Buffalo Buttermilk Shrimp

Served with blue cheese dressing 8.95

Grilled Crab Cake

Lump crab grilled with Cajun mayo on top of a fried green tomato 9.89

Sweet Chili Shrimp

Tempura battered, tossed with sweet chili aioli 8.95

Iron Skillet Mussels

Hot mussels served in an iron skillet with tomato, capers,
white wine and garlic butter 9.95

Fried Fresh Mozzarella
Thick slices of fresh mozzarella, breaded and fried to perfection and served with
our own spicy marinara 6.49

Fresh House Spring Rolls
Hand-made and served with plum sauce, pickled ginger and ginger
vinaigrette 7.49

House Made Ravioli
Prepared fresh daily by our chef daily price

Ahi Sashimi

Thinly sliced, sesame seared Ahi tuna served with a ginger vinaigrette 9.89

Soape

Beef Vegetable Soup
A long time favorite
Cup 3.59 Bowl 4.79

Soup Dujour
Cup 3.59 Bowl 4.79

Monday ... Lobster Night
Tuesday ... Lasagna Night
Wednesday ... Broiled Crab Cake
Thursday ... Corned Beef and Cabbage

L Friday ... Prime Rib J




From the Fryer

All dishes served with fries and coleslaw
Fried Shrimp 1595
Fried Oysters 71595
Fried Scallops 1695

Fried Seafood Platter 1695

Can 't make up your mind?
Your choice of two: shrimp, oysters, scallops or fish 1695

I} Fish and Chips

Boston cod, deep fried in a tempura batter
A tradition since 1982 14.49

Fried Fish Sandwich

A hand-cut piece of tilapia tossed in our own special breader
and placed on a grilled hoagie and served with melted provolone, shredded lettuce,
a fresh tomato and tartar sauce 10.89

Oyster Po Boy
Spicy fried oysters topped with shredded lettuce, coleslaw
and Cajun mayo on a hoagie 10.89

Blarney Bungens and Tnish
Sandwiches

Build a Blarney Burger

Plain
The Island s Best, eight ounces of ground sirloin burger, grilled to perfection 7.95

Choice of Toppings only .79

Bacon, Jalapenos, Mushrooms, Sautéed Onions

Choice of Cheese only 1.00

American, Swiss, Cheddar, Mozzarella, Provolone and Blue Cheese

Patti Melt

Our same signature burger but with melted American cheese, sautéed onions on grilled rye 8.95

Greek Burger
8 ounces of grilled sirloin topped with a tomato, feta cheese, lettuce, olives
and lemon basil dressing in a pita 8.95

Corned Beef

Thinly sliced, hot corned beef served on grilled on rye with Diane’s mustard 9.49

Reuben
A tradition since 1982, toasted on rye with 1000 Island dressing,
fresh sauerkraut and Swiss cheese 9.89




Fresh Catch

Chef’s two daily fish specials
with matching starch and sauces

Market price

Euntnécs

Add a small house or caeser salad for 2.89

Il Bacon Wrapped Shrimp
Jumbo shrimp stuffed with herb infused cream cheese and wrapped in bacon on
red pepper risotto with a lemon cream sauce 18.95

Seafood Platter

Shrimp, scallops and cod, fried or broiled in a white wine butter sauce,
served with rice and vegetables 17.49

Herb Based Boston Cod

Tender and seasoned with herbs and topped with buttered crumbs,
served with rice and today s choice of vegetables 15.89

Il Sesame Salmon
Sesame encrusted fresh salmon with sweet wasabi cream sauce, mashed potatoes
and sautéed spinach 16.95

Garlic Chicken Pasta

Grilled chicken in a bowl of pene tossed with a garlic cream sauce with fresh mushrooms
and red onions 14.49

Roasted Stuffed Chicken

Airline chicken stuffed with an onion sage stuffing served with mashed potato
and vegetables 14.89

Smoked Chicken Pasta

Smoked chicken breast in a bowl of linguine pasta and then tossed with fresh mushrooms,
sun dried tomatoes and spinach 13.95

Cajun Shrimp Linguini
Blackened shrimp with hot andouille sausage and Cajun cream sauce 16.95

Il Meatloaf Platter

Just like Mom's, only better, with mashed potatoes and today s choice of vegetables 12.49

Spaghetti and Meatballs

Topped with homemade meatballs and marinara just like Mom used to make 12.49

Chicken Pot Pie
Homemade pot pie topped with puff pastry 11.89

Cottage Pie
Ground chuck seasoned with onions, layered with peas, mashed potatoes
and topped with Cheddar cheese 11.89

Seafood Trio

Crab cake, bacon wrapped shrimp and Ahi sashimi,
served with red pepper risotto and sautéed spinach 18.79

For the final touch, add a side of

Creamed Spinach, Mac and Cheese, Roasted Sweet Potato with
Brown Sugar Butter, Bacon Scallion Potato Cake, or a Baked Potato for only 3.49




Reilley ¢ Signatune Steaks

All of our meats are cooked to order: rare-red, medium rare with red center,
medium pink, medium well, slightly pink center, well with no pink.
Please be mindful that meats cooked to medium well or well
may lose some tenderness and will take longer to cook.

Served with mashed potatoes and vegetables

1] Beef Tenderloin

8 ounces of center cut filet of beef topped with blue cheese butter
and smothered in a port wine demi sauce 25

New York Strip Steak

Char grilled espresso rub, served with crispy fried onions
and Reilley s steak sauce 23

Reilley’s Sirloin Steak

Topped with an Irish Whiskey, peppercorn sauce
and accompanied with cheese grits and a side of vegetables 16

16 Oz. Rib Eye

Topped with chipotle butter, balsamic soy mushrooms and shotgun onions 23

Grilled Pork Tenderloin

With smoked corn relish, mashed potatoes and molasses barbecue sauce 16
Add grilled bacon-wrapped shrimp or a handmade jumbo lump crab cake only 5.49

For the final touch, add a side of
Creamed Spinach, Mac and Cheese, Roasted Sweet Potato with

Brown Sugar Butter, Bacon Scallion Potato Cake, or a Baked Potato for only 3.49

Salads

Il Blackened Blue Wedge Salad

Blackened beef loin, served with an ice cold wedge and blue cheese dressing 14.99

Grilled Chicken Salad

Mixed greens, onions, cucumber, tomatoes, hardboiled egg, bacon,
mozzarella cheese and croutons 10.89

Caprice Salad
Garden tomatoes, fresh mozzarella, basil oil and balsamic honey reduction
all layered in a field of mixed greens 7.95

House Salad

Mixed greens, fresh tomatoes, sliced red onions, cucumbers and croutons
with your choice of dressing 4.59

Caesar Salad

Crisp romaine with aged parmesan, tossed with our homemade Caesar dressing 6.49
With shrimp /7/.49 With Ahi tuna /7.89  With chicken 70.49

Warm Spinach Salad
Topped with sun-dried cranberries, roasted sunflower seeds, red grape tomatoes, warm apple,
wood-smoked balsamic vinaigrette and wontons 6.89

With chicken 70.49 With Ahi tuna 7/.89 With shrimp 77.49




