D patiSlak

Caesar Salad $5.75

Crigp romaine lettuce, shaved parmesan and tobacco onionstossed in a classic
caesardressing

Roasted Beet and Goat Cheese Soufflé $6.50

Thinly diced roasted beets, sautZed shitake mushroomsand mixed lettuceswith
a warm goat cheese soufflZ and balsamic vinegarreduction

Mixed Greens Salad $5.50

Assorted mixed greenswith sesasonaltomatoes, hard boiled eggsand spiced
pecan vinaigrette

Spinach Salad $5.50

Baby spinach with poached pears, walnuts, blue cheese and port wine
vinaigrette

Chicken Salad with Fresh Fruit $6.50

Grilled bonelessbhreast of chicken with mixed lettuces, dried cranberries,
seasonal fruit, smoked english cheddar and choice of dressng

McCarthy’s Onion Soup $6.25
Traditional french onion soup with sourdough crouton and gruyere cheese
She Crab Soup $6.50
Creamy she crab soup with a dusting of dried crab roe and a splash of sherry
Soup du Jour $5.00

Jates
Potato Chips with Blue Cheese Fondue $5.25

Ourhomemade potato chipsserved with a creamy blue cheese fondue
Smoked Shrimp Egg Roll $6.50

House smoked baby shrimp with braised collard greensserved with a chipotle
cole daw

Prosciutto di Parma $8.75

Thinly diced prosciutto di parma with petite salad, griled ciabatta bread, fresh
shaved parmesan cheese and red wine reduction

Crispy Fried Calamari $5.75

Hash fried calamaritossed in a jalapeno pesto with parmesan marinara for
dipping

Baked White Cheddar and Chipotle Grit Cake $6.00

Topped with a bourbon veloute sauce and crigpy bacon

Svcle

Grilled 8oz Certified Angus Beef Hamburger $8.00



Served on a sesame seed bun with grilled portabello mushroom, green leaf
lettuce, tomatoes, fried shallotsand melted muenster cheese with choice of
french friesorhomemade potato chips

Hot Hom and Swiss $5.25

Thinly shaved ham and diced swisson a kaissrrolland baked with a poppy
seed-onion dressing and served with macaronisalad

Roasted Porkloin with Chipotle Cole Slaw $6.00

Thinly shaved smoked porkloin with housemade bbqg sauce, chipotle cole daw
on a toasted sesame seed bun and served with green bean salad

Luzh

Grilled Portabello with Fried Green Tomatoes $5.25

Grilled marinated portabello mushroom with fried green tomatoes, lettuce, red
onions, roasted peppers cilantro pesto and rosemary focaccia with choice of
french friesorhomemade potato chips

Fried Grouper Sandwich $9.25

Houred and fried day boat grouper with lettuce, tomatoes, and truffled tartar
sauce with choice of french friesorhomemade potato chips

Shaved Roast Beef with Horseradish Aioli $6.00

Thinly diced roast beefon grilled ciabatta, roasted red peppers, vine ripe
tomatoes bean sproutsand horseradish aioliwith choice of french friesor

homemade potato chips

Parmesan Crusted Salmon $10.25
Served with braised collard greensand a soy-mushroom ragout
Quiche du Jour $9.25

Daily changing quiche served with petite salad and toasted French bread
Roasted Chicken Breast with Natural Gravy

$12.00 Fringer Mountain airline breast of chicken served
overranch style mashed potatoesand haricot verts

Seelidhe

haricot verts, sautZed mushrooms, creamed spinach, french fries, fried green
tomatoesau gratin, braised collard greens, anson millsgrits, broccoli,orranch
style mashed potatoes

$3.00
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Apple Tart Creme Brolée $6.50
Vanilla creme brdlée with thinly sliced apples baked with a puff pastry crust
Banana’s Foster Pound Cake $6.00

Vanilla pound cake served with caramelized bananas, vanilla ice cream and
Foster's sauce

Chocolate Amaretto Truffle Cake $7.00
Dark chocolate and amaretto flavored cake with melted chocolate center
Lemon Blueberry Mascarpone Cheesecake $6.50

Fresh lemon and blueberries in a classic cheese cake with fresh berries and
whipped cream

Six Layer Summer Berry Cake $6.25

Layered white cake with mixed berries and cream cheese icing

MoCarthy'

Caesar Salad $5.75

Crigp romaine lettuce, shaved parmesan and tobacco onionstossed in a classic
Caesardressing

Roasted Beet and Goat Cheese Soufflé $6.00

Thinly diced roasted beets, sautZed shitake mushroomsand mixed lettuceswith
a warm goat cheese soufflZ and balsamic vinegarreduction
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Mixed Greens Salad $5.50

Assorted mixed greenswith sesasonaltomatoes, hard boiled eggs, spiced pecan
vinaigrette

Spinach Salad $5.50

Baby spinach with poached pears, walnuts, blue cheese and port wine
vinaigrette

McCarthy’s Onion Soup $5.25
Traditional FFench onion soup with sourdough crouton and gruyere cheese
She Crab Soup $6.50

Creamy she crab soup with a dusting of dried crab roe and a splash of sherry
Soup du Jour $5.00

Sates

Potato Chips with Blue Cheese Fondue
$5.25
Ourhomemade potato chipsserved with a creamy blue cheese fondue



Smoked Shrimp Egg Roll $6.50

House smoked baby shrimp wit braised collard greensserved with a chipotle
cole daw

Prosciutto di Parma $8.75

Thinly dice prosciutto di Parma with petite salad, griled ciabatta bread, fresh
shaved parmesan cheese and red wine reduction

Foie Gras Torchon $13.00

A dice of foie grastorchon with toasted brioche, glazed applesand red onion
compote

Crispy Fried Calamari $5.75

Hash fried calamaritossed in a jalapeno pesto with parmesan marinara for
dipping

Baked White Cheddar and Chipotle Grit Cake $6.00

Topped with a bourbon veloute sauce and crigpy bacon

Grilled 8oz Certified Angus Beef Hamburger $8.00

Served on a sesame seed bun with grilled portabello mushroom, green leaf
lettuce, tomatoes, fried shallotsand melted muenster cheese with choice of
Fench friesorhomemade potato chips

Grilled Portabello with Fried Green Tomatoes $5.25

Grilled marinated portabello mushroom with fried green tomatoes, lettuce, red
onions, cilantro pesto and rosemary focaccia with choice of Fench friesor
homemade potato chips

Shaved Roast Beef with Horseradish Aioli $6.00

Thinly diced roast beefon grilled ciabatta, roasted red peppers, vine ripe

tomatoes bean sproutsand horseradish aioliwith choice of Fench friesor
homemade potato chips

Ore

Ents

Grilled 60z Filet Mignon $22.50
Served with red wine sauce and root vegetables
Crawfish and Grits $16.25

SautZed crawfish tailswith peppers, onions, andouille sausage and a Cajun
cream sauce

Quiche du Jour $9.25

Daily changing quiche served with petite salad and toasted French bread
Roasted Chicken Breast with Natural Gravy



$15.00 Fringer Mountain airine breast of chicken served
overranch style mashed potatoesand haricot verts

Herb Risotto with Root Vegetables $15.25

Herb risotto with root vegetables, parmesan cheese, smoked ham hock and

w hite truffle ol

Grilled 12 oz NY Strip Steak $17.25

Grilled NY Strip steak with creamed spinach and fried shallotsaccompanied by
pasta putanesca

McCarthy’s Potato Crusted Grouper $17.50
Topped with roasted shallot sour cream over white rice and crawfish etouffZe
Buttermilk Brined Pork Tenderloin $16.00

Pork tenderloin medallionsmarinated in buttermilk brine, pan seared and served
with a glazed apple sauce and Anson millsgrits

Lobster Wellington $19.50

Lobstertailand minced mushroomsbaked in puff pastry served with a tarragon-
lobster cream sauce and haricot verts

Seelihe

haricot verts, sautZed mushrooms, creamed spinach, French fries, fried green
tomatoesau gratin, braised collard greens, Anson millsgrits, broccoli,orranch
style mashed potatoes

$3.00
Apple Tart Creme Brolée $6.50
Vanilla creme brdlée with thinly sliced apples baked with a puff pastry crust
Banana’s Foster Pound Cake $6.00

Vanilla pound cake served with caramelized bananas, vanilla ice cream and
Foster's sauce

Chocolate Amaretto Truffle Cake $7.00
Dark chocolate and amaretto flavored cake with melted chocolate center
Lemon Blueberry Mascarpone Cheesecake $6.50

Fresh lemon and blueberries in a classic cheese cake with fresh berries and
whipped cream

Six Layer Summer Berry Cake $6.25

Layered white cake with mixed berries and cream cheese icing



