
open 7 days a week for Lunch & Dinner
Enjoy our outdoor patio

1034 East Montague Avenue • 843.554.2522
olde north Charleston

www.madraruapub.com

Whether you’re Irish or just in the mood 
for a Gaelic good time, you need to visit Madra Rua.

- Holly Herrick of the Post and Courier



Lunch

Irish Stew
Traditional Irish stew with fresh Irish soda bread. $7.50

Fish and Chips
Battered Atlantic Cod served with hand-cut fries. $9.95

Shepherd’s Pie
Angus beef, carrots, peas, onions and traditional Irish gravy topped with mashed potatoes 

served with fresh Irish soda bread. $7.95 (Add melty cheese for 50¢)

corned beef and cabbage
Our corned beef and cabbage is cooked to perfection the real Irish way which makes it 

the best in the Southeast! Served with mashed potatoes or fries. $9.95

fisherman’s pie
A classic dish direct from the West coast of Ireland. White fish and shrimp in a creamy sauce 

topped with mashed potatoes and melty cheese served with fresh Irish soda bread. $8.95

open faced roast beef
A true customer favorite. Freshly sliced Angus roast beef smothered in homemade 

mushroom gravy, served open faced with mashed potatoes or fries. $10.50

Madra Rua Angus Beef Burger
Served with hand-cut fries and Madra Rua’s special sauce. $7.95

Prime Rib of Beef Sandwich 
Served with Madra Rua’s special sauce, au jus and fries. $10.50

Grilled Chicken Sandwich 
Served with Madra Rua’s special sauce and fries. $7.95

Wicklow Wings  
A dozen hot wings served with celery and bleu cheese or ranch dressing. $7.95

Substitute soup or salad for potato $1.00

salads 
Spring salad mix with your choice of dressing

Small Salad $4.50 • Large Salad $6.50

Grilled Chicken Salad Small (3oz. Chicken) $6.95 • Large (6oz. Chicken) $8.95

Kid’s Menu Lunch and Dinner
Grilled Cheese $4.50  •  Chicken fingers $6.75

Add fries or mashed potatoes for $1.00

Ask about our daily specials!
* N ot e  w e  u s e  p e an  u t  oil    ( no   trans      fat  )

Monday - Saturday 
11:00a.m. - 4:00p.m.

Basket of Fries $3.95
Side of Fries     $1.95

soup of the day
Cup $2.95    Bowl $3.95



Cheese Fries
Homemade fries covered in 
Cheddar and Monterey Jack 

cheese, bacon, and chives $6.95

Spinach and 
Artichoke Dip

Served with tortilla chips $5.95

Mozzarella sticks
Served with marinara sauce $4.95

Wicklow Wings
A dozen hot wings served with 

celery and bleu cheese or 
ranch dressing $7.95

Chips & Salsa
Tortilla chips and homemade 

black bean salsa $4.95

Spring rolls
Flash fried vegetable 

egg rolls served with sweet 
and spicy chili sauce $6.95

chicken fingers
Served with honey mustard $6.75

onion rings
Served with 

remoulade sauce $5.50

Check out our weekly lunch and dinner specials at www.madraruapub.com

Irish Stew
Traditional Irish stew with fresh Irish soda bread. $9.50

Fish and Chips
Battered Atlantic Cod served with hand-cut fries. $9.95

  Served with a bottle of malt vinegar, the ‘chips’ were hand cut, skin-on, fabulous homemade indulgences. The cod was towering 
chunk of moist flesh coated with a dense, crispy batter that was just as good as what you might expect in the old country. 

- Holly Herrick of the Post and Courier       
Shepherd’s Pie

Angus beef, carrots, peas, onions and traditional Irish gravy topped with mashed potatoes 
served with fresh Irish soda bread. $9.95 (Add melty cheese for 50¢)

fisherman’s pie
A classic dish direct from the West coast of Ireland. White fish and shrimp in a creamy sauce 

topped with mashed potatoes and melty cheese served with fresh Irish soda bread. $10.95 

NY strip dinner  
Certified Angus beef New York strip steak served with potato choice, 

mixed vegetables and a house salad. $18.95

Madra Rua Angus Beef Burger
Served with hand-cut fries and Madra Rua’s special sauce. $7.95

Grilled Chicken Sandwich 
Served with Madra Rua’s special sauce and fries. $7.95

salads 
Spring salad mix with your choice of dressing

Small Salad $4.50 • Large Salad $6.50

Grilled Chicken Salad Small (3oz. Chicken) $6.95 • Large (6oz. Chicken) $8.95

Ask about our daily dessert specials!
* N ot e  w e  u s e  p e an  u t  oil    ( no   trans      fat  )

Appetizers
& Dinner

Everyday 4:00p.m. - until

Basket of Fries $3.95
				   Side of Fries $1.95



Draughts
& wine

Draughts
16oz. Pint or Proper 20oz. Irish Pint Available

Guinness • Boddingtons • coast (local) • Bass Ale • anchor steam
Sierra Nevada Pale Ale • mobius (local) • Newcastle Brown Ale

smithwicks  • Woodchuck Cider  •yuengling • tennents
Harp • carlsberg • harpoon • blue moon • sam adams (seasonal)

White Wines 
canyon road Chardonnay California						      $5.00	      	 $17.50
canyon road white zinfandel California	 					     $5.00	      	 $17.50
Placido Pinot Grigio Italy							       $5.50	      	 $18.50
Firestone Sauvignon Blanc California						      $6.50	      	 $21.50

Sparkling
Veuve de Vernay Brut France 									         $21.50

Reds
canyon road merlot California							       $5.00	      	 $17.50
canyon road Cabernet Sauvignon California					     $5.00	      	 $17.50
bolla sangiovese Italy								        $5.50	      	 $18.50
d’Arenberg Stump Jump Red Australia						      $6.00        	 $20.50
MacMurray Pinot Noir California							       $7.00	      	 $27.00

Layered Draughts
Black & Tan - Guinness and Bass Ale

Bumble Bee - Guinness and Boddingtons
half & half - Guinness and Harp

Brown & Black - Newcastle Brown Ale and Guinness
Black & Blue - Guinness and Blue Moon

Guinness snakebite - Guinness and Woodchuck Cider
Bass snakebite - Bass Ale and Woodchuck Cider

Blacksmith - Smithwicks and Guinness
samuel jackson - Sam Adams and Guinness

irish mo - Mobius and Guinness
darkling - Guinness and Yuengling

the great scot - Guinness and Tennents

a great selection of Domestic & Imported Bottled Beers available
Ask your server or look over the bar for over 20 beers to choose from.

The problem with 
most people 

is when they’re 
not drunk, 

they’re sober. 

—W. B. Yeats

To build a perfect pint of 
these smooth, nitrogen, 
charged beauties takes 
a little longer to pour. 
Be patient and allow 
us some time for this 
miraculous process. 

It’s only The Best Pint 
in the Lowcountry!

We pride ourselves 
on serving the freshest 
beer. We consistently 
rotate our kegs, and 

thanks to you we 
serve a lot of pints.

Ask your server about our featured wines and half bottles.



Jazz 
Brunch

Sunday Brunch served 10:00a.m. - 2:00p.m.

Two eggs, two strips of bacon, and sausage, grits or hash browns and an English muffin. $6.50

Ham and cheese omelet with choice of grits or hash browns and an English muffin. $7.95

Biscuits and sausage gravy. $6.95

Andouille sausage and cheese omelet with grits or hash browns 
and an English muffin. $8.50

Shrimp and grits with Andouille sausage. $8.50

French toast with maple syrup. $5.95

Steak and eggs - 8 ounce sirloin steak, grits or hash browns and an English muffin. $14.95

BLT sandwich with hand-cut fries. $6.50

Substitute a scone or biscuit for an English muffin $1.00

Sides

Brunch Beverages
Homemade ”Heady Veggie Vodka” Bloody Mary $5.00

Mimosas & Bloody Marys Special Brunch price, only $3.00!

Other Beverages 

coffee • Hot Irish Tea
Coke, Diet Coke, Sprite, Ginger Ale, & Iced Tea

Ask about our private party bookings 
for your special event.

Grits $2.00

Hash browns $2.00

Bacon or sausage $2.00

freshly baked 
Scone $2.95

freshly baked 
biscuit $1.95



The birth
of a Pub

adra Rua Irish Pub is the brainchild of Stephen O‘Connor. Having grown up in Dublin, 
Ireland (not Dublin, Ohio), Stephen moved to America after getting his engineering 
degree from the University College Dublin. Where would an Irishman go if he were 

to move to the states? Well, Stephen went to Nantucket and managed construction projects 
all over the northeast. Then, he and his lovely, accomplished architect, wife, Julie moved here 
to the Lowcountry. 
	 With the burning desire to build a ”real Irish pub”, Stephen and Julie began to look for 
a location and began designing the ”proper pub”. You are currently sitting in the results! He 
could‘ve named the place O‘Connor‘s, but where is the burning desire in that? Why the name 
Madra Rua? Once again, Stephen wanted it to be authentic. Spence, the co-creator of Madra 
Rua and inventor of Mobius® Beer, just wanted to open a pub because he likes beer.

This is one race of people for whom psychoanalysis is of no use whatsoever.
— Sigmund Freud, about the Irish

A Guide to all sayings Gaelic in your midst

Madra Rua - Rua means red, madra means dog, put them together and it means Red Fox

Céad Míle Failte - (kade milla fal-cha ) - A hundred thousand welcomes

Craic Agus Ceol - ( crack augus quol ) - Craic is good times, ceol is music

Sláinte - (slan-cha) - To your health

Go N’eiri An Bother Leat - May the road rise to meet you

teach taibhairne - (chalk taverneu) - Public house/pub

uisce beatha - (ishka baha) - Literal translation: 
”Water of Life," actual translation: ”Whiskey”

Don’t forget we’re your place for soccer and rugby games !

Happy Hour Monday thru Friday 4 - 7 p.m.
T-shirts, Coozies, and Gift Certificates available.

www.madraruapub.com

M


