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Appetizers
Signature Sweet Chili Shrimp

Beer battered and dipped in sweet chili aioli 8.95

Lump Crab Cake
Grilled lump crab cake served with a fried green tomato, shotgun 

onions, and cajun mayonnaise 9.89

Irish Potato Skins
Made in house with melted cheese, bacon and sour cream 6.50

Buffalo Buttermilk Shrimp
Buttermilk battered fried shrimp dipped in a buffalo sauce 

served with celery and blue cheese dressing 7.95

Iron Skillet Mussels
Fresh mussels sautéed with lemon, white wine, tomatoes, capers, 

garlic and butter. Served smoking hot on an iron skillet  9.95

Fried Fresh Mozzarella
Thick slices of fresh mozzarella, breaded and fried to perfection and 

served with our own spicy marinara 6.50

Fresh House Spring Rolls
Chef ’s daily creation, homemade, served with plum sauce and pickled ginger  7.95

House Made Ravioli
Prepared fresh daily by our chef 7.95

Grilled Wings
Your choice of hot or barbeque wings

 char-grilled and served with blue cheese or ranch 8.95

Ahi Sashimi
Thinly sliced ahi tuna on top of seaweed salad served with a ginger vinaigrette 9.89

Caesar Taco Trio
One blackened chicken taco, one tempura shrimp taco & one ahi tuna taco, filled 

with caesar salad, served in a parmesan taco shell  7.95

Beef  Vegetable
a long time favorite    cup 3.59  bowl 4.79

Soup Du jour
chef ’s daily creation    cup 3.59  bowl 4.79

Nightly Specials
Monday		  Lobster Night
Tuesday		  Kids Eat Free
Wednesday 		 Lump Crab Cakes
Thursday		  Corned Beef and Cabbage
Friday		       	 Prime Rib
Saturday		  Prime Rib
Sunday		  Champagne Brunch

Soups   
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From the Fryer
(All items served with french fries and coleslaw)

Fried Tilapia
A hand-cut piece of tilapia tossed in our special breading and placed on a grilled 

hoagie with melted provolone, lettuce,  tomato and tartar sauce 10.89

Oyster or Sweet Chili Shrimp Po Boy
Fried oysters or sweet chili shrimp on a toasted hoagie 

with lettuce, tomato & coleslaw, served with a side of tartar sauce 10.89

Jumbo Lump Crab Cake
Fried green tomato, boursin cheese, lettuce, tomato & pickles on a toasted kaiser roll  14.95

Boston Beer Battered Cod
Lettuce, tomato, and tartar sauce on a toasted hoagie  10.95

Reuben
A tradition since 1982.  Thinly sliced corned beef served on grilled rye 

with fresh sauerkraut, swiss cheese and 1,000 island dressing 9.89

Corned Beef
Thinly sliced hot corned beef served on rye with Diane’s homemade mustard 9.49

Choice of Cheese  1.00    american, swiss, cheddar, mozzarella, provolone, jalapeno jack & 
                                              blue cheese crumbles
Choice of Toppings  1.00    bacon, mushrooms, sautéed onions, jalapenos

Patti Melt
Handmade 8oz. burger with american cheese and sautéed onions on grilled rye bread 8.95

Blackened Blue Burger
Handmade 8oz. burger with crispy fried onions and blue cheese crumbles on grilled rye 9.50

Greek Burger
 Handmade 8oz. burger with feta cheese and greek relish served in a pita 9.50

Blue Cheese Pita Burger
Handmade 8oz. burger with blue cheese, caramelized 

onions & sautéed spinach in a warm pita 9.50

Blarney Burger
8oz. hand pattied Certified Angus Beef cooked to temperature served with 

lettuce, tomato and onion on a fresh baked sourdough kaiser 7.95

Fried Shrimp  16.95 Fried Oysters  16.95 Fried Scallops  16.95

   Fish and Chips  A tradition since 1982. Boston cod, deep fried in a beer batter  14.49

Half & Half    Your choice of two: shrimp, oysters, scallops or fish        16.95

Fried Seafood Platter    Fried fish, shrimp & scallops     16.95

Sandwiches & Blarney Burgers
(All items served with your choice of side:  potato chips, fries, potato salad, pasta salad or cole slaw)
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Add a small house or caesar salad for $2.89
Add a cup of soup $3.59 or a bowl $4.79 

Fresh Catch
 Market price served with appropriate starch and vegetables

Bacon Wrapped Shrimp
Jumbo shrimp stuffed with boursin cheese wrapped in hickory bacon placed 
over roasted red pepper risotto drizzled with a fresh lemon herb sauce 18.95

Broiled Seafood Platter
Shrimp, scallops and tilapia, broiled in a white wine butter 

sauce served with rice and sautéed vegetables  16.95

Herb Baked Boston Cod
Seasoned with herbs and topped with buttered crumbs, 

served with rice and sautéed vegetables  15.89

Sesame Salmon
Sesame encrusted fresh salmon served with a sweet wasabi and 

ginger cream sauce, roasted garlic smashed potatoes and sautéed spinach 16.95

Roasted Garlic Chicken & Italian Sausage Pasta
Grilled chicken & italian sausage tossed with mushrooms, in a roasted 

garlic cream sauce, served over penne  14.49

Chicken Margherita
Parmesan breaded chicken cutlets, topped with diced fresh tomatoes, mozzarella & 

savory tomato sauce, served over linguini  14.95

Sundried Tomato Pesto & Vodka Pasta
Grilled chicken, chopped, prosciutto, sundried tomato pesto & 

a shot of vodka, served over linguini  13.95

Lowcountry Pasta
Creole shrimp, scallops, kielbasa sausage, sautéed peppers and onions tossed in 

penne pasta, served with a rich, creamy southern creole sauce  16.95

Meatloaf Platter
Just like mom’s, only better, with roasted garlic smashed potatoes and 

sautéed vegetables  12.49

Chicken Pot Pie
Homemade pot pie topped with a puff pastry 11.89

Cottage Pie
Ground chuck seasoned with onions, topped with peas, 

roasted garlic smashed potatoes and cheddar cheese  11.89

Seafood Trio
Crab cake served over a fried green tomato and topped with a cajun mayo, 

bacon wrapped shrimp over red pepper risotto with a lemon sauce and 
ahi sashimi served on a seaweed salad with sautéed spinach  18.79

For the final touch, add a side of mac and cheese, sweet potato fries, cheese grits, 
bacon blue cheese potato cake, or loaded baked potato for only 3.49

Entrees
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All of our meats are cooked to order: rare-cool red center, medium rare-warm red center, medium-
pink, medium well-slightly pink center, well-no pink.

Please be mindful that meats cooked to medium well or well may lose some tenderness and will 
take longer to cook.

Beef Tenderloin  
8 ounces of aged beef tenderloin, topped with a blue cheese & whiskey pepper sauce, served 

over roasted garlic smashed potatoes with sautéed garlic spinach   25

New York Strip 
Char-grilled or blackened, topped with tomato-basil butter & caramelized balsamic mushrooms, 

served with roasted garlic smashed potatoes & sautéed spinach   23    

Espresso Rubbed Ribeye  
Char-grilled, cooked to perfection with chipotle butter and Guinness au jus, served with roasted 

garlic smashed potatoes & sautéed spinach   23

Reilley’s Signature Sirloin 
Topped with an Irish whiskey peppercorn sauce and shotgun onions, 

served with cheese grits, and sautéed vegetables    16

Reilley’s Surf & Turf
Grilled 8 oz sirloin with a whiskey pepper sauce & two jumbo bacon wrapped shrimp topped 

with a lemon butter sauce, served with red pepper risotto & sautéed vegetables   19  

Slow Roasted Pork Shanks
Topped with shotgun onions and a molasses bbq sauce, served with our bacon & blue cheese 

potato cake & buttered corn    16

Reilley's 
Signature Steaks

Add grilled bacon-wrapped shrimp or 
a hand-made jumbo lump crab cake only  5.49

For the final touch, add a side of mac and cheese, sweet potato fries, cheese grits, bacon blue 
cheese scallion potato cake, or a loaded baked potato for only  3.49

Reilley’s House Salad
mixed greens, tomato, onion, 

cucumbers, and croutons with your
 choice of dressing 4.59

Traditional Caesar Salad
Romaine lettuce, caesar dressing, 

parmesan cheese and croutons 6.49

Grilled Chicken Salad
Chicken breast sliced and served 

over mixed greens with red onions, 
cucumbers, tomatoes, eggs, bacon, 

mozzarella cheese and croutons 10.89

Blackened Blue Wedge Salad
Blackened sirloin served with an 

ice-cold wedge, blue cheese 
crumbles and blue cheese dressing. 

A local favorite 14.99

Caprice Salad
Garden tomatoes and fresh mozzarella 
topped with a balsamic honey reduction 

7.95  

Warm Spinach Salad
Fresh spinach tossed with sundried 

cranberries, sunflower seeds, blue cheese 
crumbles, won tons and a warm apple 
wood bacon balsamic dressing 6.89

Salads
Add Chicken $3.25  Add Shrimp $4.25  Add Ahi $4.25

Add Beef $4.95        Add Fish $4.95
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