
When in Salt Lake City:
1400 South Foothill Drive #166
Foothill Village
Salt Lake City, Utah 84108
801-582-3111
Monday thru Sunday 11AM - 10PM 
(Sunday til 9PM)

When in Layton:
855 West Heritage Park Blvd #3

Layton, Utah 84041
801-728-9111

Monday thru Sunday 11AM - 10PM 
(Sunday til 9PM)

When in Ogden:
2510 Washington Blvd

In the Ben Lomond
Ogden, Utah 84401

801-675-5920
Monday thru Sunday 11AM - 10PM

(Sunday til 9PM)
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www.maccoolsrestaurant.com
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Weekend
Brunch

Half Price
Appetizer
Tuesdays

To Go
Available

We accept cash, AmericanExpress, Mastercard and Visa.
Niman Ranch               Snake River Farms

MacCool’s Signature Selections          Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase you risk of food borne illness

Sandwiches
Served with choice of cole slaw, cup of soup, french fries, mashers & gravy or side greens. 

Add to any sandwich: sautéed mushrooms or caramelized onions 1.00, bacon or cheese 1.50

Roast Beef
House roasted, thinly sliced; seasoned roast 
beef melted provolone cheese, served on a 

red onion bun with au jus     9.99

Hot Turkey Sandwich 
Our fresh, house roasted turkey dipped 
in hot turkey au jus gravy and served on 

sourdough bread (goes great with 
mashers and gravy)     8.99

Hot Tuna Melt
Warm Albacore tuna salad grilled on 

sourdough bread with lettuce, tomato & 
melted provolone cheese.     7.99

“The Junction”
A grilled cheese with melted mozzarella and 
cheddar. Thinly sliced, seared Niman Ranch 
jambone ham & a house made fig jam melted 
between sourdough bread.  Addicting!   8.59

Lamb Sandwich
Herb rubbed, house roasted, thinly sliced 

lamb, melted Brie cheese, served with au jus     
9.99

Porto Pepper
Grilled Portobello mushroom, spinach 

and roasted red pepper with olive oil and 
balsamic vinegar     7.99

Irish Rueben
Grilled corned beef,  caramelized onions, 
melted Muenster cheese and mustard on 

toasted rye bread     11.99

Grilled Chicken Sandwich
Smoked, grilled chicken breast with 

applewood smoked bacon, 
provolone, lettuce, tomato, onion and a 

cranberry chutney   8.99

House 
Roasted 
Meats

Catering
& 

Banquets

BBQ Pulled Pork Sandwich

Very, very slow roasted Kurobuta pork hand pulled 

and marinated in MacCools signature BBQ sauce 

then topped with our house made coleslaw on a red 

onion bun     8.99

Fried Egg BLT

Applewood smoked bacon, lettuce, tomato and a 

fried egg served on toasted sourdough bread with 

avocado   10.59

Pub Club

Fresh, house roasted turkey, roast beef and 

applewood smoked bacon served with lettuce, 

tomato and cheese on toasted rustic sourdough 

bread    9.59

Ahi Tuna Sandwich

Seared rare Ahi tuna loin, accented with balsamic 

onions, spinach and house made tartar sauce;

served on a red onion bun   $14.59

Salads
See Our Green Table Tent Menu

Soups   Potato Leek,   Split Pea & Ham,  Seasonal Soup         half bowl  3.25      bowl  4.50

AppetizersFinn Skins
Sliced fried potatoes with melted Irish 

cheddar cheese, applewood smoked bacon; green 
onion sour cream dip     6.99

Bangers & Mash
Char-grilled sausage and mashed potatoes; topped 

with caramelized onions     9.59

BBQ Wings
Chopped jumbo wings char-grilled in our house 

made BBQ sauce with bleu cheese dressing     8.99

Lamb Quesadilla
House roasted lamb with melted cheese; served with 

pesto, sour cream and pico de gallo    9.59

Calamari
Deep fried squid and shrimp with a sweet chili dip    

8.99

P.E.I. Mussels
Small, delicate, sweet and tender. Sauteed in white 

wine, basil, garlic, shallots and plum tomato; bakers 
dozen (13) 8.99

Homemade Gravlox
House cured salmon on warm potato cake with a 

dollop of sour cream     10.99

Fried Cheese Plate
Panko crusted sharp, cheddar; deep fried and served 

with a ginger, smokey tomato vinaigrette    6.99

Pierogies
Two handmade potato filled dumplings sautéed in 
butter with red onion and spinach; dollop of sour 

cream     10.59

Six for $1.99
on Mondays

 Lamb Riblets

Herb roasted, char grilled; 

marinated in our house 

made BBQ sauce and 

topped with buttermilk bleu 

cheese sauce and green 

onions     

8 for 12.99   15 for 24.99

Sweet Potato Fries
with a curry dipping sauce     4.99

Humus
A blend of chic peas, garlic & olive oil 

accompanied with an olive tapenade, sun 

dried tomatoes and pita points    6.99



Pub 
Card

(gift card)
Weekend
Brunch We accept cash, AmericanExpress, Mastercard and Visa.

MacCool’s Signature Selections          Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase you risk of food borne illness

Sides
Basket of Mixed Fries 3.99,  Mashers & Gravy  3.50,  Cole Slaw 1.50, Green Beans  3.50, Spinach  3.50, 
Quinoa  4.99, Broccolini  4.50, Bread  .50,  Irish Soda Bread  1.00,  BBQ sauce  1.00,  Bleu Cheese  .75, 

Curry Dipping Sauce  .50
Non Alcoholic Beverages

Coke, Diet Coke, Sprite, Dr. Pepper, Root Beer, Orange Juice, Cranberry Juice, Lemonade, Ice Tea

Entrees
Salmon of Knowledge*

Char-grilled fillet of salmon glazed in 
homemade BBQ sauce; served with mashers 

and sautéed spinach   16.99

Lamb Shank
Braised then simmered in a red wine sauce, 
served with roasted root vegetables   15.59

Meat Loaf
Our savory version touched with homemade 

BBQ sauce; served with mashers and 
blistered green beans     13.99

Pub Steak*
Herb marinated char grilled tender on 

roasted root vegetables and topped with 
onion rings   18.59

Red Trout
Fresh, boneless; marinated in olive oil, garlic, 

shallots, basil and thyme. Char-broiled 
and served with quinoa and roasted root 

vegetables   16.59
Airline Chicken

Rosemary and citrus marinated breast roasted, 
then grilled and topped on quinoa; served with 

broccolini   13.59

Lasagna
Homemade; fresh, house prepared ricotta 

cheese, marinara, spinach and sweet English 
sausage. It’s Italian, but it is so comfort it 
belongs on our menu! Served with Caesar 

salad and garlic toast   9.99  

Pound of

Prime Rib
FridaysThursdays

Flank Steak

Peppered and grilled; thinly sliced with 

quinoa and broccolini   21.99

Seafood Cakes

House made with fresh salmon, tuna, shrimp 

and crab accented with a touch of spices 

then pressed into cakes and seared; served 

over mashed potatoes with blistered green 

beans     14.99

Bison Short Ribs

Lean & mean! Braised, sweet, nutty & 

flavorful.  Stacked with roasted root 

vegetables   18.99

Boxty (bacstai or aran boct ti in Irish) is a traditional Irish potato pancake.  The dish is mostly associated with the 
north midlands, sometimes called poundies.  Boxty was seen as so much a part of the local culture in the areas in 

which it was made, that poems were written about them: 

Mulligatawny
Vegetable, curry, coconut milk   8.99

Hunter’s
Buffalo, venison & sausage   11.99

Salmon
Creamy smoked salmon & potatoes   9.99

Beef
Stewed beef; carrots, onions and potatoes   10.59

Boxty’s

Traditional Irish Fare
Classic Sheppard’s Pie

Tender roast beef layered with corn, carrots 
and mashed potatoes     11.99

Buffalo Sheppard’s Pie
House created Sheppard’s pie with ground 

buffalo, venison and Andouille sausage 
simmered in Tetley’s draught; layered with 

roasted corn, mushrooms, mashed potatoes 
and Irish cheddar    14.59

Corned Beef Au Gratin Pie
Thinly sliced potatoes layered wth corned 

beef, red onions, horseradish, sage and 
melted cheese     11.59

Chicken Pot Pie
Juicy chicken tenders with veggies in a herb, 
cream sauce; topped with a puff pastry lid    

11.99

Corned Beef & Cabbage
Juicy, sweet Snake River Farms corned 

beef with simmered cabbage, carrots and 

potatoes.     14.59

Guinness Stew
Slow, stewed beef with carrots, onions & 

potatoes; garnished with a dollop of sour 

cream & served with Irish soda bread    12.59

Smoked Salmon Chowder
One of our most popular specials we have 

offered over the years. Our own house cured 

and smoked salmon in a creamy stew with 

carrots, celery, onion, potatoes and herbs 

served with Irish soda bread     11.99

Want Breakfast? . . 
The Ploughman’s BreakfastThree lamb ribs, a banger, two fried eggs, two strips of bacon, a potato cake and sourdough toast     14.59

Breakfast PieSauteed onions, peppers, and potatoes in a sausage gravy topped 
with melted cheese and finished with two fried eggs  8.99

Fish & ChipsAle battered fresh cod and cottage fries$12.99

Lamb Burger*
Six ounces of 100% ground lamb mixed with 
green onions and garlic, char-grilled and 

topped with an olive tapenade, tomato, fresh 
basil and feta cheese served on a red onion bun     

12.99 

Bison Burger*
Six ounces of 100% ground Buffalo mixed with 
garlic and bacon then char-grilled and topped 

with a jalapeño cream cheese and Pico de 
Gaello served on a red onion bun     13.59

Publican Burger*
Half-pound burger; lettuce, tomato and 

onion     7.99 

Irish Burger*
A half-pound burger topped with grilled 

corned beef, melted Munster cheese 
caramelized onions and Russian dressing     

14.59

Bleu Cheese Bacon Burger*
A classic, with a half-pound burger melted 
crumbled, Bleu cheese, applewood smoked 

bacon, lettuce, tomato and onion     12.59

Fried Cheese Burger*
Half-pound burger; topped with fried aged 
Irish cheddar cheese panko bread crumb 

and smokey tomato vinaigrette     11.99

T h e  B u r g e r  B o a r d *
Turkey Burger

Half-pound fresh ground turkey; lettuce, 
tomato and onion     6.99 

 Southwest Turkey Burger
Our half-pound of fresh ground turkey char-
grilled and topped with caramelized onions, 
bell and jalapeño peppers, melted cheddar 
cheese, lettuce and tomato finished with a 

chipotle sour cream    8.99

American Style Wagyu (Kobe) 
Burger

Half-pound Snake River Farms gourmet 
burger crafted from 100% American style 
Kobe beef created with an Ultimate patty 
method yielding incredibly flavorful and 
exceptionally juicy; topped with an onion 

ring    14.59

Any Burger add mushrooms or carmelized 
onions 1.00; bacon or cheese 1.50

We use Certified Angus beef for 
all our burgers


