
The Jacksonville Landing
2 Independent Drive  |  Jacksonville, Florida 32202

904.374.1547 
www.FionnMacs.com

TRAVELHOST Magazine, 
Publisher’s Choice for Best Burger 

“Giant Guinness BBQ Burger” 

Greadog - Appetizers
Spinach Dip ................................................................ 8.49
Spinach, pepper jack cheese, cream cheese, green onions, tomatoes and jalapeno, 
served with crostinis and boxty chips.

Reuben Spring Rolls .................................................... 7.99
Tender corned beef, Swiss cheese, and sauerkraut wrapped in a spring roll and deep
fried with thousand-island dressing.

Scotch Egg .................................................................. 6.99
Hard boiled egg wrapped in seasoned sausage, breaded, deep fried, served with 
creamy mustard sauce.

Sausage Rolls .............................................................. 6.99
Ground pork seasoned with rosemary and sage, wrapped in a puff pastry, served 
with horseradish sauce.

Bruschetta ................................................................... 6.99
Marinated heirloom tomatoes, fresh basil, and shredded parmesan cheese, 
served with toast points.

 Crab Cakes ............................................................... 10.49
Two fresh jumbo lump crab cakes, served with dill aioli and scallions.

Cured Salmon Lox ...................................................... 7.99
House cured salmon lox, dill cream cheese, capers, and red onion, 
served on toast points with balsamic reduction.

Three Cheese Dip ....................................................... 6.99
A creamy blend of parmesan, pepper jack and white American, served with boxty chips.

Guinness BBQ Wings .................................................. 8.99
A dozen jumbo wings doused in our own Guinness barbecue sauce. 
Also available “Buffalo style” “Teriyaki”, “Sweet Thai Chili” or “Irish Whiskey glazed”. 

Irish Nachos ................................................................ 7.99 
Homemade boxty chips smothered with pepper jack and cheddar cheeses, 
scallions, tomatoes, jalapenos, and sour cream.  
Add Chicken 10.99 Add Steak or Shrimp 12.99

Giant Pretzel w/ spicy 3 cheese dip .......................... 3.99

Sailead - Salads
Add Chicken to any salad for $4.00,  

Shrimp or Steak for $5.00 or Salmon for $6.00

Fields of Green  ............................... small 2.99 Large 5.99
Fresh mixed greens, grape tomato, cucumber, red onion, parmesan, croutons 
with house onion vinaigrette.

Caesar Salad .................................. small 3.99 Large 6.99
Romaine lettuce, parmesan cheese, garlic croutons with creamy Caesar dressing. 

Portobello Salad ............................. small 4.99 Large 8.99
Baby spinach, bleu cheese, grilled portobello mushroom, toasted walnuts, with balsamic vinaigrette. 

Raspberry Salad ............................. small 4.99 Large 8.99 
Spring greens, goat cheese, candied pecans, and fresh raspberries, with raspberry vinaigrette. 

Panzanella Salad ............................ small 4.99 Large 8.99
Fresh tomatoes, basil, mozzarella cheese, and homemade croutons, tossed in a lemon parsley 
vinaigrette, and served on top of a bed of baby arugula.

Anrithi - Soups
Cup 2.99   Bowl   4.99

Potato Leek  A farmhouse favorite - creamy potato and leek soup. 

Soup of the Day Chef’s daily creation.

It Doesn’t Get Much More 
Authentic Than This 

There is nothing quite like a genuine Irish pub experience. 

 Fionn MacCool’s creates that experience right here on the 

First Coast with a warm welcome, friendly staff, great food,

 and of course the perfect pint of Guinness.  Our food is made from 

scratch with fresh ingredients using local vendors  whenever possible. 

Fionn MacCool’s is locally owned and operated and located 

downtown at The Jacksonville Landing on the St. John’s River.

Who was Fionn MacCool?
Fionn mac Cumhaill or  “Finn McCool” is known for being a great war-

rior in Irish myths.  He was the greatest leader of the Fianna, an elite 

military clan responsible for the protection of the High King of Ireland. 

Fionn implemented a code of honor into the Fianna; which had a 

reputation for being somewhat unruly.  Another legend includes Fionn 

as a giant, creating the Giant’s Causeway, a peculiar series of volcanic 

rock formations along the coast of Ireland. He did this  to challenge a 

Scottish giant to a fight and allow passage from Scotland to Ireland.

An Irish Pub That Doesn’t 
Skimp on the Irish

Drop by our Irish pub at the Jacksonville Landing for an

 incredible night of fun, food, and live entertainment.

Authentic Irish Pub     

Fantastic Food

Over 40 Beers On Tap
(Import, Craft, Domestic and Local Brews)

Extensive Whiskey List

Exceptional Wine List  

Great Sports Viewing Venue 
DIRECTV NFL Sunday Ticket

Private Parties & Events

Call to plan your next event!
904.374.1547

Gourmet 
& Casual Dining...

An Authentic Irish 
Experience!

Here’s to a long life and a merry one.

A quick death and an easy one.

A pretty girl and an honest one.

A cold beer—and another one!

Fionn MacCool’s will add a gratuity of 18% to all parties of 8 or more.

“May your neighbors respect you,
Trouble neglect you, 

The angels protect you, 
And Heaven accept you.”

facebook.com/



Entrees
Steaks

Filet Mignon ............................................................... 25.99
Grilled 8oz. filet, topped with black garlic truffle butter, served with whipped potatoes,
baby carrots, jumbo asparagus, and cabernet demi.
 
Rib Eye ....................................................................... 21.99
Grilled 12oz rib-eye, topped with cabernet demi and shoestring potatoes, 
served with colcannon potatoes and brussel sprouts.

New York Strip ........................................................... 19.99
Pan seared 12oz strip, served with rosemary potatoes, sauteed spinach, 
confit cherry tomatoes, and blue cheese fondue.

Seafood
Sea Scallops ............................................................... 18.99
Fresh pan seared sea scallops, topped with lemon beurre blanc, 
served with whipped potatoes, sauteed spinach, and confit cherry tomatoes.

Salmon Steak ............................................................. 17.99 
Fresh hand cut grilled 10oz bone-in salmon steak, topped with lemon dill butter, 
served with whipped potatoes, baby carrots and jumbo asparagus.

Fresh Catch of the Day .............................................. Mkt.
Ask your server about the chefs fresh seafood special of the day.

 From the Land
Lamb Shank ............................................................... 16.99
Guinness braised lamb shank, topped with cabernet demi, served with rosemary potatoes, 
baby carrots and haricot verts.

Braised Short Ribs ...................................................... 16.99   
Magners braised beef short ribs, topped with sour apple chutney, served with truffled 
parmesan risotto and sauteed kale. 

Fried Pork Belly .......................................................... 16.99   
Fried root-beer braised pork belly, topped with black pepper cider gastrique 
and sweet potato hay, served with sauteed brussel sprouts, and sweet potato puree.

Chicken Picatta ......................................................... 14.99
Pan seared chicken cutlets, topped with a lemon caper picatta sauce, served with whipped 
potatoes, sauteed spinach, and confit cherry tomatoes.

Chef’s Special ............................................................. Mkt.
Ask your server about the chef’s entree special of the day.

Wee Ones
Lads & Lassies 12 and under

Served with fries & a drink .........................................5.99

McLucky Mini Cheeseburgers

Chicken Fingers (Fried or grilled)

Grilled Cheese

Baked Mac-N-Cheese 

Cheese or Pepperoni Pizza

Brownie Sundae ........................................................2.99
Vanilla Ice Cream topped with brownie crumbles, whipped cream, and chocolate sauce.

Cinnamon Toast Boxty ..............................................2.99
Our homemade boxty chips tossed in cinnamon and sugar, topped with chocolate
 sauce and powdered sugar

Desserts - Milseog
Black & Tan Turtle Brownie with
Guinness Ice Cream ................................................. 5.99
A warm, chocolate, walnut, caramel and fudge brownie topped with homemade 
Guinness ice cream, whipped cream, and chocolate sauce.

Cheesecake of the Day ............................................ 5.99 
Fresh homemade cheesecake with chef’s choice of preparation.

Campfire Confection ................................................ 5.99
Graham crackers, chocolate panna cotta, toasted marshmallow fluff, 
and torched rosemary sprigs.

Bread Pudding .......................................................... 5.99
Warm cranberry and walnut bread pudding with citrus anglaise.

Seasonal Cobbler ...................................................... 5.99
Warm fresh seasonal fruit cobbler with crunchy strudel crust, and topped 
with vanilla ice-cream. 

Fionn’s Traditional Fare
Bia Traidisiuna

Fish and Chips  ........................................................11.99
Our bestseller and “The best fish and chips in town!” Traditional beer battered cod served 
with chips (fries), peas, and of course malt vinegar.  Sub Chicken or Shrimp 13.99

Shepherd’s Pie ..........................................................12.99
Ground lamb with diced carrots, onions, celery, and peas in a rich demi, topped with mashed 
potatoes, cheddar cheese, and then stuffed in a puff pastry crust and baked.

Corned Beef and Cabbage .....................................12.99
Slowly cooked tender corned beef with red potatoes and buttered cabbage. 12.99

Bangers & Mash .......................................................10.99
Irish pork sausages topped with sauteed onions and cabernet demi, 
served with colcannon potatoes and baked beans.

Chicken Pot Pie ........................................................10.99
Roasted chicken and fresh vegetables simmered in a cream sauce and baked 
with a puff pastry crust.

Roscommon Slammer - Full Irish Breakfast ............. 9.99
Two eggs, banger sausage, rashers, black pudding, mushrooms, tomato, baked beans, and 
Irish soda bread.
“Liam style” Fr. Kelly’s request: no mushrooms and green peas instead of baked beans.  

Pizza
Steak & Portobello ...................................................13.99
Grilled steak and Portobello, spinach, blue cheese and pesto sauce, with balsamic drizzle. 

Capresse ..................................................................10.99    
Fresh buffalo mozzarella, sliced heirloom tomato, pesto, fresh basil, and charred 
tomato sauce.

Pepperoni .................................................................. 9.99
Thick slice pepperoni, mozzarella and parmesan with charred tomato sauce.

Cheese ...................................................................... 8.99
Shredded mozzarella and parmesan cheese with charred tomato sauce.

Ceapaire
Sandwiches & Wraps

The Dubliner ............................................................. 8.99
Hot corned beef, Swiss cheese, sauerkraut, and thousand-island dressing on grilled rye bread. 
Substitute Turkey 8.99

MacCool’s Burger  ..................................................... 7.99
8oz Hand patted Black Angus beef burger grilled and topped with lettuce, tomato, and onion 
on a Kaiser roll. 

Guinness BBQ Chicken ............................................. 9.49 
Grilled chicken breast topped with homemade Guinness BBQ sauce, rasher bacon, Guinness 
Porter Cheese, portobello mushroom, lettuce, tomato and onion on a Kaiser roll.

Chicken Sandwich ................................................... 7.99
Chicken breast served grilled blackened, or fried, with lettuce, tomato and onion on a Kaiser roll.

French Dip ................................................................ 8.99
Fresh slow roasted beef, Swiss cheese, and caramelized onions on a toasted hoagie roll. 
Served with au jus.

Fionn’s Fish Sandwich .............................................. 8.99
Atlantic cod served fried, with lettuce, onion and tomato on a Kaiser bun, with tarter sauce.  

Chicken Salad Wrap ................................................ 8.99 
Our homemade chicken salad (Rotisserie chicken, grapes, walnuts, mayo, and dried cranber-
ries), with lettuce, tomato, rolled in spinach wrap. 

Chicken Caesar Wrap .............................................. 8.99
Grilled chicken and Caesar salad in a spinach wrap.  Substitute Shrimp or Steak 10.99

Double Decker Club  ................................................ 8.99
Three slices of grilled marble rye bread, prime rib, turkey, bacon, Swiss cheese, lettuce, on-
ion, tomato, dill mayonnaise, and horseradish honey mustard.

**The Consumption of Raw or undercooked meat, poultry, shellfish, or eggs may increase the 
consumer’s risk of food borne illness.

Substitute any side for $1.00

Fionn MacCool’s Proudly serves Cinotti’s Bakery 
Bread on all of  our Sandwiches

The Irish Boxty
“Boxty on the griddle, Boxty in the pan,

If you can’t make a boxty, 
you’ll never get your man.”

From the Gaelic word “bacstai”, a boxty is a traditional method of grilling a po-
tato pancake over an open fire or griddle. It is then stuffed with a variety of 
delicious fillings.

Ha’penny Bridge Boxty .................................... 11.99
Tender corned beef, buttered cabbage and a creamy mustard sauce tucked 
into a potato pancake. 

Blackened Boxty
Chicken ............................................................ 11.99
Shrimp .............................................................. 13.99
Potato boxty filled with blackened chicken, tomatoes and mushrooms in a 
spicy white cheese sauce. 

Lamb Boxty ...................................................... 12.99
Hand pulled lamb, mushrooms, onions and tomatoes wrapped in a potato 
pancake and topped with a lamb demi glaze.

Steak Boxty  ..................................................... 13.99
Grilled steak, mushrooms, onions, and our Irish whisky sauce, wrapped in a 
potato pancake.

Side Dishes 2.50
Vegetable Medley

Cabbage
Rosemary Potatoes

Fries (chips)
Colcannon Potatoes

Kale

Boxty Chips
Whipped Potatoes

Risotto
Sweet Potato Cassarole

Brussel Sprouts
Baked Mac & Cheese

Spinach

Award Winning 
Giant Guinness BBQ Burger

Served with fresh boxty chips. 10.99

8oz Hand patted Black Angus beef burger grilled to perfection and 
topped with homemade Guinness BBQ sauce, rasher bacon, Guinness 
Porter Cheese, portobello mushrooms, lettuce, tomato, and onion on 
a Kaiser roll. 

May you have warm words on a cold evening, 
A full moon on a dark night, 

And the road downhill all the way to your door. 

Fionn’s Lunch Specials
Ask your server about Chef’s Daily Lunch Specials

Your Choice of any Two Items for 5.95

Cup O’ Soup
Soup of the Day

Potato Leek

Half Salad
Field of Greens

Caesar

Half Sandwich
Dubliner

Turkey Dubliner
French Dip

B.L.T.

Half order Shepherd’s Pie ......................................... 6.95

Half  Order Chicken Pot Pie and 
Half  Caesar or Field O’ Greens Salad ...................... 6.95

0913


