
 
 

                           SMALL PLATES                           SMALL PLATES                           SMALL PLATES                           SMALL PLATES    
STEAMED LITTLENECK CLAMS       

 garlic and lager         14 

PAN SEARED AHI TUNA 
 tomato, artichoke, red wine and  honey balsamic reduction 14 
LOBSTER RAVIOLI  
 roasted red  pepper cream       14 

SHRIMP AND SCALLOP SKEWERS      

 traditional cocktail sauce       15  

                   QUESADILLASQUESADILLASQUESADILLASQUESADILLAS    
CHICKEN QUESADILLAS 
 peppers, onions, and a  tangy  bbq  sauce             10 

JUMBO LUMP CRAB QUESADILLAS 
             tomato, scallions, cheddar, and wasabi cream     12 

GRILLED PORTABELLA QUESADILLAS        

 portabellas, cheese, and truffle oil     11 

                SALADS             SALADS             SALADS             SALADS    
     SEARED TUNA 
 chopped romaine, roasted red peppers, Asian vinaigrette  14

 GRILLED RIB EYE 
  corn, red onion, tomato, shoestring potatoes, balsamic vinaigrette 14 
 CHICKEN TORTILLA  
 tomato, green onion, roasted corn, tortilla strips, zesty ranch 11 
  

 THE FILET WEDGE          
 filet mignon, wedges of iceberg, blue cheese vinaigrette  15 

 SPRING SALAD 
 walnuts, gorgonzola cheese, apples, raspberry vinaigrette 10 

 GREEK SALAD 
 feta cheese, cucumber, onion, olives, red wine vinaigrette 10 

 (anchovies available upon request)         

CLASSIC CAESAR     small   5 
   (anchovies available upon request)  large   8 
 MCSHEA’S HOUSE SALAD  
 greens, roasted red peppers, balsamic vinaigrette small  5 

          large  8   
 

   

Consider one of these options for your salad-
CHICKEN or TILAPIA   ADD  4.50 
SHRIMP or SALMON   ADD  6.50 

  FILET MIGNON or CRABCAKE   ADD 8.00 


