgonzola sauce +2
grilled portabella mushrooms +2

 Sides 
Roasted Asparagus
Broccoli
Tossed Salad
Caesar Salad
Quinoa Salad
Fried Shaved Brussel Sprouts
White Cheddar Mac-n-Cheese
French Fries
Sweet Potato Fries
Mashed Potatoes
Applesauce

 Beverages 
Pepsi
Diet Pepsi
Sierra Mist
Mug Root Beer
Ginger Ale
Lemonade
Half-n-Half
Unsweetened Tea
Red Bull
Milk
Apple Juice Box
Coffee (Regular & Decaf)  
Orange Juice
Pineapple Juice
Cranberry Juice

 Burgers 
Served with French fries, sweet potato 
fries, chips or white cheddar mac-n-cheese
Choice of 1/2 lb. Angus Steak Burger, grilled 
chicken or beyond burger (vegan), +1 
Choice of brioche or gluten free roll, +1

Irgo’s Burger                        10
Crumbled bleu cheese, bacon jam and 
arugula

Classic Cheeseburger                9
Choice of provolone, cheddar, swiss 
or american, lettuce, tomato, onion 
and mayo

Baja Burger                                    10
Avocado, provolone, red onion, lettuce, 
tomato and sriracha aioli

Breakfast Burger                         10
Fried egg, bacon, fries and cheddar

Short Rib                                         12
Provolone, caramelized onion and 
gorgonzola cream sauce

Mac-n-Cheese                               10
Topped with white cheddar 
mac-n-cheese, grilled onion and 
beer cheese sauce

Southwest Burger                       10
Cheddar, grilled onion, bacon and 
BBQ sauce.

 Healthy 
Hummus                                         8
Served with celery, carrots, cucumber 
and naan

Veggie Pasta                                 13
Angel hair pasta, portabella mushroom, 
baby spinach, asparagus and sun-dried 
tomato tossed in a pesto sauce, served 
with a side salad 
gluten free pasta available, +2 
add plant-based chicken (vegan), +7

Portabella Steaks                          14
Two grilled marinated portabella 
mushrooms with avocado chimichurri, 
served with 2 sides.

Gluten Free Chicken Tenders   12
Served with 2 sides and gluten free 
honey mustard

Veggie Quesadilla               9 
Melted cheddar, onion and portobella 
mushrooms, served with sliced 
avocado, tomato, jalapeno, salsa and 
sour cream
add plant-based chicken (vegan), +5

ALT                                              8
Avocado, lettuce, tomato and sriracha 
aioli on ciabatta. gluten free roll, +1

Portabella Cheesesteak              11
Sliced marinated portabella, grilled 
onion, gorgonzola and arugula, served 
on sub roll. gluten free sub roll, +1

717-651-9493
www.irgostavern.com

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Full Bar
Draft and bottled beer
Extensive Craft Beer Selection
Wine
 
 
Vegan, Vegetarian & Gluten
Free Options Available
 
 
Private Space for Parties
No room rental fee
Customize your menu for your event.


