McAloon's
good food, good drinks, good times

Appetizers

Soup and Salad

RI Stuffed Clam 5.

New England Clam Chowder 6.
Add 2 Clam Cakes $3

Clam Cakes

French Onion Soup 8.

Half Dozen 9.

Fiddlers Green Salad

Reuben Egg Rolls

Fried egg rolls filled with corned beef, sauerkraut,
Swiss cheese and house made dressing 11.

Irish Poutine

French fries topped with corned beef, Irish cheddar
cheese and Guinness gravy 12.

Chicken Wings

Served plain or tossed in house made buffalo or
Sriracha BBQ 11.

Chicken Tenders

Our famous buttermilk battered chicken fingers
served with house made honey mustard 10.

Mixed greens, tomatoes, carrots, cucumbers, and
croutons with house balsamic 8.

Classic Caesar

Crisp Romaine, shaved Parmesan cheese, &
croutons tossed with Tuscan Caesar dressing 11.

Greek Salad

Crisp Romaine, Kalamata olives, tomatoes, banana
peppers & feta cheese tossed with Greek dressing
14.

Tuna Salad

Cajun seared ahi tuna steak with mixed greens,
tomatoes, cucumbers & carrots tossed in a
cucumber wasabi dressing $20

Add ons

Chicken 4. Salmon 8. Shrimp 8. Steak 9

Mozzarella Sticks

Grilled 10 inch Pizza

Served with house made marinara 8.

Cheese

Pt. Judith Calamari

Rhode Island style with hot peppers and marinara
12.

With house made marinara and mozzarella 10.

Veggie

White pizza with olive oil, garlic,
mushrooms,tomatoes, onions and mozzarella 15.

Fried Pickles
Golden fried dill pickle chips served with Sriracha
ranch 10.

Bavarian Pretzels

Severed with house made honey mustard 10.

Crab Cakes

Pepperoni

With house made marinara, pepperoni and
mozzarella 12.

Chicken Pesto

Grilled chicken, tomatoes, nut free pesto and
mozzarella 15.

Lump Maryland crab cakes topped with roasted red
pepper beurre blanc 14.

Guinness Battered Fish & Chips

Buffalo Cheese Curds

Fried cheese curds with buffalo seasoning 10.

French fries & cole slaw 17.

Chicken Tender Plate

French fries & cole slaw 15.

Fried Oysters

8 oz fried oysters served with Cajun remoulade $18

Fried Oyster Platter

Fried oysters with Cajun remeloude served with
french fries & cole slaw $21

Little Neck Clams

Local little neck clams, ginger, tomatoes &
mushrooms with madera wine broth $15

Mussels

Plaers

Sides

P.E.I mussels with jalapeños, tomatoes & cilantro
with garlic chablis butter $13

Side Coleslaw 3.

Bread & Butter 2.

Vegetable of Day 4.

Basket Chips 3.

Small House Salad 5.

Basket French fries 5.

No Substitutions Please

*consuming raw or under-cooked meats or shellfish may increase your risk of food-borne illness
Please inform your server of any food allergies

Trilogy Of Reubens
Served on grilled seedless marbled rye
with chips & a pickle
Substitute French fries $2

Corned Beef Reuben

Corned beef, sauerkraut, Swiss
cheese, and house made
thousand island dressing 14.

Fried Fish Reuben

Guinness battered fried fish,
Swiss cheese, coleslaw, and
tartar sauce 16.

Turkey Reuben

Turkey, sauerkraut, Swiss
cheese and house made
thousand island dressing 14.

Burgers & Sandwiches
All burgers are 6 oz. certified Angus beef
Served with chips & a pickle
Substitute French fries $2

*Dubliner Burger

Irish cheddar cheese, lettuce and tomato on a
potato bun 13.

*Hangover Burger

Worcestershire aoili, cheddar cheese, bacon, fried
egg, lettuce and tomato 14.

*Whisky Bacon Burger

Chicken Sandwich

Served with lettuce and tomato on a potato bun
12.
Grilled, Blackend, or Fried

Turkey Club Sandwich

Traditional turkey club on three layers of white
bread with bacon, lettuce, tomato and mayo 13.

Caramelized onions, bacon, cheddar cheese,
crispy onion strings and a Fireball Whiskey aioli,
lettuce and tomato 14.

*Salmon BLT

*Black & Blue Burger

Fried Fish Sandwich

Cajun spiced with crumbled blue cheese and our
house made buffalo sauce, lettuce and tomato
14.

Seared salmon, applewood bacon, lettuce and
tomato with dill aoili on a potato bun 17.
Guinness battered on a potato bun with lettuce,
tomato, and a side of tartar sauce 14.

* Blackend Tuna

*Jalapeno Burger

Bacon, Jack cheese, crispy fried jalapeños, with
lettuce and tomato 14.

*Paddy Melt

Sauteed onions, Swiss cheese, and house made
dressing on seedless rye 14.

Southwest Veggie Burger

Blackened pan seared ahi tuna with a cucumber
wasabi dressing, lettuce and tomato 15.

Crab Cake Sandwich

Lump Maryland crab cake with Old Bay
remoulade, lettuce and tomato 15.

Buffalo Chicken Sandwich

Fried chicken tossed in house made buffalo sauce
with crumbled blue cheese, lettuce and tomato

Spicy black bean burger with borsin cheese
lettuce and tomato 13.

13.

Entrees
Bangers & Mashed

Cajun Chicken Alfredo

Shepard's Pie

*Grilled Rib-Eye

Southern Style Fried Chicken

*Salmon

Traditional Irish sausage and mashed potatoes
with an onion gravy 16.
Seasoned ground beef with peas and corn
topped with a potato crust 15.

Buttermilk battered fried chicken. Served with
mashed potatoes and cole slaw 17.

Chicken Parmesan

Breaded chicken topped with house made
marinara and mozzarella served over penne 16.

Sautéed chicken, mushrooms & tomatoes in a
spicy Cajun Alfredo sauce tossed with penne 20.
12 oz. Angus rib-eye topped with garlic blue
cheese butter. Served with mashed potatoes and
vegetable of the day 31.
Pan seared wild salmon on top of tomato basil
couscous salad 23.

*Flat Iron Steak

8 oz flat iron topped with sautéed onions &
teriyaki glaze. Served with mashed potatoes and
vegetable of the day $24

