
Fried Calamari
Sauteed with spicy cherry peppers.  
Served with house marinara.  16.00

Mozzarella Sticks
Marinara or Melba sauce.  12.50

Goat Cheese Crostini 
Honey drizzle, olive tapenade.   12.50

Coconut Shrimp
Spicy citrus marmalade.  12.50

Artichoke Dip
Baked golden brown, tortilla chips.  12.50

Soft Pretzel Sticks
Everything bagel seasoning. Pub  
mustard. 10.50  
Add queso bravo 6.50

Bourbon Cranberry  
Meatballs
Jim Beam boubon glazed. 12.50

Irish Cocktail 
Meatballs
Jameson, shallot, green-peppercorn demi 
cream. 12.50

Chicken Wings
Hot, medium, or mild.
Boneless  17.00 / Traditional  19.00

Bruschetta
Tomato, fresh mozzarella, roasted garlic, basil, 
and balsamic vinaigrette, with oil rubbed Tuscan 
bread. 12.50    Extra bread 3.00

  
OriginalOriginal McG  
ChickenTenders
Hand breaded chicken with cornflakes and  
almonds, horesradish honey-dijon.  13.50

Sweet Potato Fries
Melba or chipotle sauce. 8.50

Pulled Pork Quesadilla  
Molasses bourbon barbeque pork, shredded 
cheddar, grilled tortilla. Sour cream.  17.00

House Tortilla Chips
With pico de gallo. 10.00   

Extra chips. 6.50   Add queso bravo. 6.50   

Chicken Quesadilla
Sauteed onions, peppers, bean salsa, 
and jack cheese in a grilled tortilla.  18.00

Chicken Nachos
Tortilla chips layered with cheddar jack 
cheese, bean salsa, diced tomato, olives, onion, 
cherry peppers, and grilled chicken. 17.00 
Vegetarian  14.50    Add Guacamole 2.50

SoupSoup

McGreivey’s Menu McGreivey’s Menu 

AppetizersAppetizers

Award Winning Award Winning Buffalo  
Chicken Chowder
cup 6.50 / bowl 8.50

French Onion  Au GratinAu Gratin
Served traditional style with Provolone  
and Swiss cheese.   crock 10.50

Tomato &  Roasted Red  
Pepper BisqueBisque 
Vegetarian veloute, cream, fresh basil.
cup 6.50 / bowl 8.50

We appreciate your understanding and cooperation with the below McGreivey’s policies:
•	 Dinner Service begins at 3:00 pm.
•	 A 20% gratuity may be automatically added to parties of 6 or more.
•	 Checks cannot be split for parties of 8 or more.
•	 Menu modifications may be made with Chef’s approval.
•	 Please inform your server if you have any food allergies. 



Flat Iron Steak
Grilled sirloin, roasted red pepper, red  
onion, portabella mushroom, cheddar cheese 
mesclun greens, balsamic vinaigrette.  21.00

Pecan Chicken
Grilled chicken, sweet & spicy pecans,  
gorgonzola, sun-dried cranberry, diced apple 
baby spinach, with honey-poppyseed yogurt 
dressing.  19.00

Cobb
Grilled chicken, avocado, bacon, tomato, red 
onion, gorgonzola, and egg over Romaine,  
horseradish-dijon vinaigrette.  19.00

Mediterranean Mediterranean Salmon
Pesto salmon, roasted red peppers, artichoke 
hearts, kalamata olives, cucumber, red onion,  
feta, mixed field greens, house vinaigrette.  21.00 

Asian Chicken
Teriyaki chicken, red pepper, scallion, celery, 
carrot, spinach tossed with lo-mein noodles, 
sesame-ginger vinaigrette.  19.00

Salmon, Pear, &  ArugulaArugula
Grilled salmon, slivered almonds, bacon,  
dried cranberry, goat cheese, sherry  
vinaigrette. 21.00

SaladsSalads

Turkey Club Wrap
House roasted turkey, bacon, lettuce,  
tomato, cranberry mayo. 17.00 
Club style, toasted rye or sourdough. 19.00

California Chicken 
Grilled chicken, avocado, bacon, cheddar  jack 
cheese, arugula, and garlic aioli on a toasted 
brioche bun.  19.00

Cornflake Chicken Wrap
McG chicken tenders, bacon, lettuce, tomato, 
cheddar, cranberry mayo.  17.00

Crispy Chicken 
Melted cheddar, chipolte mayo, and sweet 
pickle on a toasted brioche. 16.00 

Caprese Chicken 
Pesto grilled with tomato, fresh mozzarella, 
spinach, roasted garlic aioli on a toasted  
brioche bun.  17.00

Crispy Eggplant 
Roasted portabella, roasted red pepper, baby 
spinach, Provolone, garlic aioli on toasted  
brioche. 16.00

The Knickerbocker
New York style corned beef, Swiss, coleslaw 
thousand island on grilled marble rye.  17.00

Steak Bomber
Shaved sirloin, sauteed onions, peppers, 
mushrooms, cheddar on torpedo roll.  17.00

French Dip
Thin sliced sirloin tip, Provolone on a toasted 
baguette, caramelized onion au jus. 17.00

Pulled Pork Sandwich
Bourbon-molasses barbeque sauce, coleslaw, 
sweet pickle on a brioche bun. 16.00

Black & Bleu Burger 
Gorgonzola stuffed, cracked black pepper 
crusted. 17.00 

Chipotle Burger 
Bacon, cheddar, beer-battered onion rings, 
chipotle mayo. 17.00 

B.O.M. Burger
Bacon, mushroom, grilled onion, choice of 
cheese. 17.00 

Classic Cheeseburger
8oz. handpacked. 17.00   Fixings 1.50 ea.

SandwichesSandwiches

Sandwiches served with macaroni salad, coleslaw, or kettle cooked chips.  
Substitute: McG house cut fries, garden, or Caesar salad +3.50 | Sweet potato fries +4.50 

Gluten Free alternatives available upon request.

Caesar Salad 
Traditional recipe of croutons, Parmesan cheese, 

our special Caesar dressing.  11.50

BIG Salad 
Mixed greens, carrots, grape tomato, cucumber, 
black olives, red onion, choice of dressing.  11.50

Add:Add:   Chicken/Shrimp 8.50  Sirloin/Salmon 10.50
Double protein not available



Cobb
Grilled chicken, avocado, bacon, tomato, red 
onion, gorgonzola, and egg over Romaine,  
horseradish-dijon vinaigrette.  19.00

Mediterranean Mediterranean Salmon
Pesto salmon, roasted red peppers, artichoke 
hearts, kalamata olives, cucumber, red onion,  
feta, mixed field greens, house vinaigrette.  21.00 

Asian Chicken
Teriyaki chicken, red pepper, scallion, celery, 
carrot, spinach tossed with lo-mein noodles, 
sesame-ginger vinaigrette.  19.00

Salmon, Pear, &  ArugulaArugula
Grilled salmon, slivered almonds, bacon,  
dried cranberry, goat cheese, sherry  
vinaigrette. 21.00

Beer Battered Fish & Chips
Hand battered fresh haddock, with house cut 
fries, coleslaw, and tarter sauce.  20.00 

Homemade Meatloaf
A McG  classic. Served with house cut  
fries or mashed potato.  19.00

Hot Turkey
House roasted turkey over sourdough, pan 
gravy, cranberry sauce.  Served with house  
cut fries or mashed potato.  19.00

Shepherd’s Pie  
Guinness braised beef, onion, house demi, root 
vegetables, cheddar-potato au gratin.  20.00

Steak Frites  
8oz. sliced grilled sirloin over house cut fries, 
side garlice aioli.  20.00

Dublin Fish Tacos  
Batter dipped fish, caramelized onions, Irish 
slaw, carmelized onion, chipotle drizzle. 20.00

Orange Chicken Rice Bowl
Sweet and citrusy tempura chicken, broccoli,  
carrots, bell pepper, and cashews.  19.00

Buddha Bowl
Garlicky spinach, roasted tomato, black beans, 
portobella, baked sweet potato. Topped with 
avocado ranch dressing.  18.00

Fajita Bowl  
Choice of grilled protein with sauteed onions 
& peppers, diced tomato, shredded cheddar. 
Served with warm tortillas, house pico, and  
sour cream..  22.00

CajunCajun Jambalaya 
The most famous dish in Louisiana history.
A melange of vegetables, sausage, chicken  
and shrimp.   Pub  19.00    Dinner  25.00

Eggplant Tower
Breaded eggplant, mascarpone cheese, roasted 
red pepper, spinach, basil, pink tomato cream, 
Provolone. Side of white & wild rice.  19.00

Lite FareLite Fare

EntreesEntrees
Jack Daniels Steak
Jack Daniels glazed 8oz sirloin, topped with 
beer battered onion rings.  25.00

GaelicGaelic  Steak
Char grilled 8oz. sirloin with Jameson green-
peppercorn sauce.  25.00

Steak & Shrimp PonderosaPonderosa 
8oz. Teriyaki sirloin, coconut shrimp,  
horseradish-citrus dipping sauce. 27.00

Sirloin & ScampiScampi 
Marinated sirloin served with  garlicky  
shrimp scampi.  27.00

Crab StuffedStuffed  Haddock
Lemon butter sauce. 27.00

Baked Haddock 
White wine, lemon butter, traditional  
New England cracker crumb.  25.00 

BalsamicBalsamic  Glazed Salmon 
Roasted Atlantic salmon, buerre blanc.  29.00 

Chicken Sorentino 
Crispy chicken, breaded eggplant, proscuitto, 
melted mozzarella. Side of cavatelli with  
marinara. 25.00

Chicken Reggiano 
Crispy chicken, roasted garlic & tomato basil 
cream. Side cavatelli pasta, pink vodka cream. 
25.00

Grilled Chicken Artichoke 
Marinated, grilled chicken breast, artichoke  
Parmesan au gratin, sauce florentine. 25.00

Penne  allaalla Vodka 
Sauteed chicken, prosciutto, roasted garlic,  
fresh basil, pink vodka cream sauce.  25.00

PapperdellePapperdelle  Beef Ragu
Slow braised beef, roasted portobello, plum  
tomato Marsala demi.  25.00

Shrimp PapperdellePapperdelle
Sauteed shrimp, artichoke, spinach, roasted  
tomato, caper, lemon, white wine butter  
sauce.  25.00

Hibachi Steak & Noodles
Teriyaki sirloin, shiitake mushrooms, peppers, 
broccoli, carrot, onion, sesame ginger sauce over  
lo-mein noodles.  25.00

Please inform your server if you 
have any food allergies. 



Mary Ann’s  
NY Style Cheesecake

A classic and a family favorite. 10.00

Nana’s Carrot Cake
Cream cheese icing, deliciously moist. 10.00

Chocolate Mudslide Pie
Bailey’s and Kahlua, two great tastes. 10.00 

Rice Pudding
Real vanilla, raisins, cinnamon. 10.00

McGreivey’s Irish Soda  
Bread Pudding

Caramelized pear, vanilla ice cream,  
caramel sauce. 10.00

Brownie Sundae
Molten hot fudge, whipped cream, cherry. 10.00

DessertDessert

Ask your server about our:
•	 Rotating craft beer selections on draft and in  

can/bottle.
•	 Featured wines available by the glass and bottle.  
•	 Extensive bourbon and fine malt collection.

Beer,  Beer,  
Wine,   Wine,   
L i q u or...L i q u or...

Fresh and made in house. 

Thank you!Thank you!

Lemon Drop Martini
Citrus vodka, Italian Lemoncello, sweet  
& sour, sugared rim. 12.50 

Champlain Mule
Stoli blueberry vodka, Saranac ginger beer, 
fresh lime. 12.50 

Paper Plane
Equal parts Buffalo Trace bourbon, Amaro 
Nonino, Aperol, fresh squeezed lemon. 12.50

French Blonde
Beefeater gin, St. Germain elderflower liqueur, 
lillet blanc, grapefruit chilled, served up with a  
twist.  14.00

Dragonberry Mojito
Bacardi Dragonberry rum, fresh muddled mint 
and lime, sugar, club soda. 16oz. 12.50

Prosecco  Cocktail
Prosecco, St. Germain elderflower liqueur, 
splash of pineapple & cranberry. 12.50 

  

Grande Erie Margarita
1800 blanco tequilla, muddled lime & orange, 
house sour, and Grande Marnier floater. 14.00

Classic Sazarac
Templeton rye, Peychaud bitters, simple syrup, 
absinthe coated glass. Served up. 14.00

Freckled Lemonade
Pick Six vodka, sweet strawberry puree,  
lemonade. 16oz. pint with ice. 10.50

Pamatini
Stoli rasapberry vodka, PAMA pomegrante  
liqueur, cranberry juice. 12.50

McG’s Pineapple Marg
House margarita with pineapple, fresh lime, 
and tajin chili lime seasoned rim.12.50 

House White Sangria
Raspberry vodka, Lillet Blanc, pineapple with 
muddled fruit, house white over ice. 10.50

House Red Sangria
Muddled fruit, simple syrup, Lambrusco Italian 
red wine. 10.50

: Also available in 20oz. to-go option. 

 McG House   McG House  
CocktailsCocktails

Guinness Chocolate  Stout Cake
Jameson ganache, Bailey’s butter cream. 12.50


