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Baked Crock
Of Onion
Our own version of this
classic beginning

Our share-ables menu will serve 2 or more.

Pint O’Spicy Shrimp
A frosty Pint glass of spicy shrimp in the rough
served with our zesty cocktail sauce.

Old World Pretzel Sticks

Served with a warm Ale cheddar dipping sauce.

\/Vishing Stones

Our famous Reuben bites!

Pub Pickles
Beer battered dill pickle spears
with a cool ranch dressing for dipping.

: (6]
* | rish NJachos

Destined to be our House Special,
fresh sliced potato chips, topped with seasoned
ground beef, white cheese sauce, diced tomatoes,
green onions and sliced banana peppers.

O’Rings
Panko breaded, thick cut and garlic herb dusted.

ings
Crispy Hot wings made with infamous
Scoville Institute Hot sauce.
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Chicken Tenders
Served with ranch or Scoville Institute Hot Sauce.
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Mini potato pancakes served with
chunky applesauce and sour cream.

_& Sheep Herder’s Platter
A generous platter of Pretzels, Pub Pickles,
Wishing Stones, Rings, and Boxtys for all to enjoy,

plus your choice %2 dipping sauces.

McGinnis’ Famous
Potato O’Brien
Creamy redskin potato soup with bacon,
rainbow bell peppers and scallion garnish
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Chef’s Creation
The Soup of the Minute

Cup € Bowl @)

All Pub Salads are served with Chef’s cheddar biscuit.
The Classic

Garden greens, diced tomatoes, cucumber, ripe olives
and boxtys topped with grated 3-cheese.

Famous [Franklin Club Spinach
" Baby spinach leaves, red onions, boiled egg, bacon,
mushrooms, and chef’s garnish with the dressing
that made Franklin famous.

Our Un-Common Caesar
Crisp wedge of romaine, classic dressing,
house croutons, and white marinated anchovy.
(You can also have it served in classic style)
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Chip Chop Cobb
House greens, delicately presented with the following;
crumbled bleu, diced tomatoes, ripe olives, avocado,
chopped bacon and boiled egg. Add your choice of meat.
(We suggest Tuna or Grilled Chicken)

| rish Cousins
A colorful blend of mixed greens, ripe tomatoes,
garbanzo, Swiss and gruyere cheeses, sliced pepperoni,
pepperoncini slices, and red onions in our red pepper
Italian vinaigrette served with roasted garlic toast.

M cGinnis’ Salad T oppers
Charbroiled Tenderloin Tips Add 5
Strawberry Glazed Salmon Add5.
Marinated Grilled Chicken Add 3
Pan-Seared Shillelagh Shrimp  Add 5
Crispy Chicken Tenders Add 3
Grilled Corned Beef Add 5

Dressings:
Spicy Honey Mustard « Bleu Cheese
Balsamic Vinaigrette « Thousand Island « Ranch
Red Pepper Italian « Club Dressing




