
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

SHAREABLES 
 

 
 
Spinach & Artichoke Dip  (V, GFO) 

Creamy and delicious and topped with melted cheese. 
Served with corn chips or flat bread garlic toast or both.   14½  

 

Bar Bites to Share    New! 
Best enjoyed with beers! Cheesy Bread, 
Devils on Horseback, Crunchy Dills, 
Kettle Chips, Cheese Curd Smithereens, 
Sweet and Spicy Bar Nuts.   33  

 

Crispy Dills  (V) 
House-breaded pickle spears with your choice of 
Finbar’s signature dip: whiskey aioli or spicy mayo.   9 

 

Devils on Horseback  (GF)   New! 
Salty and a little bit sweet. Seven almond-stuffed 
dates wrapped in bacon and broiled.   9 

 

Bantry Bay Mussels  (GFO) 
Local mussels served in spiced cream 
with cilantro, tomatoes, green onion. 
Served with a toasted ciabatta bun.   15 
 

Cheese Curd Smithereens  (V)   New! 
From the Irish word “smidiríní”, meaning "little bits”. 
Seven lightly Panko-crusted cheese curds deep-fried 
golden brown and served with fresh marinara.   10 

 

Guinness Bacon Cheesy Bread  (VO) 
Oven-baked garlic ciabatta toast with 
bacon and melted Guinness Cheddar.   10 

 

Bitty Banger Poutine    New Recipe! 
Hand-cut seasoned fries with Guinness cheddar, 
cheese curds, Lincolnshire sausage and gravy.   12 

 

Finbar’s Famous Nachos  (VO, GFO) 
Winner of “Best Nachos in Halifax” 
Featuring caramelized onions, Portobello mushrooms, 
bacon, red-hot chili peppers and plenty of cheese. 
Served with salsa and sour cream on the side.   17½  
 

Add Grilled Chicken or Guacamole   4 
 

Personal Size Nachos   12 
 

Top Notch Onion Rings  (V) 
Extra crispy battered onion rings served with 
Finbar’s house-made whiskey aioli.   7½  

SOUPS & SALADS 
 

 
	

French Onion Soup 
Piping hot in a tiny pot! Topped with four kinds of 
melted cheese and garlic-toasted croutons.   9 

 

Two Fish Chowder   New! 
Rich and creamy home-style chowder with haddock, 
salmon, carrot, onion, celery and potato. 
Served with soda bread and butter.   12 

 

Chef’s Choice Soup 
Ask your server for today’s selection.  
Served with soda bread and butter.   8 

 

Soup & Salad  (VO, GFO) 
Our Chef’s Choice Soup with your choice of salad.   12 
 

Upgrade to French Onion    3½  
 

Baby Spinach Salad  (VO, GF)   New! 
Red onion, goat cheese, grape tomato, 
boiled egg, and double-smoked bacon. 
Tossed with house-made poppy seed dressing.   13 

 

Hibernian Chicken Caesar  (GFO) 
Freshly grilled chicken breast on a Caesar salad 
featuring Finbar’s own dressing with bacon, 
croutons, Asiago cheese and lemon.   15 

 

Grilled Maple Salmon Salad  (GF) 
Grilled salmon, mixed greens, red onion,  
candied almonds and goat cheese. 
Tossed with our maple vinaigrette dressing.   16 

 
BEVERAGES 

 

 
 

Pepsi, Diet Pepsi, 7UP, Ginger Ale, Iced Tea   3 
Coffee, Tea, Herbal Tea, Hot Chocolate   3 
Milk, Chocolate Milk    3¼  
Orange, Pineapple, Cranberry Juices    3¼ 
Propeller Ginger Beer, Root Beer    3¾   
Bottled Water, Perrier    3 

 
 

 
All prices subject to HST 

 
 
 

F I N E   F O O D,   F I N E   A L E S,   F I N E   S C O T C H  &  W H I S K E Y 
 

 

 



 
 

BURGERS 
& SANDWICHES 

 

 
	

Served with hand-cut fries and fresh greens. 
Bacon makes it even better.   2 

 
Northumberland Lamb Burger (GFO) 

Nova Scotia lamb with fresh rosemary, 
roasted garlic, sautéed baby spinach, 
goat cheese and red onion relish.   16½ 

 

Loaded Steak Sandwich 
Sautéed shaved beef, Portobello mushrooms, 
and red pepper, on garlic toasted ciabatta 
topped with melted cheese and crispy onions. 
Served with Guinness gravy on the side.   17 

 

The Ruebenesque  (GFO)   New! 
Seared rye bread, sliced corned beef, sauerkraut, 
caramelized onions, Dubliner Cheddar and 
Finbar’s whiskey aioli.   15 

 

The Dublin Club  (GFO) 
Seared chicken breast, Dubliner cheddar, bacon, 
lettuce, tomato, onion and spicy mayo. 
Served on ciabatta bread with a dill pickle.   15½  
	

Try it as a wrap, no extra charge. 
	

Cheese Burger and Fries  (GFO)   New! 
Classic style. Lettuce, onions, tomato, mayo, 
with four kinds of melted cheese on top. 
Ketchup, mustard, relish on the side by request.   14 

 

Smoked Salmon BLT  (GFO) 
Cold-smoked Atlantic salmon with baby greens, 
red onion, cucumber, tomato, bacon and 
fresh lemon dill mayo served on flat bread.   14½  
	

Finbar’s Messy Melt  (VO, GFO) 
Chicken thighs, tomato, melted Asiago, 
and our Spinach & Artichoke Dip as a spread 
on marble rye bread.   15½ 

 

Smoked Cheddar Burger 
6oz beef burger, with our own maple BBQ sauce, 
melted smoked cheddar, and crispy onions.   15 

	

We highly recommend adding bacon.   2 
 

Curry Veggie Burger  (V) 
Flavourful chick pea and vegetable patty 
garnished with goat cheese, spinach, tomato, 
red onion and curry aioli.   14 

CLASSICS 
& SPECIALTIES 

 

 
 
Boxty of the Day  (VO) 

Traditional Irish potato crepe stuffed with unique fillings. 
Please ask your server for today’s selection. 
Served with a green salad.   14 

 

Butter Chicken  (GF)    New! 
Marinated chicken thighs simmered in Makhani. 
Served over basmati rice, with raita and 
mint cucumber salad.   18 

 

Bangers & Mash    New Recipe! 
Two Lincolnshire sausages on champ potatoes with 
sautéed onions, beef jus and mushy peas.   15 
 

Pan-Fried Haddock  (GFO) 
A Finbar’s favourite for many years. 
A generous portion of breaded haddock 
with basmati rice pilaf and seasonal vegetables.   17 

 

Maple Curry Penne (VO, GFO)    New! 
Pulled marinated chicken tossed with 
spinach, red pepper, and tomato. 
Garnished with shaved apple and raita.   17 

 

Beer Battered Fish & Chips 
We use Kilkenny Irish Cream Ale to make our crispy batter. 
 

Two Piece   16 
One Piece   12 

 
SUBSTITUTIONS 

 

 
 

Fries, champ potatoes, rice or greens    No Charge 
Sweet Potato Fries    2 
Caesar, Maple or Spinach Salad    2½  
French Onion Soup, Chowder or Chef’s Choice Soup    3½  
Onion Rings or Poutine    3½   
 
 

GF  -  Gluten-free  /  GFO  -  Gluten-free Option available 
V  -  Vegetarian  /  VO  -  Vegetarian Option available 

 

 
Finbar’s is happy to accommodate special requests for 

specific dietary needs, please don’t hesitate to ask. 
 

Add 2 dollars for Gluten-Free Buns. 
 

	
 

P R O U D L Y   S E R V I N G   T H E   W O R L D’ S   G R E A T E S T   P A T R O N S   S I N C E   2 0 0 4 
 

 


