
Salads
Reilley’s House Salad

Mixed greens, tomatoes, cucumbers, onions & croutons   4.95

Traditional Caesar Salad
Romaine lettuce, Caesar dressing, parmesan cheese and croutons   5.95

Add Chicken  3.95       Add Shrimp   4.95       Add Ahi  4.95

Buffalo Chicken Cobb
Chopped Romaine, blue cheese, tomatoes, eggs, bacon, and your choice of dressing   9.95

Grilled Chicken Salad
Chicken breast sliced and served over mixed greens with red onions, cucumbers, tomatoes, eggs, 

bacon, mozzarella cheese and croutons   9.25

The Southern
Fried chicken, cheddar cheese, cucumbers, eggs and fried green tomatoes 

served over mixed greens   9.95

Mexican Taco Salad
Your choice of chicken or beef served in a tortilla shell with lettuce, tomatoes, cheese 

and olives with our own special sauce, sour cream and salsa   8.95

Blackened Blue Wedge Salad
Blackened beef loin served with an ice cold wedge of iceberg lettuce 

and blue cheese dressing   10.95

Ginger Shrimp Salad
Sautéed shrimp, cucumbers, grapes, mandarin oranges, mixed greens, toasted almonds and 

won tons served with a ginger dressing   10.95

Malta Salad
Six pepper chicken, feta cheese, tomatoes, kalamata olives, cucumbers, red peppers, pepperoncini, 

red onions, and chopped romaine with a zesty lemon house made dressing   9.95

Warm Spinach Salad
Sun dried cranberries, sunflower seeds and blue cheese crumbles, topped with won tons & served 

with a warm apple wood bacon balsamic dressing   6.95 
Add Chicken  3.95       Add Shrimp  4.95       Add Ahi  4.95

Caprese Salad
Garden tomatoes, fresh mozzarella, basil oil & balsamic honey reduction   6.95

Add Chicken  3.95        Add Beef  4.95

Choice of House Made Dressings

Beef  Vegetable
A long time favorite    cup 3.25  bowl 4.50

Soup Du jour
Chef ’s daily creation    cup 3.25  bowl 4.50

Beverages

Soups   

•     $2.99 charge for all split entrees     •     18% gratuity may be added to parties of 6 or more     •

Ranch
Blue Cheese
1000 Island

Honey Mustard
Balsamic

Asian

Caesar
Fat Free Tomato Basil

Italian

1/2 Sandwich & Cup of Soup
designated sandwiches only   8.50

Salad and Soup
Bowl of soup served with our house salad   

8.25

Coke
Diet Coke

Sprite
Root Beer

Mr. Pibb
Ginger Ale

Lemonade
Sweet/Unsweet Tea

Milk Shakes   4.75

Drinks   2.25

Chocolate Vanilla Oreo Mint Chocolate Chip



Bilma’s Prime Rib Pita
8oz of shaved prime rib, blackened and served with 

sautéed onions, pepper jack cheese, lettuce & tomato, 
wrapped in pita bread   10.50

Meatloaf & Cheddar
A hefty slice of meatloaf on a hoagie with lettuce, 

tomato, mayonnaise & melted cheddar cheese   8.95

Reuben
Corned beef, sauerkraut, 1000 island & Swiss cheese 

on grilled rye   8.95

Island Chicken Hoagie
Jerk chicken topped with provolone & pepperoni, 
drizzled with jerk sauce & served on a hoagie with 

peppers, onions, lettuce and tomato   9.95

Lump Crab Cake
With a Cajun mayo, fried green tomato, lettuce and 
a cream cheese spread on a toasted sandwich roll   

10.95

Triple Decker Turkey Club
Swiss, American, lettuce, tomato, bacon, turkey & 

dijonnaise   8.95

Southern Fried Chicken Wrap
Romaine lettuce, ranch, cheddar cheese & fried 

chicken tenders in a flavored wrap   9.50

Blackened Chicken Caesar Wrap
Wrapped in an herb tortilla wrap   8.95

Tuna Melt
Topped with melted cheddar & an apple chutney, 

served open-faced on an English muffin   8.95

Chicken Breast Club
On an English muffin with lettuce, tomato, 

mayonnaise, bacon and melted cheese.
Served either grilled or fried  

 8.95

Corned Beef
With a name like Reilley’s, you have to have a great 
corned beef sandwich! Served on rye with Diane’s 

homemade mustard   8.95

Tilapia Sandwich
Fried and topped with provolone cheese, mayonnaise, 

lettuce & tomato on a hoagie   9.95

Cape Cod Reuben
Beer battered cod served with Swiss, 

1000 island and slaw on pumpernickel   10.95

Pilgrim
Turkey, cranberry, bacon, lettuce and mayonnaise on 

pumpernickel   7.95

Mediterranean Flat Bread
Sundried tomato pesto, feta cheese, shredded 
mozarella, balsamic mushrooms, red peppers & 

spinach   (*does not include side dish)    9.50

Argentina Steak Sandwich
Grilled, sliced sirloin, fresh mozarella and tomato, 

served with a chimichurri sauce & topped with crispy 
onion rings   10.95

Irish Fish Tacos
Beer battered, deep fried cod served with shredded 

lettuce, pico de gallo, cajun mayo & slaw on flour 
tortillas    8.95

Lunch Entrées
   Fish and Chips  

A tradition since 1982. Boston cod, deep fried in a 
beer batter & served with fries and coleslaw  10.95

Meatloaf Platter
Just like Mom’s only better! Served with mashed 

potatoes, vegetables & gravy   10.50

Reilley’s House Steak
Char-grilled beef loin sliced over cheese grits and 

vegetables with an Irish whiskey pepper sauce   
11.95

Cottage Pie
Ground chuck seasoned with onions topped with 
peas, mashed potatoes and cheddar cheese   7.50

Lowcountry Pasta
Scallops, shrimp, kielbasa sausage, peppers, onions & 
parmesan cheese tossed in a creole sauce   14.00

Chicken Pot Pie
Homemade pot pie topped with puff pastry 9.95

Fried Shrimp or Oysters
Served with french fries & coleslaw   14.00

Super Sandwiches
(*Sandwiches served with your choice of side:  potato chips, fries, potato salad, pasta salad or cole slaw)

1/2 Sandwich & Soup Combo Options 

•     $2.99 charge for all split entrees     •     18% gratuity may be added to parties of 6 or more     •

Blarney Burgers
(All items served with your choice of side:  potato chips, fries, potato salad, pasta salad or cole slaw.  Sweet potato fries  add 1.50)

Build your own burger
8oz. hand pattied ground chuck burger on a Kaiser 

roll,  served with lettuce, tomato & onion   7.25

Patti Melt
Burger with American cheese & sautéed onions 

on grilled rye bread   8.25

Blackened Blue Burger
Crispy fried onions & blue cheese crumbles 

on grilled rye   8.25

Greek Burger
8oz burger with feta cheese & Greek relish 

served in a pita   8.25

Bacon
Mushrooms
Sautéed Onions
Jalapeños
Choice of Cheese

1.00
1.00
1.00
1.00
1.00

American, Swiss, Cheddar, Pepper Jack, 
Provolone, Mozzarella or Blue Cheese


