2V RAEE A7 E TS

BLACKENED OR HOT & SPICY,
PEEL & EAT SHRIMP
%210.9.99 11b 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

SEACTASIS

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

Add steak. shrimp, tilapia 4.00 chicken, calamari 3.00

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, fetq,
or asiago $.99/ add bacon $.79

LAND & SEA COMBO

LUNCH MENU

. AYAJLABLE

Find us on
Facebook

RASAEAES

CHICKEN & BROCCOLI PASTA
Y2 12.99 full 15.99

PASTA PRIMAVERA 13.99

SHRIMP/CRAB PENNE
Y2 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

FROM=THE [ANI1)

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 0Z KANSAS CITY STRIP 21.99

12 OZ RIB EYE SAUTE
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

Entrees are served with o

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 SAUTE
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 cifrus sweet
mashed potatoes 11.99

ur house salad / baked

potato, fries, or rice / house made bread.
Add the vegetable du jour for $1.99

EYE.S-S ERAES

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

CREME BRULEE 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

,.G,REAT WINE

12 0z RIB EYE & JUMBO FRIED
SHRIMP 23.99

8 OZ BACON WRAPPED FILET &

BATTERED ROCK LOBSTER 34.99

SEARED SEA SCALLOPS

FROM THE SEA

with cilantro pesto linguine 25.99
BATTERED TWIN LOBSTER TAILS 32.99

SESAME & FIVE PEPPER AHI TUNA
Served w/artichoke hearts, sun-dried fomatoes,

garlic, & capers 21.99
HAND BREADED SHRIMP

Panko encrusted jumbo shrimp 21.99
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BLEU CHEESE & WALNUT STUFFED SALMON 21.99
HERBED GRILLED TILAPIA
Served w/garlic mashed potatoes & cioppino sauce 18.99

% 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

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




