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IR1ISH NAcho Sheep Neroerg PLACTER i
(0) A McGinnis’ Specialty! We use fresh sliced A generous platter of our Old World Pretzels, (.)
) potato chips topped with seasoned ground beef, Pub Pickles, Wishing Stones, O’Rings, (.)
(0) spicy white cheese sauce, diced tomatoes, green onions Mozzarella Cheese Sticks and your choice ),
(‘) and jalapeno peppers with a side of sour cream. of two dipping sauces. (.)
& $9 $15 &
& Q
2| Spicy TomaTo-~Basil Mussely &
(.) One Pound of mussels simmered in a spicy tomato Olo ORLD Plke’cze]' Stld(S 8
(,) basil broth with fried spinach and served Served with a warm ale-cheddar for dipping. (.)
(.) with a baquette for dipping. $6 (.)
& MOZZAREILA Cheese STicks ©
o Lump CRAB COCKTAIL . N = = T Q
) ' ) Six Cheese sticks fried to perfection and )
(.) Lump crab layered with tomatoes and avocado served with marinara or ranch for dipping. (.)
() with a bed of baby greens and grape tomatoes G $6 3%
(.) tossed in a shallot caper vinaigrette. l s * 2
% L
o $10 2> ( WiIShING STONES ©
o 7 cuben bites! )
B LANGOSTINO LOBSTER ROLL <7 - Our Famous$ 161euben bites! 2
(‘) Langostino lobster, celery, mayo and (0)
(°) baby arugula rolled in a lemon-dill crepe. DUB chkleq (')
2 $14 | 1 2 ®
Q) Beer battered dill pickle spears with &)
©) cool ranch dressing for dipping. )
®| Lump CRAB STuFFed MushrROOMS $6 3
% Baked in a butter wine sauce with M?@?@@Z,@ CDZUILI DU IPIILDIZUIZL) Qe\y ®
2’; parmesan and mozzarella chesses. J WANC ;§ &,\4 %
Q2 (Q)
(.) $9 Vg‘{] Try our amazing wings or boneless wings @) (.)
() in any of our awesome sauces b'\ /s
& ASIAN PDORK POTSTICKERS g , , P @ [
2% < f 1 A ~ N Hot Butter ‘N Garlic THE” Sauce & |®)
) Pan Seared then steamed, served with L%A ) o @_ﬂ ()
(o) a sweet chili-soy reduction. Z,‘) Mild McGinnis Sauce Dry Ranch 1§ (.)
(‘) $8 @\g BBQ. Blazen’ Berry Hot Cajun @] (.)
() R o | @&
% Yl Dry Cajun Wild Turke Wet Ranch {'\\ 3
) g 4 9 1&
& SpiNAch € ARTIchoke O1p i Struttin’ Bourbon z 18
(.) Topped with lump crab and mozzarella cheese, 9 K\‘.g] ()
2 served with fried pita chips 7Wings for $6 14 Wings for $10 R s
$9 W 2
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SIGDIFY OUR “IRISH” DISHES.
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® BAkeo CrOCK KEN The Soup OF %
E:; OT'! ONION Creamy redskin potato soup )€ MlNu’.ce (')
(‘) Our own version with bacon, rainbow Every. day something (.)
(.) of this classic bell peppers and scallions. .d{ﬁ"erlen; blut 8
& beginnin g Cup$3 BouiL $4 Consg;e"tg ¢ “";Z s
B c Ot B
¢ ¢
0 ¢
() Q)
(') All salads are served with Chef’s cheddar biscuit. (.)
i ' FacToush ' o
2| JohNNY Appleseed . > BBQ-RANChH ChickeN |
Q) 1 = e Ch d ine, ().
%) | House greens, bleu cheese crumbles, tomatoesoff de o:fo:a:zium ber House greens, cheddar cheese, (.)
(.) toasted walnuts, granny smith ota cheese’mint an d, ita crout;ns chopped tomatoes, b?ack bec.m (.)
(.) apples and grilled chicken tossed in tossed 1.;1 a ci:‘_rus v1€1ai rette and‘ corn salsa a.ndf ried t01.'t111a (,)
) house made poppy seed vinaigrette . . g strips topped with BBQ grilled (.)
% . . . topped with grilled chicken. chicken strips and served with a s
(©) make this an instant classic. P )
(.) $9 $9 mesquite ranch dressing. (')
o 9 o
®| CAUFORNIA COMPOSEO B
(') Baby greens with candied walnuts, C]’)1P Cbop CoBB (.)
(') port wine poached pears and toasted House greens, delicately presented )
2; crostini drizzled Wlth a buttermilk with thefol]owing; crumbled (:)
(’) bleu cheese vinaigrette. bleu cheese, diced tomatoes, ripe (.)
(.) $5 olives, avocado, chopped bacon and 8
(.) F"AMOQQ FRAN‘I(]JN boiled egg. We suggest adding (.)
(.) I CluB SPIN ACI) marinf1tec.1 grilled chifken or (.)
(’) Baby spinach leaves, red onions, tenderloin tips to top this one off. (')
(‘) R 1 boiled egg, bacon and mushrooms $6 R
(') AND mAt S NOT AL].“ with the dressing that made %g q AL AD to (')
8 You could always have a meal-size Franklin famous. A suggestion, 5 IE IC K (‘)
-2 House or Caesar salad for only add marinated grilled chicken Tenderloin Tips...85 AR
(') $6 or pan-seared shrimp. Strawberry Glazed Salmon...$5 % Q)
% $5 Marinated Grilled Chicken...$3  § (@
@ Pan-Seared Shillelagh Shrimp...$5 (‘)
Crispy Chicken Tenders.. $3 g (‘)
Dge,ss‘lNgﬁ [ o mEa Sk o e S i e R S S e R S ke Y (o)

Italian & Spicy Honey Mustard & Bleu Cheese & Raspberry Vinaigrette

Caesar o Balsamic Vinaigrette o Thousand Island & Club Dressing
Ranch & Mesquite Ranch # Citrus Vinaigrette o #&Bleu Cheese Vinaigrette &
Poppy Seed Vinaigrette & Shallot Caper Vinaigrette & Oil & Vinegar

Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne illness.
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OFf Che Grill

All steaks and ribs come with your choice of two sides and side salad. %5
) 3
%| OAK BARrel T~Bone New YORrRK Sc. Lourg
(.) MA]QNACGD 16 ounces cooked to 1 C
) Cuts that are aged and perfection and is sure This 12 ounce We prepare our ribs Q)
g . prep
(') marinated then grilled to satisfy the “King of Steaks” is thick with your choice of (’)
(’) to your liking. heartiest appetite. and juicy and filled traditional BBQ or our ©)
2’; 8oz Sirloin...$17 $19 with robust flavor. signature Guinness Glaze. (’)
(.) 7oz Filet Mignon...$22 $18 HalfRack...$12 8
(’) Full Rack...$18 (.)
8 MeAL TOpPPERS ADOITIONS )
(.) Sautéed Mushrooms...$1 Sautéed Onions...$1 Add one of these options to any meal! (,)
(.) Bleu Cheese Crust...$1 ; 4 Jumbo Shrimp...$5 Maryland Crab Cake...$5 )
& Guinness Glaze...50¢ J P Y &
@ ®
®) Q)
o Q
©) .. : )
% All Pastas begin with a side salad. &
Q| CICKeN DORTOFING  mgapemmiesamiessionesd ShillelAch Shrmp | &
() Portobe}lllokmushroon;: sal;teed with L% %mqe DAS,CA @4 Five jumbo shrimp sautéed ?;
2 artichokes, spinach and grape S { O . .. ()
D omatoes th Pt d wi thg P Z‘% Linguini tossed with garlic, é; with roasted garlic in a )
) omaroes TRen fosted Wl pe.nne %v;] fresh basil, grape tomatoes and Q) scallion lemon beurre blanc (.)
& P as.t aandp armesan cheese in a @ mozzarella cheese, served f@j served over linguine with (.)
R garlic-herb wine sauce and served G i o ’ G) arlic ciabatta bread. o
% with garlic ciabatta bread @  with garlic ciabatta bread. K(z 4 %
(') $14 ‘{’é} Served with your choice of either %.\’ $16 (‘)
(.) @ Grilled Tenderloin Tips QA (.)
®| PorToBello PasTA & or Z&‘j CAJUN STEAR ASTA |
55 Italian firecracker-style pasta X0 Jumbo Shrimp X S0z of our oak barrel marinated (')
(') with garden vegetables and a @ $16 @J sirloin smothered in bleu cheese (8
(82 D R inquini ()
®) grilled rosemary-infused ng? Tenderloin Tips and Qg CHIIIS .t atop a bed of linguint, d (.)
(.) Portobello mushroom and served @ Jumbo Shrimp @ sca IZns:dgr ape ton?atoes an &
) with garlic ciabatta bread. ;@ ‘@ roa.ste red peppers m a creamy %
2 12 20 J Cajun alfredo sauce and served %
(©) ; 5 y S
(‘) $ R R RRRRIR. with garlic ciabatta bread. 8
Q &
E‘; All sides A la carte...$2.50 (°)
2% Q)
) Coleslaw o Cottage Cheese o French Fries o Matchstick Vegetables o Chef’s Vegetable )
2 Baked Potato & House Cut O’Rings # Fruit Cup # Boxtys «& Chips & Applesauce 2
) &

Garlic Chive Redskin Mashers o Fried Rice o Roasted Bliss Potatoes

Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne illness.
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All entrées come with Chgf’s cheddar biscuit and a side salad.

e Eax)... ;
2 BANGERS ANO MAghers | &
(.) V%:qegeo - é%sellk C)UTNNGQQ qteAk Our IrEh sausages griﬁed - (.)
©®) 3
% A iuicv 90z sirl Y = d AND QDKMD * with Vidalia onions then 2
(.) ]uw()i/ ¢.)tzhs1r 01: Zabr; .searet :md Grilled NY Stnp Steak and pan gravy, served with 8
(’) served with roasted bliss pota o.es southern fried shrimp glazed garlic redskin mashers. (.)
(.) and mu'shr oom confit, toppe(? with with a Guinness-infused $12 &
(.) cotton fried onions and a demi glace. BBQ sauce, served with a side , (.)
(,) $16 of garlic redskin mashers. B&191D S (.)
@ Chicken PoT P 521 %Degb;‘@? Pl’e Q
‘ A pot 1d loaded with opped off with garlic (0)
(8) bI,J ok ©4g° boa ¢ VZII mVGK DANCG’ Cbld(eN chive redskin potatoes. Q)
) chicken, f; I:es Ve.g etables A boneless breast of chicken is $12 (.)
©) and a unique pie crust. sautéed with leeks, mushrooms, )
(°) $10 and creamy Swiss cheese sauce, * COKNGD BGGF (.)
|| Bousncruscen  nimmOdeend D AD CAtiace I8
5 . ur house slow-roasted corned bee S
E.; Y:ILG;C /l?t 1L Alllo:q $12 served with tender braised cabbage (°)
% wo 20z edaliions quUICRy and buttered root vegetables. %
) pan-seared then served with SWGG:C ANO §12 g 3
& roasted bliss potatoes and §P1CY ChickeN )
8 mushroom confit, dr IZZZIed with Tender white n,wat chicken seasoned DQB FA“‘CAS &
) a burgundy demi glace. and deep fried then tossed in sweet  Build them your W(I)/" We’II supply 8
(,) $24 and spicy sauce served with broccoli the fixins, you supply the dream. (')
(.) florets andfned rice. ~ Served with your choice of side. (,)
| Swam The 3:5_ < s
) Steak...$12 @
0 Fish € Chips 8
) Our platter-sized whale of haddock
8| Sweet Chili glAzep O platter-sized whale ‘f addock  MARYLANO-STYle (&
() served with fresh cut potato chips ©)
) AD1 TunNA and coleslaw. Ask for it broiled! CKAB CM(GQ (.)
(0) Grilled then placed on a bed $12 Pan-fried then placed on a bed &)
©) of matchstick vegetables and of sautéed spinach and shallots )
) fried spinach then finished with SQAWGKKY SALMON with roasted bliss potatoes and (.)
% a shiitake mushroom jus. Atlantic salmon fillet with Chef’s a tangy remoulade sauce. )
(’) $17 strawberry glaze served on $16 )
% matchstick vegetables. ’
& $15

© Subs‘cxtute YOUR_SfO€ SALAD fOR...

) Caesar Salad...$1 or Spinach Salad...$2

(°) Cup of Soup of the Minute or Potato O’Brien...$1

E‘) Bowl of Soup of the Minute or Potato O’Brien...$2

) ‘ Baked Crock of Onion Soup...$2

Q)

(.) Consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of food borne illness.
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All Signature Sammies served with an Irish dill pickle and your choice qfside.

OAK BARReL SteAk * “The” ReubeN Dub Burger
S0z of marinated steak topped . . . Hcm'd—seasoned half pound
; with cotton-fried onions, Swiss With all the classic fixins’... round sirloin to eg with
(°) Cheese, oven roasted tomatoes and Our house slow-roasted Corned Beef, Ieét]tuce tomato reslt)mion and
(,) chipotle mayo and served on Swiss cheese and sauerkraut. o}ur choic; of cheese
(°) a toasted hoagie bun. Your choice of light or dark rye. 7 $8 '
Q) $10 39
& 1
5| Dilco Dich Fisb BLACK Grouper ITTSBURGD
® T AnowWich ReuBeN DORTOBELLO
(&) S Beer battered then placed on Rosemary and garlic marinated
(‘) Beer battered Haddot.:k, grilled pumpernickel bread with Portobello mushrooms topped with
(’) coleslaw a{]d ma.tcbstwk Swiss cheese, purple cabbage slaw sweet and sour slaw and matchstick
(’) potatoes “piled I?Igh” ona and Thousand Island Dressing. potatoes on a toasted ciabatta roll.
8 toasted$1190agle bun. $9 $8
Q) ]
: Gyro G?ULNNjS‘% Chcken McGinNtS' Burger
(’) Thinly sliced seasoned lamb GIZ;B amegriee bWIt ej:’s A story worth telling...
) with lettuce. tomato and red own - Qsauce with cotton fried It begins with our ground sirloin,
), . e onions, cheddar cheese and char-broiled to perfection and
R onion served in pita bread applewood smoked bacon, served . P .
(') with spicy Tzatsiki sauce. toasted pretzel b topped with ale-infused ‘kraut,
(‘) $8 on atoasted pretzef bun. Potato Boxty, Swiss and Gruyere
(‘) $8 cheeses and of course, a side of
% thousand island dressing.
% $9
(Q)
)
©)
) All Stuffed Sandwiches served with an Irish dill pickle and your choice of side.
(©)
8| Western BBQ Burger PITTSBURGh STEAK
(’) I.-Ian.d-secfsoned, .ba!f pound ground The R‘(IBYl Sliced roast beef, matchstick potatoes,
8 s1r101ndpamteg Tw;h 113.BQ'1sauce ther; Smoked turkey breast, creamy provolone ch.eese and.sweet and sour
(‘) cut.alr: stluﬂe bm ta KZ] oaf toppe coleslaw and Swiss cheese with slaw stuﬂed mto. Italian br'ead make
(‘) with melted ¢ edd?r C ee.zse, bacon a spicy maple mustard, this a regional favorite.
(') and cotton fried onions. baked in rye bread. $9
B % $8
& BurrALo ChickeN The SICIIAN
(,) Strips of grilled chicken tossed Ham, salami, cappicola and
) in buffalo sauce with provolone provolone cheese baked in asiago
(.) cheese, lettuce, tomato and cheese bread with lettuce, tomato
(.) thinly sliced red onion baked and thinly sliced red onion,
(.) @@ ) in asiago cheese bread. served with Italian dressing.
] g $8 $9
e ‘
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mMGinnis

1RiIsh puv & GRILL

Lunch Specials

Monday-Saturday 11:30 a.m. - 2 p.m.

T he Sandwich Board

Create your own sandwich and choose one side

Breads Meats Cheeses | Fixins’
(Pick 1) (Pick 2) (Pick 1) (Unlimited)
Italian Corned Beef Swiss Bacon

Hoagie Bun Roast Beef Cheddar Jalapenos

Light Rye Ham Provolone Coleslaw
Dark Rye Turkey Bleu Cheese | Cotton-fried
Onions

Multi-Grain | Chicken Salad | American Matchstick

Potatoes
Only $8

You Choosc | WO
Soups Salads Sammie/Pasta

Potato O’Brien House Salad 1/2 Reuben

1/2 Create Your
Soup Of The

All’im{te Caesar Salad Own Sandwich

French Onion | 1/2 Club Spinach 172 Chicken
Salad Portofino Pasta

Any Soup/Salad Combeo.....$4.99
Sammie/Pasta and Soup/Salad.....$5.99

Also Featuring
$3.99 & $6.99 Chef’s Specials
Monday-Saturday For Lunch!

Ask your server for today’s features!

&° Daily Specials™%

The Sunday Brunch

Every Sunday 10:30 a.m.—2:30 p.m.

MORE FOOD, LOWER PRICE!
$10.99 For Adults, $5.99 for 10 & Under

Sundays After 3 P.M.
Kids Eat Free!

Every Sunday, kids will receive one item off
of our 10 & Under Menu for free with an
adults purchase of one item from the
McGinnis’ Menu sections Principle Dishes,
Hot Off The Grill or Pastas.

Monday Night
35¢c WINGS!?

Every Monday night from 5-9 p.m.
12 awesome sauces to choose from!
Orders of 7 wings per sauce.

Tuesday Night Family Buffet

Every Tuesday from 5-9 p.m.
$8.99 for adults, $3.99 for kids 10 and under
The 1st Tuesday of every month
will be an Asian-style buffet!

Wednesdays

1/2 Off Sheep Herder's Platters
All Day!

Thursdays

Buy One, Get One Half Off Entrées
From 5 p.m. to close!
Choose from any of our Principal Dishes,
Sandwiches, Pastas, Steaks or Dinner Salads!

Fridays & Saturdays

Ask your server for this weeks features!

Half-priced appetizers from 9-11 p.m.

o




