
Entrées 
Stea k s 
Sam’s signature 8 oz. hand-c ut aged F il et M ignon,  B ac on w rap p ed,  top p ed w / A siago M ushroom 
Sauc e and serv ed w ith W asab i M ashed P otatoes &  side G arden Sal ad $ 2 4 .99 
 

* 1 4  oz. H and C ut A ged K ansas C ity  Strip   $ 1 8.99 
 

* 1 2  oz. A ged R ib ey e   $ 1 4 .99 
    

* 8 oz. H and-C ut F il et of  B eef ,  B ac on w rap p ed &  gril l ed to temp erature of  c hoic e    $ 2 1 .99 
 

Sea f o o d  
*   ½  l b . H ot and Sp ic y  Shrimp  D inner    $ 1 3 .99        *   P ep p er E nc rusted G ril l ed or P oac hed 8 oz. Sal mon F il et    $ 1 6 .99  
 

*  Cajun or Grilled Mahi Mahi t op p ed w it h J alap eno B leu Chees e B ut t er    $ 1 5 . 9 9   
   Grilled T ilap ia w /  Garlic  Mas hed P ot at oes ,  Ciop p ina S auc e w /  s ide Garden S alad  $ 1 7 . 9 9   
   F resh Y el l ow  F in T una w ith Sic il ian Sauc e inc l uding Sun-dried T omatoes,  A rtic hok e         
   H earts,  R oasted G arl ic  and C ap ers w ith side G arden sal ad    $ 1 7 .99  
   J umb o Sea Sc al l op s w ith Sun-dried tomatoes &  R ic e w ith side G arden sal ad  

( w hen av ail ab l e at mark et p ric e)  
 *  B roil ed 8 oz. South A f ric an R oc k  L ob ster T ail   ( w hen av ail ab l e at mark et p ric e)  
 

P o rk  &  C h i c k en 
   H igh Street P ork  C hop  
     1 2  oz P ork  C hop  w / M ashed Sw eet P otatoes,  B av arian R ed C ab b age &  Sal ad      $ 1 4 .99 
 

* C hic k en M arsal a  
      T w o  5  oz. G ril l ed C hic k en B reasts w / M arsal a W ine,  P rov el  C heese,  M ushrooms   $ 1 4 .99         

A dd V egetab l e D u J our $ 1 .99 
 * Served with House Salad, choice of Baked Potato, Fries or Rice—A ll en trees are  served    with 
W ild Y east O n ion  Bread 

 

P a sta    
P an Seared B ay  Sc al l op s,  M ushrooms &  Sp inac h w ith L inguini in a R ic h C reamy   
       W hite G arl ic  Sauc e top p ed w ith P rov el  and A siago C heeses    $ 1 4 .99 
 

B ak ed P enne w ith a C hoic e of  Shrimp  &  C rab meat or C hic k en in a C reamy   
       W hite G arl ic  Sauc e top p ed w ith P rov el  and A siago C heeses   $ 1 4 .99 
 

 V egetab l e L asagna    $ 1 3 .99 
Served with House Salad an d g rilled W ild Y east O n ion  Bread 

 
G ratuity :  1 8%  may  b e added to p arties of  5  or more.  C arry  outs av ail ab l e – c al l  5 7 3 -6 3 5 -1 3 3 2     

 



 O ’ D o n o g h u e ’ s  S t e a k s  a n d  S e a f o o d  
DINNER MENU 

 

Sta rters 
O nion R ings    $ 4 .99 
F ried B utton M ushrooms    $  4 .99 
Sauteed P ortab el l a M ushrooms   $ 7 .99 
Stuf f ed M ushrooms    $ 7 .99 
D ev il ed C rab     $ 6 .99 
C al amari w ith C hip otl e R oasted G arl ic  A iol i    $ 6 .99 
H ot &  Sp ic y ,  P eel  &  E at Shrimp       ½  l b . $  8.99      1  l b .  $ 1 6 .99 
T enderl oin F ingers serv ed w ith J al ap eno M ustard    $ 6 .99 

 

S a l a d s 
H ouse Sal ad   
M ix ed G reens-R omaine,  L eaf ,  I c eb erg L ettuc e w / C arrots,  R ed C ab b age & R ed O nions  $ 3 .4 9 
 B l eu P ear Sal ad~ M ix ed G reens top p ed w / P ears W al nuts B l eu C heese &  R ed O nions   $ 6 .99 

  

Sp inac h Sal ad w ith H ot B ac on D ressing   $ 6 .99 
     A dd to ab ove salads ~  Steak  $ 4 .0 0         C hic k en or C al amari $ 3 .0 0  
 

G ril l ed C hic k en Sal ad~ M ix ed G reens top p ed w ith a 6  oz. G ril l ed C hic k en B reast    $ 7 .99 
F ried or G ril l ed C al amari Sal ad  $ 7 .99 
Sirl oin Steak  Sal ad     $ 8.99  
C hef  Sal ad  $ 7 .99 
 Housem ade D ressin g s ~  P op p y  Seed,  B al samic  V inaigrette,  R anc h,  F renc h or T housand I sl and 
 A dd C heese ~  P rov el  $  .4 9             B l eu C heese,  F eta or A siago   $  .99 
 A ll salads ex cep t House are served with W ild Y east O n ion  Bread 

 
HOUSEMADE SALAD DRESSINGS CAN BE PURCHASED FOR $4.99 PER 16 OZ. BOTTLE  

 

Desserts 
F renc h A p p l e T art    $  4 .99 
B row nie C ak e w ith V anil l a I c e C ream and a B ail ey ’s R educ tion Sauc e  $  4 .99 
N ew  Y ork  C heese C ak e w ith A maretto Straw b erry  Sauc e   $  4 .99 
C hoc ol ate Z uc c hini C ak e top p ed w ith R asp b erry  C oul is    $  4 .99 
 

Try a cup of our European blend coffee with your dessert. 
 
 

 



W i n e  L i s t  
 
 
 
 
 

 
 
 
 
W hit e &  B lus h W ines                   Glas s                  B ot t le 
 
Chardonnay ,  “ D iam ond S eries ”  F ranc is  Cop p ola       $ 2 8 . 0 0  
Chardonnay ,  “ V int ner’ s  R es erv e”  K endall J ac k s on  $ 7 . 0 0   $ 2 8 . 0 0  
S auv ig non B lanc ,  “ P riv at e B in”  V illa Maria              $ 7 . 0 0   $ 2 8 . 0 0  
P inot  Grig io,  “ D elle V enez ie”  Cam p anile    $ 6 . 0 0       $ 2 5 . 0 0  
V ig noles ,  “ Mis s ouri”  S t one H ill     $ 7 . 0 0   $ 2 8 . 0 0  
L at e H arv es t  R ies ling ,  “ Germ any ”  T w is t ed R iv er   $ 6 . 0 0      $ 2 2 . 0 0  
W hit e Z inf andel,  “ Calif ornia B ering er”     $ 5 . 0 0   $ 1 9 . 0 0  
 
R ed W ines  
Cab ernet  S auv ig non,  “ S ant a Y nez ”  F ires t one V iney ards   $ 9 . 0 0      $ 3 5 . 0 0  
Cab ernet  S auv ing on,  S t erling  “ V int er’ s   R es erv e”    $ 9 . 0 0          $ 3 5 . 0 0  
Cab ernet  S auv ig non,  “ Grand R es erv e”  V illa Mt .  E den  $ 8 . 5 0   $ 3 4 . 0 0  
Cab ernet  S auv ig non,  “ A lex ander V alley ”  Murp hy  Goode      $ 5 0 . 0 0  
Z inf andell,  “ Calif ornia”  D anc ing  B ull    $ 6 . 2 5   $ 2 3 . 0 0  
S inZ in,  A lex ander V alley  V iney ards       $ 3 8 . 0 0  
Merlot ,  “ V int ner’ s  R es erv e”  K endall J ac k s on   $ 9 . 0 0      $ 3 5 . 0 0  
Merlot ,  “ S onom a Count y ”  Chaut eau S t .  J ean   $ 8 . 0 0   $ 3 1 . 0 0  
Merlot ,  “ T hree P alm s ”  S t erling  V iney ards       $ 7 5 . 0 0  
S hiraz ,  “ S out h E as t ern A us t ralia”  B lac k  O p al   $ 6 . 2 5   $ 2 3 . 0 0  
P inot  N oir,  “ S onom a Coas t ”  Mc Murray  R anc h   $ 7 . 5 0    $ 2 9 . 0 0  
N ort on,  “ Mis s ouri”  A dam  P uc ht a       $ 3 7 . 0 0  
S p ark ling  W ine 
E x t ra D ry ,  K orb el               ( half  b ot t le)  $ 1 6 . 0 0  
H ous e W ine 
Chardonnay ,  W hit e Z inf andel,  Merlot ,  Cab ernet  S auv ig non $ 5 . 0 0  
 F rozen C reations b y  O ’D onoghue’s 

Strawberry Daiquiri      Pina Colada      Strawberry Margarita      Muds lide  
 F ine I mp orted B eers 

A m s tel L igh t    B as s      B ell’ s  T wo H earted    Corona       Dos  E quis  A m ber    F at T ire        G uinnes s        
H arp      H einek en          

K aliber ( N A )       N ew Cas tle     1 5 5 4  B rus s els  Style B lac k  A le 
 D omestic s in L ongnec k s 

B ud      B ud L igh t      B ud Selec t      B us c h  L igh t      Coors  L igh t 
     Mic h elob L igh t       Mic h elob U ltra      Miller L ite       Stag 

 W e O f f er T hese F ine B eers on T ap  
B lue Moon     B oulev ard W h eat       B ud L igh t       Mic h elob    A m berboc k      Miller L ite 

 
W e al so p roudl y  serv e R ed B ul l  E nergy  D rink  

Special Wine Cellar Selections 
These wines are highly allocated and subject to current availability. 

Opus One   $225.00 bottle 
S i lv er  Oa k s “ A lex a nd er  C a ber net S a uv i g non   $1 00.00 bottle 

S ter li ng  “ R eser v e-N a pa  V a lley ”  C a ber net S a uv i g non  $1 00.00 bottle 


