Soups

Champagne Brunch Items

Cream of Crab cup or bowl
French Onion Soup  crock
Chili - cheddar & onion crock

Soup du Jour cup or bowl
Salads

7 New Menu Items

Deep Dish QUICHE du Jour

Chef’s selection of fresh ingredients blended with eggs & cream, baked
in a flaky puff pastry crust Priced Daily

WESTERN Omelet

Diced Virginia Baked ham, onions & bell peppers sautéed,
blended with 3 eggs and Jack & Cheddar cheeses

HARVEST Breakfast

Chiclken or Salmon

Add to your Salad: (ALL Grilled)

(@) Shrimp or Ahi Tuna

Two eggs with choice of ham, bacon
or link sausage

Classic EGGS BENEDICT

Twin poached eggs over Canadian bacon on an
English Muffin topped with Hollandaise sauce

Classic Caesar Salad

MacGregor’s Tossed Salad

small or large

r MacGregor’s Cobb Salad

Mixed greens topped with Crisp Apple-wood
Smoked Bacon, Cherry Tomatoes, Hard Boiled
Eggs, sliced Avocado, Shoe peg corn &
Crumbled Bleu Cheese served with Red Wine
Vinaigrette

Spinach Salad

small or large
With Sliced Egg & Mushrooms, Apple- wood
Smoked bacon & our Honey mustard dressing

Chicken Tortilla Salad

Strips of blackened chicken with mixed
Greens, tomatoes, cheddar & jack cheeses,
bacon, cucumbers & southwest Ranch
dressing in an edible tortilla shell

Savory Strawberry Salad

small or large

Crisp Romaine, bleu cheese crumbles,
Strawberries, red grapes & toasted walnuts -
poppy seed dressing

Dressings - Honey Mustard (Our Famous
House), Ranch, Classic Caesar, Thousand Island,
Bleu Cheese, Balsamic Vinaigrette or Red Wine

Vinaigrette .
Sides

Applewood Smoked Bacon
Virginia Pit Ham

Maple sausage Links
English Muffin

Canadian Bacon

+ Blackened ROCKF/SH Benedict

Petite Rockfish Fillets seasoned with Cajun Spices & topped with Poached
Eggs, Hollandaise sauce on Toasted English Muffins

GARDEN Omelet

Three eggs blended with spinach, mushrooms, tomato & onion

+ Prime Rib Omelet

Diced Prime Rib, Sweet Onions, Mushrooms & Shredded
Provolone Cheese

Belgian WAFFLE

Over one inch thick. Choice of fresh strawberry or blueberry compote.
- served with warm Maple syrup, butter & whipped cream

Apple Cinnamon FRENCH TOAST

French toast topped with caramelized apple& whipped butter

CRAB & CHEDDAR Omelet
Three eggs blended with Jumbo lump crab & Cheddar cheese

“BBC” Omelet

Our three egg omelet with crumbled bacon, broccoli
& Cheddar cheese

TexMex Breakfast Burritos
Andouille sausage, bell peppers, Vidalia onions, Pepper Jack cheese
scrambled with eggs, topped with salsa, wrapped in grilled
flour tortillas

HAM & CHEDDAR Omelet

Three eggs blended with baked VA ham and topped with
Cheddar cheese

Each Brunch Item Includes: Fresh Baked Muffins, Home Fries, Fresh Fruit Cup
& Champagne (ID required) - Egg Substitutes Available



Sandwiches

Lunch Entrées

7 New Menu Items

*Chips are served with every sandwich item
Chicken Chesapeake Sandwich

Grilled boneless breast topped with a petite crab cake &
melted Provolone on toasted roll
- lettuce, tomato & Old Bay Aioli

Shrimp Salad Wrap

Homemade & wrapped with lettuce in our

Old Bay flour tortilla
r/

Reuben Panini Style

sauerkraut with 1000 Island dressing
on grilled rye bread

The Cuban Panini

Oven roasted Turkey breast, shaved Ham, Swiss, dill
pickles, Cuban aioli & spicy mustard

Roasted Veggie Panini
Portabella mushroom, roasted peppers, grilled onions,
sprouts & provolone cheese with basil aioli

» Monte Cristo Panini

Black Forest Ham, roasted Turkey breast, Swiss cheese &

7 Hickory Chicken Sandwich

Grilled Chicken Breast topped with Applewood Smoked
Bacon, Smokey BBQ Sauce & Colby Cheddar Cheese on a
Toasted Roll

Turkey Club

Turkey, Swiss, bacon, tomato, lettuce, & mayo
on triple decker toasted white bread

The Pub House ROCKFISH Sandwich

Our beer battered Rockfish fillet, fried golden
& served on steak roll with caramelized onion, tomato,
lettuce & Tartar sauce

» Chicken Salad Sandwich

All Breast Chicken with Grapes & Toasted Almonds served
on a toasted Pretzel Roll with Lettuce & Tomato

+» California Chicken Sandwich

Grilled Chicken Breast on toasted Roll with an Avocado Aioli,
Lettuce, Tomato, Bacon & Smoked Gouda Cheese

Grilled Salmon "BLT"

On toasted sourdough with tarragon mayo

Anniversary Crab Cake Sandwich

Award winning Crab Cake made from
Jumbo Lump Crab- broiled & served on a roll

- Water is served upon request — MacGregor’s is SMOKE FREE environment — An 18% gratuity will bg added to parties 5 or more — One check is greatly appreciated — Sorry no separate checks for 9 or more people-

The classic, comprised of choice corned beef, Swiss cheese,

\ Deli Mustard grilled between Homemade French Toast.
K Served with a Currant Infused Maple Syrup

Flounder Francaise

Flounder fillet lightly dusted & pan fried with
marinated tomatoes & spinach in our
caper lemon-butter sauce over thin spaghetti

The MacGregor French Dip

Shaved Prime Rib on French bread topped with
Provolone, baked in bowl & surrounded by
onion soup. A knife & fork delight!

Cajun Rockfish

Tender fillet of Rockfish Blackened with cajun
seasonings, topped with Roasted Tomato & Avocado
Sauce, over Rice Pilaf & Sautéed Asparagus

Blackened Chicken Penne

Julienne sliced blackened chicken breast, tossed with
Penne pasta, chopped tomatoes, scallions, pine nuts in
a Parmesan butter sauce

The MacGregor Cheesesteak Sub

Shaved Prime Rib, sautéed with caramelized onion,
Provolone & Mushrooms - French fries

Beer Battered Cod "Fish & Chips"

French Fries, Honey mustard & tartar sauce

French fries & vegetable du jour
r“ E\
Build Your Oown PURGER -
Chili or Jalapenos
Rﬂ&k‘ﬁ%h Sliders (4w Fries

Anniversary Crab Cake Platter
Award winning Crab Cake, broiled & served with
y J
1> 1b. (Always Fresh)
- served with French fries on Kaiser roll
- Cheddar, Swiss, Pepper Jack or Provolone Cheese.
Bacon, Bleu Cheese, Grilled Onions, Mushrooms,
Slider Purgers ) w Fries
Above Toppings .59 for all 4 Sliders (Each Topping)
Breaded, Fried Rockfish Fillet
with Tartar Sauce

- Lettuce & Tomato by Request for Sliders -
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