
 
Soups and Salads 

  
Caesar Salad                                                                            $5.75 
Crisp  roma ine lettuc e, sha ved  p a rmesa n a nd  tob a c c o onions tossed  in a  c lassic  
c a esa r d ressing  
Roasted Beet and Goat Cheese Soufflé                                              $6.50   
                    
Thinly sliced  roasted  b eets, sa utŽed  shitake mushrooms a nd  mixed  let tuc es w ith 
a  w a rm goa t c heese soufflŽ a nd  b a lsamic  v inega r red uc tion 
Mixed Greens Salad                                                              $5.50 
Assorted  mixed  greens w ith seasona l toma toes, ha rd  b oiled  eggs a nd  sp iced  
p ec a n vina igrette 
Spinach Salad                                                                         $5.50              
Ba b y sp ina c h w ith p oa c hed  p ea rs, w a lnuts, b lue c heese a nd  p ort w ine 
v ina igrette 
Chicken Salad with Fresh Fruit                                              $6.50 
Grilled  b oneless b reast of c hicken w ith mixed  le ttuc es, d ried  c ra nb erries, 
seasona l fruit, smoked  english c hed d a r a nd  c hoice of d ressing  
McCarthy’s Onion Soup                                                         $6.25 
Tra d itiona l frenc h onion soup  w ith sourd ough c routon a nd  gruyere c heese 
She Crab Soup                                                                         $6.50 
Creamy she c ra b  soup  w ith a  d usting  of d ried  c ra b  roe a nd  a  sp la sh of sherry 
Soup du Jour                                                                            $5.00 

Starters 
Potato Chips with Blue Cheese Fondue                                $5.25                           
            
Our homema d e p ota to c hips served  w ith a  c reamy b lue c heese fond ue 
Smoked Shrimp Egg Roll                                                       $6.50 
House smoked  b a b y shrimp  w ith b ra ised  c olla rd  greens served  w ith a  c hip otle 
c ole sla w  
Prosciutto di Parma                                                                 $8.75 
Thinly sliced  p rosc iutto  d i p a rma  w ith p etite sa la d , grilled  c ia b a tta  b rea d , fresh 
sha ved  p a rmesa n c heese a nd  red  w ine red uc tion 
Crispy Fried Calamari                                                             $5.75     
Flash fried  c a la mari tossed  in a  ja la p eno p esto w ith p a rmesa n m arina ra  for 
d ip p ing  
Baked White Cheddar and Chipotle Grit Cake                   $6.00 
Top p ed  w ith a  b ourb on ve loute sa uc e a nd  c risp y b a c on 
  

Sandwiches 
Grilled 8oz Certified Angus Beef Hamburger                      $8.00 



Served  on a  sesa me seed  b un w ith grilled  p orta b ello mushroom, green lea f 
lettuc e, toma toes, fried  sha llots a nd  melted  muenster c heese w ith c hoice of 
frenc h fries or homema d e p ota to c hip s 
Hot Ham and Swiss                                                                  $5.25 
Thinly sha ved  ha m a nd  sliced  sw iss on a  ka iser roll a nd  b aked  w ith a  p op p y 
seed -onion d ressing a nd  served  w ith ma c a roni sa la d  
Roasted Porkloin with Chipotle Cole Slaw                            $6.00 
Thinly sha ved  smoked  p orkloin w ith housema d e b b q  sa uc e, c hip otle c ole sla w  
on a  toasted  sesa me seed  b un a nd  served  w ith green b ea n sa la d  
  
  
  
  

  
Lunch 

  
  
  
Grilled Portabello with Fried Green Tomatoes                      $5.25 
Grilled  marina ted  p orta b ello mushroom with fried  green toma toes, lettuc e, red  
onions, roasted  p ep p ers, c ila ntro  p esto a nd  rosemary foc ac c ia  w ith c hoice of 
frenc h fries or homema d e p ota to c hip s 
Fried Grouper Sandwich                                                       $9.25 
Floured  a nd  fried  d a y b oa t group er w ith lettuc e, toma toes, a nd  truffled  ta rta r 
sa uc e w ith c hoice of frenc h fries or homema d e p ota to c hip s 
Shaved Roast Beef with Horseradish Aioli                             $6.00 
Thinly sliced  roast b eef on grilled  c ia b a tta , roa sted  red  p ep p ers, v ine ripe 
toma toes, b ea n sp routs a nd  horsera d ish a ioli w ith c hoice of frenc h fries or 
homema d e p ota to c hip s 

EntrŽes 
Parmesan Crusted Salmon                                                   $10.25 
Served  w ith b ra ised  c olla rd  greens a nd  a  soy-mushroom ragout 
Quiche du Jour                                                                     $9.25 
Da ily c ha nging q uic he served  w ith p etite  sa la d  a nd  toasted  Frenc h b rea d  
Roasted Chicken Breast with Natural Gravy                     
 $12.00                                        Springer Mounta in a irline b rea st of c hicken served  
o ver ra nc h style mashed  p ota toes a nd  ha ricot verts 

Side Dishes 
  

haricot verts, sa utŽed  mushrooms, c reamed  sp ina c h, frenc h fries, fried  green 
toma toes a u gra tin, b ra ised  c olla rd  greens, a nson mills grits, b roc c oli, or ra nc h 
style ma shed  p ota toes                                     
                                                                                                  $3.00 
  



Desserts 
Apple Tart Crème Brûlée                                                         $6.50 
Vanilla crème brûlée 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 
  
  
  
  

 
Soups and Salads 

Caesar Salad                                                                         $5.75 
Crisp  roma ine lettuc e, sha ved  p a rmesa n a nd  tob a c c o onions tossed  in a  c lassic  
Ca esa r d ressing  
Roasted Beet and Goat Cheese Soufflé                             $6.00                       
Thinly sliced  roasted  b eets, sa utŽed  shitake mushrooms a nd  mixed  let tuc es w ith 
a  w a rm goa t c heese soufflŽ a nd  b a lsamic  v inega r red uc tion 
Mixed Greens Salad                                                            $5.50 
Assorted  mixed  greens w ith seasona l toma toes, ha rd  b oiled  eggs, sp iced  p ec a n 
v ina igrette 
Spinach Salad                                                                                      $5.50              
Ba b y sp ina c h w ith p oa c hed  p ea rs, w a lnuts, b lue c heese a nd  p ort w ine 
v ina igrette 
McCarthy’s Onion Soup                                                                      $5.25 
Tra d itiona l Frenc h onion soup  w ith sourd ough c routon a nd  gruyere c heese 
She Crab Soup                                                                                     $6.50 
Creamy she c ra b  soup  w ith a  d usting  of d ried  c ra b  roe a nd  a  sp la sh of sherry 
Soup du Jour                                                                         $5.00 

Starters 
Potato Chips with Blue Cheese Fondue                                           
$5.25                                       
Our homema d e p ota to c hips served  w ith a  c reamy b lue c heese fond ue 



Smoked Shrimp Egg Roll                                                                     $6.50 
House smoked  b a b y shrimp  w it b ra ised  c olla rd  greens served  w ith a  c hip otle 
c ole sla w  
Prosciutto di Parma                                                                              $8.75 
Thinly slice p rosc iutto  d i Pa rma  w ith p etite  sa la d , grilled  c ia b a tta  b rea d , fresh 
sha ved  p a rmesa n c heese a nd  red  w ine red uc tion 
Foie Gras Torchon                                                                $13.00 
A slice of foie gras torc hon w ith toasted  b rioc he, g la zed  a p p les a nd  red  onion 
c ompote 
Crispy Fried Calamari                                                                         $5.75     
Flash fried  c a la mari tossed  in a  ja la p eno p esto w ith p a rmesa n m arina ra  for 
d ip p ing  
Baked White Cheddar and Chipotle Grit Cake                               $6.00 
Top p ed  w ith a  b ourb on ve loute sa uc e a nd  c risp y b a c on 

Sandwiches 
  

Grilled 8oz Certified Angus Beef Hamburger                      $8.00 
Served  on a  sesa me seed  b un w ith grilled  p orta b ello mushroom, green lea f 
lettuc e, toma toes, fried  sha llots a nd  melted  muenster c heese w ith c hoice of 
Frenc h fries or homema d e p ota to c hip s 
Grilled Portabello with Fried Green Tomatoes                     $5.25 
Grilled  marina ted  p orta b ello mushroom with fried  green toma toes, lettuc e, red  
onions, c ila ntro p esto a nd  rosemary foc ac c ia  w ith c hoice of Frenc h fries or 
homema d e p ota to c hip s 
Shaved Roast Beef with Horseradish Aioli                            $6.00 
Thinly sliced  roast b eef on grilled  c ia b a tta , roa sted  red  p ep p ers, v ine ripe 
toma toes, b ea n sp routs a nd  horsera d ish a ioli w ith c hoice of Frenc h fries or 
homema d e p ota to c hip s 
  

  
  

Dinner 
  

EntrŽes 
Grilled 6oz Filet Mignon                                                       $22.50 
Served  w ith red  w ine sa uc e a nd  root vegeta b les 
Crawfish and Grits                                                                  $16.25 
Sa utŽed  c ra wfish ta ils w ith p ep p ers, onions, a nd ouille sa usage a nd  a  Ca jun 
c ream sa uc e 
Quiche du Jour                                                                     $9.25 
Da ily c ha nging q uic he served  w ith p etite  sa la d  a nd  toasted  Frenc h b rea d  
Roasted Chicken Breast with Natural Gravy                     



 $15.00                                        Springer Mounta in a irline b rea st of c hicken served  
o ver ra nc h style mashed  p ota toes a nd  ha ricot verts 
Herb Risotto with Root Vegetables                                       $15.25 
Herb  risotto w ith root vegeta b les, p a rmesa n c heese, smoked  ha m hoc k a nd  
w hite truffle oil 
Grilled 12 oz NY Strip Steak                                                  $17.25 
Grilled  NY Strip  steak w ith c reamed  sp ina c h a nd  fried  sha llots a c c omp a nied  b y 
p a sta  p uta nesc a  
McCarthy’s Potato Crusted Grouper                                   $17.50 
Top p ed  w ith roa sted  sha llot sour c ream o ver w hite rice a nd  c ra wfish etouffŽe 
Buttermilk Brined Pork Tenderloin                                       $16.00 
Pork tend erloin med a llions marina ted  in b utte rmilk b rine, p a n sea red  a nd  served  
w ith a  g la zed  a p p le sa uc e a nd  Anson mills grits 
Lobster Wellington                                                                 $19.50 
Lobster ta il a nd  minc ed  mushrooms b aked  in p uff p astry served  w ith a  ta rragon-
lobster c ream sa uc e a nd  ha ricot verts 

Side Dishes 
  

haricot verts, sa utŽed  mushrooms, c reamed  sp ina c h, Frenc h fries, fried  green 
toma toes a u gra tin, b ra ised  c olla rd  greens, Anson mills grits, b roc c oli, or ra nc h 
style ma shed  p ota toes                             
                                                                               
                                                                                                   $3.00 
  

Desserts 
Apple Tart Crème Brûlée                                                         $6.50 
Vanilla crème brûlée 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 
  


