
WELCOME
Thank you for choosing to join us on our scenic rural farm estate.

This endeavor was one that evolved from shared “passions” and “history”. We have a long family
history in both coal mining and farming. The original Shamrock coal mines were located on

this farm at the turn of the century, so we kept the Shamrock name to pay honor to our shared
history in the coal industry. We still actively farm portions of this property. The silo at this barn

is original. It was very important to us to preserve it in the remodel.

We also have a passion for fine dining and fresh, healthy foods. We believe that the best
nourishment comes from quality ingredients that are hand prepared with time and love and

talent. And all meals are always better when shared with friends. We equally welcome you to fill
up the large tables with family and friends or to enjoy a romantic dinner for two.

We sincerely hope you enjoy your entire experience here!

Jason and Angie

Dining
Our goal is to give you a refined culinary experience in a relaxed setting. We work tirelessly to
source the highest quality, cleanest ingredients from around the globe: from Prime & grassfed
meats, to wild caught seafoods, and non-GMO grains. We strive to keep everything hormone

and antibiotic free. Then our talented Chef Alex works his magic with these ingredients to elevate
them to new heights in a delectable and artful presentation. He makes everything fresh in house

down to the stocks and sauces. In addition, per my request to boost the microbiome benefits,
chef designed the plates to maximize the diversity of plants and herbs for added health benefits.

Bar
Enjoy craft cocktails created from the finest ingredients by our talented mixologist. Browse our

fine wine selection and choose one to please your palette. Or enjoy a cold brew. We offer a
variety of draft, bottled and craft beer.

Cigars
If you enjoy a good cigar we have a selection that will not disappoint. See the bartender for
current options and feel free to enjoy them at any of the outdoor tables or at the fire pit.

Member Liquor Lockers
Members are eligible to purchase a locker that will be personalized with their name.

They are welcome to bring their prized libations to showcase them onsite or to
enjoy anytime they visit.

Beverages
 $3.99
Coke

Diet Coke
Sprite

Ginger Ale
Sweet Iced Tea

Unsweetened Iced Tea
Lemonade

Juice

Specialty Non-Alcoholic Beverages
Blackberry Iced Tea $4.49
Lavender Lemonade $4.49

Coffee
Regular or Iced $4

Espresso $5
Cappuccino or Latte $6

 Desserts
all made in house!

	 Skillet Cookie $14
Brown Butter Bourbon Chocolate Chip Cookie Topped With

Vanilla Bean Ice Cream, Whipped Cream, And Chocolate Drizzle

	 Carrot Cake $18
10 Layer Carrot Cake With

Cream Cheese Icing, Pineapple Sauce, And Whipped Cream

	 Seasonal Cheesecake $14
Ask your server for details!



SALADS

	 Blue Cheese Wedge.......................................$14
Baby Iceberg, House made Blue Cheese Dressing, Crispy Bacon,

Cherry Bomb Tomatoes, Chives, Blue Cheese Crumble
	
	 Caesar................................................. $13

Red Romaine, House made Caesar Dressing, Lemon Pepper Croutons,
Shaved Parmesan, Anchovy

	
	 Winter Cobb Salad........................................ $15

Mixed Green, Candied Pecans, Dried Cranberries, Crispy Bacon, Apple,
Cheddar Cheese, Hard Boiled Egg, Honey Dijon Dressing

SOUPS

3 Meat Chili - Beef, Veal, Lamb, 
Chili Finished With Sour Cream and 
Cheddar Cheese $12

Chef Soup Du Jour - $MP

ENTREES
	 Pierogies...............................................$10

Johnstown Kielbasa, Cheese Sauce, Carmelized Onion, Pickled Mustard Seed

	 Lobster Mac and Cheese....................................$18
Cavatappi, Cheese Sauce

	 French Dip..............................................$18
Sliced Beef, Gruyere, Au Jus, Caramelized Onion, Pretzel Bun

	 Fall Harvest Bowl.........................................$21
Farro, Wild Rice, Roasted Butternut Squash, Toasted Chickpeas, Swiss Chard, feta, 

Roasted Pistachio, Balsamic Glaze e

	 Duck Confit Baguette......................................$22
Confit duck, Arugula, Brie, Fig Spread, Baguette $22

	 Grilled BLT..............................................$17
Sourdough, Fresh Tomato, Bacon, Pesto

	 Balsamic Flatbread.......................................$21
Fig, Goat cheese, Arugula, Balsamic Drizzle $21

	 Meatlovers Flatbread......................................$21
House made Neapolitan style sauce, meatballs, pepperoni, prosciutto,

bacon, red onion, parsley

	 Turkey Devonshire........................................$19
Toasted Sourdough, Roasted Turkey, Applewood Bacon, Fresh Sliced Tomato,

Cheddar Cheese Sauce
	
	 Pepperoni Jam Grilled Cheese...............................$10

House Made Pepperoni Jam, American Cheese, Provolone, Sourdough

BREAD SERVICE

Fresh Baked Parker House Rolls in 
Cast Iron with Specialty Butters and 

Maldon Sea Salt $8

Add a Protein to Your Salad
 

• Grilled Chicken $12
• Grilled Shrimp $15
• Grilled Salmon $17
• Prime Sirloin* $24

*May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your rise of foodborne illness

All sandwiches are served with
rosemary seasoned kettle chips.

Upgrades:
Tallow fries $2.50

Poutine $4
Loaded fries $4
Onion rings $3

Enjoy your choice of half a 
sandwich or flatbread with a 

cup of soup for $15


