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The Abraham Special (Green Tea Shot)    	 11.50 
   Jameson Irish Whiskey, Peach Schnapps, sour, sprite

Pink Cucumber   Effen Cucumber Vodka, Cointreau, 	 11.50 
   cranberry juice, lime juice  

Key Lime Pie Shot   360 Vanilla Vodka, Blue Chair Bay  	 11.50 
   Key Lime Rum Cream, fresh lime juice, pineapple juice 

Mexican Candy Shot   Herradura Silver, 	 11.50 
   Watermelon Pucker, fresh lime juice, Tajin 

Bomb’s Away! Drop Shot   Guinness Stout, 	 11.50 
   Skrewball Peanut Butter Whiskey, Bailey’s Irish Cream’  

Nightcap   1800 Coconut Tequila, Espresso Liqueur, 	 11.50 
   Irish Cream Liqueur 

   Emerald Ranch  Emerald Spear Tequila Blanco, 	 15.50 
    soda water, fresh lime juice 	   

Taphouse Twisted Cherry Limeade  Tito’s Vodka, 	 15.50 
  Roses Lime Juice, grenadine, Starry

The Staycation   Workdog White Rum, Pama 	 15.50 
  Pomegranate Liqueur. Starry, soda water, fresh lime juice  

Pear-y Tasty Martini   Absolut Pear Vodka, Giffard 	 17.00 
  Elderflower Liqueur, lemon juice, simple syrup  

Ginger Gin   Hendrick’s Gin, Black Raspberry Liqueur, 	 15.50 
  Regatta Ginger Beer, Roses Lime Juice  

The Blackjack  Tahoe Blue Vodka, Black Raspberry Liqueur,	15.50 
   Blueberry Red Bull, orange juice

Moonlight Margarita   Herradura Silver,  	 15.50 
  Chambord Raspberry Liqueur, sour, orange juice 
                                    Make as a Skinny Margarita	 + 2.00

Italicus Spritz   Italicus Rosolio Di Bergamotto, 	 15.50 
  Francis Coppola Prosecco, soda water

South Shore Squeeze   Jack Daniel’s Old No. 7, 	 15.50 
  Aperol Aperitivo, peach puree, lemon juice, soda water  

Orange Cream Fizz  360 Vanilla Vodka, orange juice,	 15.50 
  Tropical Red Bull, whipped cream

Empress Linen   Empress 1908 Gin, Giffard Elderflower	 15.50 
  Liqueur, soda water, fresh lime juice  

McP’s Irish Coffee   Tullamore Dew Irish Whiskey, 	 15.50 
   vanilla, sugar, coffee, whipped cream

W 
I 

N 
E

MOCKTAILS    $7.00 
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Opaque, Malbec (Paso Robles, CA)	 13.00 / 44.00
Robert Hall, Cabernet Sauvignon (Paso Robles, CA)	13.00 / 44.00
Petite Petit, P. Sirah/P. Verdot (Lodi, CA)	 13.00 / 44.00
Intercept, Pinot Noir (C. Coast, CA)	 13.00 / 44.00
Freakshow, Zinfandel (Lodi, CA)	 13.00 / 44.00

Frontera, Chardonnay (Chile)	 10.00
Frontera, Merlot (Chile)	 10.00

Sonoma Cutrer, Chardonnay (California)	 16.00 / 58.00
Sterling, Pinot Grigio (California)	 13.00 / 44.00
Stoneleigh, Sauvignon Blanc (New Zealand)	 13.00 / 44.00
Symphonie Sainte Marguerite, Rosé (France)	 14.00 / 48.00

Opera Prima, Sparkling Wine	 10.00
Francis Coppola, Prosecco - Split 	 12.00
Mionetto, Sparkling Rose - Split 	 12.00

by the glass / bottle 

Pepsi, Diet Pepsi, 	 4.00  
Starry, Mug Root Beer,   
Dr. Pepper, Ginger Ale,  
Iced Tea,  Lemonade	
Coffee, Hot Tea	 4.00
Ginger Beer	 6.00
Hot Chocolate 	 5.00 
Hot Cider
Milk                         Small / Large  
                               4.00 / 6.00
Orange, Pineapple  Small / Large  
Grapefruit or           5.00 / 6.00     
Cranberry Juice 	    
Red Bull	 4.00 
(Regular, Blueberry, Tropical)
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 Tahoe Local Brews

•  Budweiser
•  Bud Light 
•  Coors Light

•  Corona Extra
•  Corona Premier
•  White Claw Hard Seltzer

•  Nutrl Hard Seltzer
•  Stella N/A        
•  Golden Road Mango Cart N/A

Bottles / Cans 

VIEW THIS MENU
ON YOUR PHONE

Taphouse Specialties

Taphouse Shooters

Lagers —
   •  Michelob Ultra
   •  Harp
   •  Stella Artois
   •  Coronado Brewing 

   (Rotating Handle)
   •  Modelo
   •  Pacifico
   •  Farmers Brewing 

   (Rotating Handle) 

Porters/Stouts —
   •  Guinness Stout 
   •  Deschutes Black 

    Butte Porter
   •  Rouge Chocolate 

    Stout (Nitro)
   •  Belching Beaver  

    Peanut Butter Stout

Ciders —
   •  Sincere Cider  

   (Rotating Handle)
   •  Golden State  

    Dry Cider
   •  Hemly Cider  

   (Rotating Handle)

Pale Ales —
   •  50/50 Capa Pale Ale
   •  Sierra Nevada  

    Pale Ale

Red Ales —
   •  Anderson Valley  

    Boont Amber
   •  East Brother 

     Brew Company Red
   •  Smithwick’s Irish Red

Ales —
   •  Kona Big Wave
   •  Lagunitas Lil’ Sumpin’
   •  Firestone Walker 805 

    Blonde
   •   Marlette Sunrise 

   Blood Orange Blonde
   •  Alibi Kölsch Blonde

Pilsner —
   •  Trumer Pils
   •  North Coast Brewing   

   Scrimshaw Pilsner

IPAs —
   •  Pliny the Elder
   •  Blind Pig IPA 
   •  Elysian Space Dust
   •  Deschutes Fresh 

   Squeezed
   •  Ballast Point Sculpin
   •  Lagunitas IPA
   •  Track 7 Panic
   •   South Lake Fog  

   Nozzle Hazy IPA
   •  Fall River Numb    

   Numb Hazy IPA
   •  Revision Brewing 

   Emerald Bay IPA 

Wheat —
•  Firestone Cali Squeeze
•  Golden Road 

Mango Cart
•  Allagash White
•  Drake Hefeweizen

Entertainment
      Most Nights  

  never a cover 

SUNDAY 
TICKET

Lavender Dream    
  Lavender Syrup, lemonade,  
  club soda 

Strawberry Basil Splash  
  Strawberry puree, lime juice,        
  club soda, Sierra Mist, 
  basil garnish

Pink Bliss   Grapefruit juice, 
  ginger beer, lime juice, and 
  rosemary garnish

              add any well liquor  
              to Mocktails for $7.00
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  Reuben McP’s  Corned beef, sauerkraut, Swiss	 19.75 
  cheese, thousand island served on marble rye bread
  Aloha Pulled Pork   Slow cooked pulled pork 	 18.25 
  covered in McP’s signature BBQ sauce topped  
  with fresh pineapple on a fresh pretzel bun
  Buffalo Chicken   Beer battered fried chicken breast	 18.75 
  tossed in our spicy buffalo sauce topped  
  with blue cheese crumbles, LTO on a pretzel bun 
  Chipotle Chicken   Grilled chicken breast with	 18.25 
  pepper jack cheese, spicy chipotle aioli, bacon,   
  LTO on a Brioche bun  
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  Pretzel Stix   Taphouse cheesy beer dip, sea salt	 8.95
  Pub Brat  Mustard and sauerkraut 	 8.50
  Irish Fries  Guinness Gravy  	 7.95 
  Sweet Potato Waffle Fries  sweet pepper    	 8.50 
  Crispy O-Rings   ranch dressing 	 11.50 
  Chicken Strips   ranch dressing 	 11.50
  Irish Colcannon Creamy Soup    
                                                     cup  6.75     bowl   	8.75

   Spicy Cauliflower Wings Mini cauliflower florets 	 15.75 
  covered in our spicy buffalo sauce topped with  
  blue cheese crumbles, seasonal veggies for dipping 
  and housemade ranch 
  Lettuce Cups  Build your own crisp lettuce tacos. 	 14.95 
  Chilled BBQ chicken, bell peppers and red onions. 
  Served with our sweet Orange Chili sauce
   Pub Crusties  Baguette slices topped with cheddar 	13.95 
  and jack cheeses, tomatoes, garlic and fresh basil  
  topped with blue cheese crumbles and balsamic drizzle 
  Meatball Skillet  Herb-seasoned short rib meatballs, 	16.25 
  rich roasted red pepper, tomato, Pub sauce and 
  baguette slices 
   Pub Nachos  Corn tortilla chips over refried beans	 16.75 
  with creamy jalapeno nacho cheese, house made 
  pico de gallo, spicy crema sauce and topped with jalapenos
         add pulled pork, grilled chicken or corned beef 	 7.00
   Ivan’s Famous Shrimp Tacos (2) 	 17.95 
  with tortilla chips and house-made pico de gallo
  Chicken Wing Drummets 	 18.50 
  Classic buffalo or McP’s BBQ, with ranch
  Pork Sliders  Three sliders with Napa cabbage slaw	 17.25 
  and McP’s BBQ glaze on fresh pretzel buns	
   Elote Dip  Mexican roasted street corn mixed 	 14.50 
  with cilantro, jalapeno and crema de leche, topped 
  with cotija cheese. Served warm with tortilla chips

Chicken Strips  with fries	 8.00
Mac & Cheese 	 6.50
Slider with Cheese and fries	 8.25

    BBQ Chicken Chopped Organic iceberg tossed	 18.95 
  with ranch dressing, sweet corn, tomato, black beans,    
  crispy tortilla strips topped with sliced avocado,   
  grilled chicken strips, BBQ sauce drizzle
    Very Berry Spring mix, seasonal berries, red onion,	 16.95 
  blue cheese crumbles, and candied walnuts all tossed  
  in	our housemade berry vinaigrette
  Tahoe Wedge Organic Iceberg lettuce, bacon, 	 15.75  
  carrots, tomatoes, candied walnuts, blue cheese  
  crumbles and crispy onion rings served with  
  creamy blue cheese dressing, balsamic drizzle
  Caesar Hearty Romaine with Parmesan cheese,	 14.50 
  tossed with Caesar dressing and herb croutons
  Simple Salad  Mixed greens, tomatoes, cucumbers	 9.50 
  and carrots --  housemade Italian vinaigrette
             add grilled chicken or shrimp to any salad       7.50    
                                                             add salmon       10.00 

        Burgers and Sandwiches served with Pub fries 
	 substitute Pub side salad, onion rings	 4.00 
	 or sweet potato waffle fries  	  
	 add avocado	 4.00                  
	 cheese	 1.50

  Ol’ Dubliner Half pound beef chuck patty and	 21.25 
  corned beef topped with sauerkraut, 
  Thousand Island, Swiss cheese with LTOP on  
  a rye bun 
  A.B.C. Avocado, bacon and cheddar, 	 20.50 
  on half pound beef chuck patty, with LTOP on  
  a Brioche bun      BBQ sauce on the side 
                                      substitute grilled chicken       19.95   
  St. Patty Patty our classic half pound beef chuck	 19.25 
  patty and swiss cheese with LTOP on a Brioche bun

  Mud Slide  rich, warm brownie with pecans, 	 10.50 
  vanilla ice cream, whipped cream, chocolate drizzle 
  Warm Apple Pie  a la mode, whipped cream, 	 10.50 
  caramel drizzle 	
  Pub Carrot Cake	 10.00
  Vanilla Ice Cream with caramel or chocolate drizzle	 5.00 

  Fish & Chips   Beer battered Alaskan cod with	 22.95 
  Napa cabbage slaw, Pub fries and malt vinegar 
     	                                                             Half order	 14.50
  Shepherd’s Pie   Ground short rib, onion, corn,  	 21.95 
  and peas stewed together and topped with mashed  
  potatoes and Irish cheddar cheese. Iron skillet baked
  Iron Skillet Lasagna   Layers of fresh semolina wheat 	21.95 
  pasta, Italian sausage, beef, ricotta chese, tomato sauce, 
  romano and fresh mozzarella cheeses baked to perfection 
  Baguette slices
  Bangers & Mash   McP’s own seasoned bangers 	 19.95   
  over red skin mashed potatoes and sweet peas  
  served in a rich Guinness gravy topped with onion rings

  Margherita   Fresh mozzarella, tomatoes, 	 22.50 
  parmesan cheese, fresh basil and olive oil
Taphouse BBQ Pizza   Grilled chicken, red onion, 	 23.95 
  cilantro, smoked gouda and our signature  
  McP’s BBQ sauce
The Butcher   Pepperoni, chicken and Italian sausage	 24.95 
  with our blended pizza cheese and signature tomato sauce
  Irish Idaho Pizza   Truly a Taphouse original, mashed 	23.50 
  potatoes, bacon and Irish white cheddar over bechamel  
  sauce with green onions, tomatoes, and sour cream

Our Sister Pub
1107 Orange Avenue
Coronado, CA 92118  

(619) 435-5280
mcpspub.com

ACTIVE DUTY 
MILITARY

         DISCOUNT

Ask Your Server about McP’s apparel
                                      available for purchase

VEGETARIAN 
OPTIONS

TAPHOUSE
FAVORITES

AFTER 
5 pm

  Flat Iron Steak   Demiglaze, pesto butter,	 36.95 
  red skin mashed potatoes, seasonal vegetables
  Mango Salmon  Grilled salmon topped with	 35.95 
  fresh mango salsa, served with jasmine rice,  
  seasonal vegetables

• 18% gratuity will be added for parties of six or more
• One check per table, two forms of payment
• An additional charge may be added for any sides
• $4.00 split plate charge

      Pup Patty   beef or chicken	 7.50 


