
Come home to McArdle’s
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Lobster Focaccia
Fresh focaccia bread rubbed with a sun-dried tomato pesto, topped with asiago 

cheese and pulled lobster meat, delicately grilled to perfection.  $10.99

Fried Calamari
Calamari hand dusted in seasoned fl our, lightly fried and served with a 

side of our homemade tri-pepper vinaigrette. $9.99    Buffalo it - add $1.00

Artichoke French
Egg battered artichoke hearts sautéed in sherry wine, lemon and butter, 

sprinkled with asiago cheese.  $8.99     Over pasta add $3.00

Chicken Fingers
Choice chicken tenders breaded and fried, served golden brown with fries and your choice of 

dipping sauce: honey mustard, barbeque, bleu cheese or ranch.  $7.99

Loaded Potato
Choose from either hand cut potato strips or french fries smothered in monterey jack and 

cheddar cheese, topped with bacon and served with dipping sauce.  $7.99       Cajun it - add $1.00

Mozzarella Sticks
Flash fried and served with our rich marinara.  $7.99

Grilled Garlic Panini Bread
Flat bread tossed with olive oil, garlic and Italian spices and grilled over an open fl ame. 

Topped with fresh asiago cheese and served with a side of marinara sauce.  $5.99

Quesadillas
Fresh fl our tortillas fi lled and grilled with our blend of spiced monterey jack 

and cheddar cheese, sliced jalapeno peppers, diced tomatoes, black olives and onions.  
Served with sour cream and salsa.  $7.99  

Add Steak  $3.00  Add Chicken  $2.00 Add Pork  $2.00    

Veggie Quesadilla
Grilled red peppers, portobello mushrooms, artichoke hearts, spinach leaves,

 tomatoes, monterey jack and cheddar cheese in a garlic pesto tortilla.
Served with sour cream and salsa.   $8.99

Nachos
Crispy corn tortilla chips smothered in our own spiced monterey jack and cheddar cheese 

mix topped with shredded lettuce, diced tomatoes and sliced jalapenos.
Served with sour cream and salsa.  $7.99   

Add homemade chili,  grilled chicken or pulled pork. Add $2.00

Appetizers

Ten of the biggest we can fi nd in one 
of our six unique varieties, served with 

french fries and bleu cheese $8.99

Chicken Wings Sides
Steamed Fresh Broccoli

$2.49

Basket of Fries
The best you ever had.  $2.99

Basket of Sweet Fries
Even better.  $3.99

Basket of Onion Rings
Onion slices beer battered and fried.  $3.99

Garden Salad
$4.99

• Buffalo Style
• Honey Mustard
• Garlic & Parmesan

• BBQ
• Honey Cajun 
• Sweet Chili

Denotes McArdles Signature Selection

Denotes Vegetarian Selection



Sides
Steamed Fresh Broccoli

$2.49

Basket of Fries
The best you ever had.  $2.99

Basket of Sweet Fries
Even better.  $3.99

Basket of Onion Rings
Onion slices beer battered and fried.  $3.99

Garden Salad
$4.99

Reuben
Your choice of traditional, lean corned 

beef or turkey, both served on grilled rye 
with sauerkraut, swiss cheese and Russian 

dressing.  $8.49

Hot Roast Beef & Gravy
Just the way you like it, open faced and 
messy.  Served with french fries.  $8.99

        Mc Ardle’s Prime Dip
Hand sliced Certifi ed Angus prime rib 

topped with melted swiss cheese, served on 
an Italian roll with a side of horseradish and 

au jus.  $8.99

Shaved Prime Rib
Our own select prime rib shaved thin and piled 

high, topped with sautéed onions, provolone 
cheese and horseradish mayo.  $8.99      

              Cajun Prime Rib Panini 
Select Prime Rib dusted with a blend of 

cajun spices and grilled with sautéed 
mushroom, onions and cheddar cheese 

folded in our own grilled fl at bread.  $8.99

Pulled Pork
Smoked pulled pork with a touch of  BBQ 

sauce served on a fresh hard roll.  $8.99 
Try it North Carolina style with coleslaw.  +$1.00

Philly Cheese
Your choice of our juicy roast beef or grilled 
julienned chicken with the works…grilled 
peppers, onions, melted swiss and cheddar 

cheese.  $8.49

Chicken Caesar Wrap
Charbroiled chicken breast strips tossed with 

crisp romaine lettuce, Caesar salad dressing 
and grated cheese in a herb tortilla.  $8.49

Chicken Sandwich
Tender boneless breast of marinated 
chicken charbroiled and topped with 

melted swiss cheese, smoked bacon, lettuce, 
tomato and honey mustard mayonnaise.  $8.49

Cajun Chicken Sandwich
A zesty Louisiana style chicken breast 

topped with melted pepperjack cheese 
accompanied by lettuce, tomato and sweet 

Bermuda onion, served with a side of 
ranchero dressing.   $8.49

Chicken & Portobello Sandwich
The delicious combination of a charbroiled 

breast of chicken and a grilled Portobello 
mushroom crowned with provolone cheese 

and a basil pesto spread on grilled french 
bread.  A must to try!  $8.99

Turkey Delight
Oven roasted turkey grilled with bacon 

and cheddar cheese on top of grilled french 
bread with ranch dipping sauce.  $8.49

The Mc Ardle’s Turkey Club
Oven roasted turkey piled high with lettuce, 
tomato, bacon, cheese and mayonnaise on 

the bread of your choice.  $8.49

Fried Fish Sandwich
A fresh haddock fi let breaded in our own 
recipe on a grilled hard roll with lettuce, 
tomato and a side of tartar sauce.  $7.99

Portobello Vegetarian 
Balsamic marinated Portobello mushrooms, 

roasted red pepper strips, sliced Bermuda 
onion, tomatoes, spinach leaves, provolone 
cheese on a grilled hard roll with sundried 

tomato pesto.  $8.99

Sandwiches All sandwiches come with your choice of potato chips, french 
fries, homemade coleslaw, cottage cheese or applesauce. 

Substitute sweet potato fries or onion rings +$1.00.

Black & Bleu Burger
Seared with blackened spices and topped with 

melted bleu cheese served with lettuce and 
tomato.  $8.99

California Turkey Burger
Turkey, avocado, lettuce, tomato, red onion on a 

whole grain bun.  $8.99

Veggie Burger
The healthy choice for burger lovers.  Made from 
a blend of vegetables and grains, high in fi ber and 
low in fat.  Served grilled and topped with lettuce, 

tomato and onions on a whole grain bun.  $7.99

Create Your Own!
Certifi ed Angus Beef Patty, charbroiled to your 

specifi cations.  Served with lettuce and tomato.  $7.99

Choose from the following toppings:
American, cheddar, crumbled bleu, feta, 

pepperjack, provolone, swiss, hickory smoked 
bacon, angus chili, smoked pulled pork, avocado, 
jalapenos, grilled onions, grilled peppers, sautéed 

mushrooms.

Cheeses and Vegetables - add  $.75
Chili and Bacon - add $1.00

Pulled Pork - add  $2.00

Mc Ardle’s Famous Burgers
1/2 pound Certifi ed Angus Beef Patties, charbroiled to your specifi cations.  

Served with a side of french fries & pickle. 

Grilled Veggie Wrap
Artichoke hearts, fi re roasted red peppers, Portobello 

mushrooms, tomatoes, spinach leaves, basil and monterey jack 
cheese lightly grilled in a wrap.  $8.99  Add Chicken  $2.00



Lobster Bisque
Everybody’s favorite!  Chunks of lobster 

and fresh vegetables  in a heavenly stock.
Cup  $5.99     Bowl  $6.99

French Onion Soup
Topped with croutons and provolone cheese.   $4.99

Charleston Crab & Scallop (Fridays)
     Cup  $599     Bowl  $6.99

Soup of the Day
Homemade daily.      Cup  $3.99     Bowl  $4.99

Homemade Chili
Hot & Hearty.     Cup  $3.99     Bowl  $4.99

Soup & Chili

California Cobb
A field of greens topped with grilled chicken, avocado, tomatoes, bacon, crumbled bleu cheese,

hard cooked eggs, corn and kalamata olives.  $10.99

Neptune Salad
Layers of spring greens, tomatoes, avocados and apple wood smoked bacon topped with chilled 

jumbo shrimp.  $11.99

Mc Ardle’s Grilled Chicken Salad 
Crisp greens topped with grilled chicken, craisins, mandarin orange sections, sliced almonds 

and crumbled bleu cheese with a side of our Balsamic Vinaigrette.  $9.99

Pecan Encrusted Chicken Salad
Pecan and mustard encrusted chicken breast pan seared, oven roasted, sliced and served over 
crisp salad greens with craisins, pecans, red bermuda onion, crumbled bleu cheese with a side 

of Balsamic Vinaigrette.  $9.99

Caesar Rules
Our great Caesar dressing tossed with fresh greens, parmesan cheese and garlic croutons.   $7.99

Add Chicken  $2.00   Add Steak  $3.00   Add Shrimp  $4.00

Chicken or Steak Taco Salad
A homemade taco shell filled with romaine lettuce, topped with blackened chicken breast or 
marinated flank steak, diced onions, black olives, cheddar and monterey jack cheese finished 

with a dollop of sour cream and our own ranchero dressing. 
Chicken  $9.99      Steak  $10.99

Spinach Salad
Spinach tossed in our warm bacon dressing with red onion, tomato, egg and mushrooms.  $7.99   

Add Chicken  $2.00  Add Steak  $3.00 

Salads
Bread and butter available with all salads upon request.



Chicken French
Fresh chicken breast egg battered and 
sautéed with sherry wine, lemon and 

butter served with broccoli fl orets over 
angel hair pasta sprinkled with asiago 

cheese.  $15.99

Tuscan Chicken 
Grilled Chicken Breast seasoned and 

topped with provolone and served over 
a blend of tomatoes and spinach lightly 

sautéed with parmesan. Served with 
vegetable of the day .  $15.99

Chicken Picata
A boneless breast of chicken egg battered 

sautéed with mushrooms, artichoke hearts 
and capers in a white wine and lemon 

sauce over a bed of fresh escarole topped 
with asiago.  $15.99

Mediterranean Pasta
Penne pasta tossed with sautéed roasted 

red peppers, kalamata olives, tomatoes 
and artichoke hearts in a light white wine 

garlic sauce topped with crumbled feta 
cheese.  $13.99

Penne Vodka
Pancetta & peas in a vodka crème sauce 
served over tender penne pasta.  $14.99

Eggplant Lasagna
Layers of breaded eggplant, ricotta, 

mozzarella and romano cheeses all covered 
in marinara sauce.  $13.99

Chicken & 
Pasta Dishes

Haddock French
Haddock egg battered and sautéed in 
sherry wine, lemon and butter, served 

with broccoli fl orets over angel hair pasta 
sprinkled with asiago cheese.  $15.99

Substitute Shrimp for $2.00

Fish Fry 
Fresh haddock hand breaded with our 

original McArdle’s breading or beer batter 
cooked to perfection, served with french 

fries and coleslaw. If your heart desires we 
can broil it also.  $11.99

Panko Rainbow Trout
Idaho trout fi let rubbed with garlic and 

herb panko breadcrumbs, grilled and 
topped with a pecan herb butter. Served 

with vegetable of the day.  $15.99

Blackened Tilapia
Tilapia rubbed with McArdle’s own blend of 

Cajun seasonings and seared, served with 
rice and vegetable of the day.  $15.99

Eastern Shore Crab Cakes
Traditional hand made crab cakes from a 

Maryland recipe with an old bay aioli served 
with rice and vegetable du jour.   $18.99 

Shrimp Alexander 
Gulf shrimp sautéed with crumbled bacon 

and baby spinach in a white wine sauce, 
tossed with angel hair pasta and topped 

with crumbled feta cheese.  $16.99

Fabulous Fish
& Seafood Dishes

Dinners
Served daily after 5:00 p.m.   •   All dinners include a garden salad (except for fi sh fry) and your 

choice of french fries, rice du jour, baked potato or mashed potato (unless entrée is served over 
pasta or otherwise stated).  Bread and butter available upon request.

To our gluten intolerant friends, several of our items can be made gluten free.  
Please  ask your server for more details.

      The Canalside Grill
A tender 12oz center cut of NY strip steak 

seasoned and grilled to your taste topped with 
gorgonzola butter. Served with vegetable of 

the day.  $19.99

Flat Iron Steak
Filet style 8oz grilled then topped with our 

garlic beer butter and sliced. Served with 
vegetable of the day.  $14.99 

Pork Chop
A premium 12oz bone in french cut pork chop 

lightly seasoned,  grilled to perfection, and 
served with applesauce.  $15.99

Pot Roast
Slow roasted, covered with pan scraped gravy 
served with mashed potatoes and vegetable 
of the day.  “Sorry Mom, it’s better than yours.”  

$15.99

For the Meat Lover
Our beef is Certified Angus Midwestern beef aged at least 21 days, hand 

cut & dusted with our own blend of seasoning, then grilled to perfection; 
these are the best steaks you can buy anywhere!



We proudly serve Pepsi Products

House Wines Premium Wines
Red

Cabernet Sauvignon

Merlot

Pinot Noir*

Shiraz*

Lambrusco*

Zinfandel*

Cabernet Sauvignon/Merlot*

White
Pinot Grigio

Riesling

Chardonnay

Sauvignon Blanc*

Blush
White Zinfandel

Red
 Enrique Foster Malbec*

Blackstone Merlot*

White
Toasted Head Chardonnay*   

Kendall Jackson Chardonnay*  

Salmon Run Riesling*

*Also Available by the bottle*

Ask your server about our 
featured wines.

“Not enough time to sit and eat?  Our entire menu is available for Take-Out!

McArdle’s Caters!!  Be a guest at your next party, let McArdle’s do the cookin!

Gift Certificates are avaialable in any denomination, ask your server for details.

Visit McArdle’s Restaurant on the web at www.mcardlesfairport.com 
and follow McArdle’s on Facebook.

Bottled Beer
Bud

Bud Light

Genny Light

Heineken

Heineken Light

Michelob Ultra

Coors Light

Labatt Blue Light Lime

Molson

Corona

Samuel Adams

New Castle 

Smithwick’s

Smirnoff Ice

Woodchuck Amber Cider

Redbridge Gluten-Free

Becks N/A

Draft Beer
McArdle’s Irish Ale

Guinness

Harp

Labatt Blue

Labatt Blue Light

Blue Moon

Ask your server about 
our seasonal draft 
and bottled beers.


