
 

 

     

 
 
APPETIZERS 
  
HOMEMADE SALT & VINEGAR SARATOGA CHIPS        4 
FRIED PICKLES- Served with Ranch Dressing         7 
MAYOR BOB’S PRETZELS – Served with Queso & Spicy Mustard      7  
CRAB & ARTICHOKE DIP- Served with Pita         8 
BUTTERMILK FRIED CHICKEN TENDERS – Served with Ancho BBQ & Honey  
Mustard or Buffalo Style with garnishes of Celery and Blue Cheese Dressing    8 
CHICKEN OR CHILI NACHOS – Queso, Jalapenos, Chipotle Salsa, Pico, Sour Cream,               10 
 Black Beans, Corn & Lettuce               
AHI TUNA TOSTADAS- Corn &Avocado Salsa, Sriracha Cream, Fresh Cilantro & Onion 12 
GUINNESS FISH TACOS – Lettuce, Pico, Chipotle sauce, Lime-Cilantro Sour Cream  10  
JUMBO BUFFALO CHICKEN WINGS – Celery & Bleu Cheese Dressing     8 
101 SLIDERS – Boursin, Tomato Jam & Pickles                                              9 
 
SOUPS & SALADS 
 
CHILI – Topped with Wispride Cheddar & Sour Cream.                              7  
CHICKEN TORTILLA SOUP – Corn, Avocado, Tomatoes, Fresh Cilantro, Jalapeños,                7                                     
 Cheese, & Tortilla Chips                                                                                        
MEEHAN’S SALAD – Mixed Greens, Craisins, Walnuts, Goat Cheese, Avocado & Balsamic 8 
GREEK WEDGE – Kalamata Olives, Feta cheese, Sliced Red Onions, Tomatoes,               8                                                                            
 Topped with an Herb Vinaigrette   
GRILLED CHICKEN COBB SALAD – Traditional Garnishes, choice of dressing   10  
STEAK SALAD – Arugula, Bleu Cheese, Tomato, Caramelized Onions, Balsamic    14  
 
**ADD GRILLED CHICKEN TO ANY SALAD FOR $3 
**ADD GRILLED SALMON TO ANY SALAD FOR   $6 
**ADD SEARED AHI TUNA TO ANY SALAD FOR  $6 
 
 
MEEHAN’S APPROACH IS PROVIDING OUR GUESTS WITH A MENU FEATURING ALL NATURAL AND 
LOCALLY GROWN FARM FRESH INGREDIENTS AT AN EXCEPTIONAL VALUE.  OUR GOAL IS TO BRING 



 

 

THE BEST PRODUCT POSSIBLE FROM OUR KITCHEN TO YOUR TABLE.  WE HOPE OUR EFFORTS 
CREATE A MORE ENJOYABLE DINING EXPERIENCE FOR EVERYONE!  
 
 

 

 
SUPPER  
 
SHEPHERD’S PIE – Slow cooked beef, vegetables & gravy in a mashed potato jacket               12  
FISH & CHIPS- Guinness Battered Cod, Fries, Slaw & Tartar Sauce        small    9      large 14 
101 MEATLOAF – Bison, Beef & Sausage Meatloaf, Green Beans, Red Wine Gravy  14 
BLACKENED SALMON – Lemon Butter, Sautéed Baby Spinach & French Beans   15 
BANGERS & MASH- Mashed Potatoes, Peas, Mushrooms & Onions in a Red Wine Gravy 12  
GUINNESS BRAISED BEEF SHORT RIB – Mashed Potatoes, Spinach, Blackberry Demi  16  
TRADITIONAL IRISH BREAKFAST (ALL DAY) –Irish Rashers, Bangers, Eggs, Tomato,   12 
Mushrooms, Onions, Irish soda bread, Baked beans, Black & White Pudding       
BISTRO FILET – Horseradish whipped potatoes, Green Beans, Tobacco Onions,  16 
Sauce Au Poivre 
“THE FULL MONTY” (ALL DAY) – An Egg, Banger, Ham, Peppers, Jalapenos, Onions,  11 
Hash Brown, Cheddar, Pico, Avocado & Sour Cream Skillet!!  Delicious!! 
 
ALL NATURAL BURGERS – SERVED WITH CHOICE OF SIDE   

 
SHORT RIB STUFFED BURGER- Grilled Onions, BBQ, Tomato, Cheddar, Brioche Bun  11 
FARMSTEAD BURGER- Bison burger, Cheddar, Fried Egg, Bacon, Lettuce & Tomato  12 
TURKEY BURGER –Smoked Gouda, Cranberry-Vidalia Marmalade, Brioche Bun    10 
MEEHAN’S BURGER –WisPride Cheddar & Apple wood Bacon, English muffin   10 
SMOKEHOUSE BURGER-Ancho BBQ, Apple wood bacon, Cheddar, Brioche Bun  10 
BLACK & BLEU BURGER- Blackened, Bleu Cheese, Tobacco Onions, Brioche Bun  10 
 
   (OUR ALL NATURAL ANGUS BEEF IS HORMONE AND STEROID FREE)   
      
SANDWICHES-SERVED WITH CHOICE OF SIDE 
 
BUFFALO CHICKEN WRAP- Bleu Cheese Dressing, Lettuce & Tomato    9 
ROASTED PORK CUBAN – Ham, Melted Swiss, Creole Mustard & Pickles    11 
CORNED BEEF REUBEN –Corned Beef, Russian dressing, Sauerkraut, Swiss on Marble Rye 11  
GRILLED CHICKEN “BLT” – Smoked Gouda, Apple wood Bacon, Avocado, Tomato  10 



 

 

 & Spicy Mayo  
 
SIDES (SIDES ALSO SOLD SEPARATELY FOR $3) 
 
Vidalia Onion Rings •Sautéed Baby Spinach • Irish Soda Bread •French Fries   
Sweet Potato Fries •Baked Beans •Saratoga Chips •Southern Style Slaw •  
French Green Beans •Mashed Potatoes       
 
 
 
 

 
 

DESSERTS 
 
CHOCOLATE IRISH SODA BREAD PUDDING        6 
HOMEMADE CHEESECAKE          7 
2 SCOOPS OF ICE CREAM           4 
 

SPECIALTY COFFEES 
 
IRISH COFFEE – Bushmill’s Whiskey & Coffee       7 
BAILEY’S & COFFEE – Bailey’s Irish Cream & Coffee       7 
CAFÉ L’ORANGE – Grand Marnier, & Coffee        8 
NUTTY IRISHMAN COFFEE – Bailey’s, Amaretto & Coffee      7 
CAFÉ GODIVA – Godiva Chocolate Liquor & Coffee       7 
DARK CHOCOLATE-HAZELNUT COFFEE – Thatcher’s Dark Chocolate, Hazelnut, & Coffee 7 
 
BEVERAGES 
 
SOFT DRINKS – Coke, Diet, Sprite, Gingerale        2 
ICED TEA – Sweet & Unsweet          2 
LEMONADE             2 
COFFEE/DECAFF            2 
FLAVORED HOT TEAS            2 
MILK              3 
REDBULL/SUGARFREE           4 
FRUIT JUICE             3 
 
CATERING 



 

 

 
We Loved Having You At Our Work. Now You Can Have Us At Yours. Have Us Cater Your 
Next Meeting Or Corporate Function.  We Would Love To Be A Part Of Your Next Big Event 
Birthday, Anniversary, Or The Big Game!  Ask Us About All Of Our Great Packages Catered To 
Fit Any Size Gathering.  Have Us Set It Up & Serve Or We Can Have It Ready For Pickup To 
Take Home.  
 
 
 
 
 
 
 
 
 

 

 
 
 

 
SERVED SATURDAY & SUNDAY FROM 11 A.M.TO–3 P.M. 

 
MEEHAN’S BRUNCH 
 
CLASSIC FRENCH TOAST - Butter & Maple Syrup       8 
CLASSIC AMERICAN BREAKFAST – 2 Eggs any style w/ bacon & toast    8 
STUFFED FRENCH TOAST –French Toast stuffed with Orange Cream Cheese &   9 
topped with Fresh Strawberries & Butter      
MEEHAN’S OMELET – Build your own: red pepper, onion, mushrooms, spinach,    10 
tomatoes, goat cheese, bacon, sausage or avocado    
CLASSIC EGGS BENEDICT – English muffin topped with Poached Eggs,          10 
Ham & Hollandaise 
CALIFORNIA OMELET– Chicken, Monterey Jack, Pico & Avocado and Toast   10 
“THE FULL MONTY” – An Egg, Banger, Ham, Peppers, Jalapenos, Onions,    11 
Hash Brown, Cheddar, Pico, Avocado & Sour Cream Skillet!!  Delicious!! 
TRADITIONAL IRISH BREAKFAST –Irish Rashers, Bangers, Eggs, Tomatoes,    12 
Mushrooms,Onions, Baked Beans & Irish Soda Bread              
STEAK & EGGS – Grilled Filet Mignon, 2 Eggs Any Style, Hash Browns and Toast  15 
    

 



 

 

*SUBSTITUTE EGG WHITES FOR $1 
 

SIDES 
 
Seasonal Fruit   4   Bacon    3 
Grits     3   Cheese Grits   4 
Irish Soda Bread                  3   Irish Bangers  (2)  5 
Pan Fried Potatoes   3   English Muffin  2  
  
 

COME SEE US FOR BRUNCH SATURDAY & SUNDAY MORNINGS. 
FEATURING OUR $14 BOTTOMLESS MIMOSAS! 

 
MEEHAN’S PUBLIC HOUSE / A 101 CONCEPT / VININGS / SANDY SPRINGS / DOWNTOWN /  

FOOD 101 / COASTAL KITCHEN – ST. SIMONS / WWW.101CONCEPTS.COM 
 


