
Tuesday, March 17 | 11:30am–Close 

Dining at GSR

20
260

224A

Classic Green Beer  23oz
$8

Irish Mule  $14
a refreshing “buck” made with Irish whiskey, 

ginger beer and lime

Shamrock Martini  $14
vodka, peach schnapps and blue curaçao

Irish Philly  $25
sliced corned beef, toasted hoagie roll,  

melted provolone, grilled onions, sauerkraut, fries 
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