
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

  

McLOONE’S CRAB CAKE  16 
Spicy remoulade, citrus tartar sauce 

 

BAKED BRIE  14.5 
Puff pastry, fresh fruit,  

strawberry-raspberry glaze 
 

BUFFALO CHICKEN  

WONTONS   9.5 
Bleu cheese dressing, celery spears 

 

STUFFED BABY  

PORTABELLAS   12.5 
Mozzarella, sausage, sun-dried 

tomatoes, pesto cream sauce 
 

SPINACH &   

ARTICHOKE DIP  12.5 
Onions, peppers, parmesan,  

cream, cheddar jack, sour cream 
 

CRAB & AVOCADO TOWER  18 
Remoulade, mango 

 

LOBSTER & SHRIMP  

BISQUE   10.5 
 
   

 

SHRIMP COCKTAIL  16 
Cocktail sauce, lemon 

 

OYSTERS ON THE HALF SHELL 
half dozen   14    dozen   24 

 

CLAMS ON THE HALF SHELL 
half dozen   9.5      dozen   18 

 

CRABMEAT COCKTAIL  19.5 
Cocktail sauce, lemon 

 

CHILLED SAMPLER  34 
2 gulf shrimp, 4 oysters,  

4 clams, ½lb crabmeat 

 

TWIN TAILS   44 
Parmesan mashed potatoes, 

grilled asparagus, drawn butter 
 

2LB. LOBSTER  46 
Parmesan mashed potatoes, 

green beans, drawn butter 

ADD CRABMEAT STUFFING  15 
 

CRAB CAKES  30 
Spicy remoulade, citrus tartar sauce, 

 grilled asparagus, broccoli slaw  
 

MARECHIARA GROUPER  34 
Diced tomatoes, caper-butter sauce, 

 lobster scented risotto, baby spinach 
 

MAPLE GLAZED SALMON  28  
Maple-balsamic glaze,  

sautéed spinach, sweet potato chips 
 

FILET MIGNON  36 
Parmesan mashed potatoes,  

mushroom-onion demi glace,  

grilled asparagus,  herb oil 

ADD GRILLED SHRIMP  10 

ADD A LOBSTER TAIL   15 
 

NEW YORK STRIP STEAK  34 
Parmesan mashed potatoes, 

portabella mushroom cap,   

mushroom-onion demi glace, 

frizzled  onions 
 

STUFFED CHICKEN  

RISOTTO  26.5  
Mozzarella-sausage stuffing,  

pesto risotto 
 

                 *add a side house or 

           caesar salad to  

         your entrée   6 
 

VEGETABLE  9.5 
Avocado, cucumber,  

scallion, cream cheese 
 

CALIFORNIA  10.5 
Crabmeat, avocado, cucumber 

 

SPICY TUNA  14 
Spicy garlic mayo 

 

SHRIMP TEMPURA  15 
Panko crust 

 

McLOONE’S  18 
Shrimp tempura, spicy tuna 

 

MUSHROOM & 

 SPINACH RISOTTO  24 
White & portabella,  

mixed vegetables, baby spinach,  

olive oil, fresh herbs 

VEGAN OFFERING 
 

PENNE VODKA  18.5 
Plum tomatoes, herbs, garlic,  

cream, mushrooms, prosciutto 

ADD CHICKEN   24.5 

ADD SHRIMP    28.5 

ADD LOBSTER   30.5 

green beans   5 
 

frizzled onions   6 
 

parmesan mashed  

potatoes   6 
 

parmesan mashed  

potato cake   6 
 

  

sautéed spinach   6.5 
 

twice baked potato  6.5 
 

grilled asparagus   6.5   
 

alentine’s ay 

FEBRUARY  
th 

20
15

  

 

   

MENU  

 

Dinner 

. . . . . . . . . . . . . . . . . . . . . . 

. . . . . . . . . . . 

732.923.1006   
Reservations:  


