
A P P E T I Z E R S

P A S T A S

L A N D  &  S E A  C O M B O

S A L A D S

All salads except house are served w/wild yeast onion 
bread. Choice of house dressings - poppy seed, balsamic 

vinaigrette, ranch, French, thousand island, or honey 
jalapeno. Dressings may be purchased for $3.99 each

Add cheese – provel, bleu cheese, feta, 
or asiago $.99/ add bacon $.79

F R O M   T H E   S E A 

12 oz  Rib Eye & Jumbo Fried 
Shrimp 23.99

8 oz  Bacon Wrapped Filet & 
Battered Rock Lobster 34.99

Seared Sea Scallops
with cilantro pesto linguine 25.99

Battered Twin Lobster Tails 32.99	

Sesame & Five Pepper Ahi Tuna 
Served w/artichoke hearts, sun-dried tomatoes,  
garlic, & capers 21.99

Hand Breaded Shrimp 
Panko encrusted jumbo shrimp 21.99

Bleu Cheese & Walnut Stuffed Salmon 21.99

Herbed Grilled Tilapia
Served w/garlic mashed potatoes & cioppino sauce 18.99 
 
½ lb. Peel & Eat Blackened/Hot & Spicy Shrimp 15.99

cajun mahi mahi 
Topped with jalapeno bleu cheese butter 19.99

Walleye with Bacon-Braised Potatoes 20.99

Blackened or Hot & Spicy, 
Peel & Eat Shrimp
½ lb.9.99 1 lb 17.99

Calamari w/Chipotle 
Roasted Garlic Aioli 7.99

Tahini Hummus 6.99

Chicken Fingers w/
Jalapeno Mustard 7.99

Hummus 6.99

Stuffed Button 
Mushrooms 7.99

Fresh Breaded Mushrooms 
7.99

Onion Rings 6.99

Garlic Onion Cheese 
Bread 6.99

Potato Skins Au Gratin 
6.99

8 oz  Signature Filet
Aged 8 oz  Filet seasoned 
with five pepper seasoning, 
served with garlic mashed 
potatoes, sauteed haricot verts, 
mushrooms & house made 
pico 22.99	

14 oz  Kansas City Strip 21.99

12 oz  Rib Eye Sauté 
Topped with mushrooms, 
onions and provel 19.99

12 oz  Ribeye Steak 16.99

1/2 lb. Burger
With fries, onions, mushrooms 
and provel 9.99

12 oz  Bavarian Pork Chop 
Served w/mashed sweet 
potatoes & Bavarian red 
cabbage 16.99

Chicken Marsala
Two 5 oz  chicken breasts 
w/ marsala wine, provel 
& mushrooms 16.99

Sirloin Sauté
Served w/fries, mushrooms, 
onions & provel 12.99

Pan Seared Pork Loin
Two 4 oz loin cut chops, 
drizzled in a Chipotle BBQ 
Glaze served with citrus sweet 
mashed potatoes 11.99

House Salad 4.50

Bleu Pear Salad 8.50

Spinach Salad, Hot Bacon 
Dressing 8.50

Southwestern Steak 
Salad 9.99t

Blackened Shrimp Salad 
9.99

Chef Salad 8.99

Calamari Salad 
tossed with Chipotle 
Roasted Garlic Aioli 8.99

Black n’ Bleu Tilapia 
Salad 9.99

Fried/Grilled Chicken 
Salad 8.99

Chicken & Broccoli Pasta 
½  12.99  full 15.99	

Pasta Primavera 13.99 

Shrimp/Crab Penne
½  12.99  full 15.99	

Six Cheese Pasta Purses
Pastas filled with a 6 cheese 
blend, Italian sausage 
& roasted tomatoes 
in red sauce 11.99

Add steak. shrimp, tilapia 4.00 chicken, calamari 3.00

F R O M  T H E  L A N D      

Entrees are served with our house salad / baked 
potato, fries, or rice / house made bread.

Add the vegetable du jour for $1.99

D E S S E R T S
Chocolate Zucchini Cake 
w/Raspberry Coulis 5.99	

New York Cheese Cake 5.99 
served with Strawberry Sauce 

Brownie Cake 
served with Vanilla Ice Cream 
and Bailey’s Reduction Sauce
5.99
 

Créme Brûlée 5.99

Pecan Nougatine Tart 5.99 
served with Vanilla Ice Cream

Ask about our seasonal desserts.

Proudly serving  
Central Dairy Ice Cream.

Try a cup of our European blend 
coffee with your dessert.

WILL CATER
~~

BANQUET ROOM

LUNCH MENU
AVAILABLE

~~
GREAT WINE 
SELECTION

O’DONOGHUE’S RESTAURANT - (573) 635-1332,  900 E. High Street  HOURS: Mon.-Fri. 11am-10pm, Sat. 4pm-10pm
RESERVATIONS: Accepted  CREDIT CARDS:  All Major.  SPECIALTIES: Steaks & Seafood www.odonoghuesrestaurant.com


