Raise a pint
to St. Patrick

Three West Chester Irish bars
have activities planned today

By BRIAN K. MILLER
Special to the Local News

ne thousand five hundred forty-three yvears
ago, the son of a Welshman who had been
sold into slavery in Ireland and escaped,
but later came back to convert the Irish pagans to
Christianity after hearing a calling from God,

died. His given name was

Maewyn, but he later chose
the name Patrick, and he is a
saint in the Catholic church.
Just so you know who vou
are drinking to today.
Where you'll be drinking is
what concerns three well-
known West Chester bars, all

of which have undergone
substantial changes over the

past months, Kildare's, the
Blarney Stone and Ryan's
Pub will be offering food and

drink specials, prizes and

plenty of music and mirth as
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they hope the green flows

with much glee into their cash drawers.

Although Kildare's, located at 18 W. Gay St., was

Irish
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open last year at this time, the
major renovations to the bndld-
img hnd yet o begin. It was stifl
lasically the former The
Hestaarnnt and the Bar setap;
U exterior and interior
changes were nol completed
until May. Bar mamager Scan
Looney said meardy 32 million
wha spent recreating ihe feel
of miy pithentbe Irish Pub in
the venemble Gay Street boca
Lo,

“Jusi abour everything in
here has bewn imported from
Iraland,” saild Looney.

The party kicks off sl noon
with the Malarkey Hrothers
opening n long, foar-dour st of
Trish tupes. AL 2 pom., the
Campbell Academy of Irish
Dance will be in to perform.
WHME 553 FM s scheduled
to dom bive brosionst from the
bar from 3 to 7 pun The Bren:
nan School of Dance will frolic
fisr two lours of galely from 6
o B . The enteriainment
will Ie toippedd off by the Irish
rock band Con, which will play
from & pum to 1 am.

Among the prises given out

+ See IRISH, Page A7

during the day will be 5 trip o
Irelund.

Jdust don't ask for o green
beer at Bildare’s. *There will
be no viaks of green food ool
oring amywhere around here,”
said bartender Taylor.

Added Lootwy: “Oreen beer
is an Americanized thing We
Just don’t think it (s with &
traditional. authentic Irish
pab”

Well, O, st you can get &
cald, green, frosty one ut the
Blamey Stone, although gener
sl manager Steven Schwenk
sadd the bar will only person
nliee the drafis; the publ does
n't have & keg of green beer
chilling for the grund duy.

*Baut this ks our day,” said
Schwenk. “It's huge tn us
We've beeny planning this day
foor maimtha.”

The Blarney Stone, which
wite just outside of tvwn st
1227 West Cluester Pike, is ne-
tually celebrating its 104ear
anniversary Lkis year. The
huilding has hild namenoas

establishmetits tver thi years,
bt §00,000 worth of im-
provemems, completed lust
December, have really changed
the feel of the bar.

It was completely guited,”
said Schwenk. “The walls, the
fMoors, overything was taken
out It was n complete Fenoa-
tion.®

Bchwenk is also proud of dhe
kmproved mena, (wrseen by
chef Sean Lockard, Menu high-
Hghis include Sicbhan's mest-
lonf, shepbend's pie and Guin-
niess slew.

Schwenk expecis an over:
flow crowd today and has
planned for a heated temt In
the location’s parking bol
Guests will be entertnined by
the Mchade [Irish Step
Dancers, who will be stepping

off 81 2 pam, A dise jockeny will
be piping cut the lrsh Dunes
throughout  the daoy and
wvening.

Ryun's Pab, mt 124 W, Gay St
is motnally celebmating its thind
8¢, Patrvck's Dy, after retoal:
ing the old La Coootte space in

Statl photo by Larry McDavitt
Bartender Dave Magrogan serves up a pint of Guinness at
Kildare's on West Gay Street in West Chester.

the borougll. The bar will fea.
ture Irish croamer Patrick Dan-
ahue from & to { pm., aleng
with trafitiomal food specials -
kamb stew, nnd corned beel
and eabbage. There will also he
plenty of prizea

165 o of te best days of te

your” said bartender Do Yan
Fym, wha'l be manning the taps
tonight. “[t's & fin atmospher,
el the emergy level (s high

*You know, that duy, every
besily’s Erish®

Except for, of course, St
Patrick.




Local eatery

. offers twist
on the
traditional
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potato dish
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