
Allergy Alert: All deep fried foods may have trace amounts of gluten, please alert your server for severe allergies. Signature Item Gluten Friendly Item

MCW012018

Prices do not include HST

burrata 
Fresh Italian cheese made from mozzarella and 
cream that has a luxurious creamy centre. Served 
with cherry tomatoes and crostini. $13.50

antojitos 
Cream cheese and jalapeños rolled in a flour tortilla, 
served with salsa and sour cream. $12.49 
Add guacamole $2

onion rings 
Served with peppercorn ranch. $8.50

nachos 
3 cheese blend, Pico De Gallo, jalapeños, scallions, 
goat cheese crema and red pepper coulis. $13.50 
Add chicken or seasoned ground beef $5.50  
Add guacamole $3.50

irish nachos 
Crispy criss-cross fries topped with a 3 cheese blend, 
Pico De Gallo and loads of bacon. Served with salsa 
and sour cream. $13.49 
Add chicken or seasoned ground beef $5.50

sweet Potato fries 
Served with maple chipotle aioli. $7.50

fried Pickles 
Served with Caesar dressing. $8.50

grilled calamari 
Greens, caperberry peppernotta with pablano and 
avocado sauce. $12.49

Poutine 
Our fresh cut fries, smothered in cheese curds and 
gravy. $9.50 

beef short rib Poutine 
Cumin, tomato and red wine braised beef short ribs 
atop cheese curds and fries, topped with our house 
gravy. $12.50

charcuterie for one 
Our chef’s selection of fine meats & cheese, served 
with house-made pickled vegetables and warm 
baguette. $12.50 Add another person $7.50

wild mushroom and 
Parmesan diP 
Local wild mushroom and roasted garlic puree, 
topped with Grana Padano and served with warm 
naan and crudité. $11.49

house crisPs 
Crispy thin-sliced potatoes tossed in Cajun seasoning 
and served with peppercorn ranch. $7.49

hand-rolled indian samosas 
Potato and pea vegetarian pastries with a hint of 
spice. Served with tamarind sauce. $9.50

fresh cut fries 
Hand cut Yukon Gold potatoes fried just right. $4.99 
Add gravy $2.50

bang bang shrimP 
Crispy shrimp, tossed in a creamy, spicy sauce. $11.49

souP of the day 
Prepared fresh daily in house. Ask about today’s 
creation. $5.50

Potato bacon souP 
A traditional Irish cream potato and bacon soup.  
Served with garlic toast. $5.50 

mccabe’s house salad 
Mixed greens, croutons, grape tomatoes, cucumbers 
and Swiss cheese. Topped with our house apple cider 
vinaigrette. $11.49 - Side $6.50

caesar salad 
Romaine hearts, grilled smoked bacon, grilled bread, 
creamy garlic dressing topped with anchovies. $11.50 
- Side $7.50

wedge salad 
 A classic wedge salad with tomato, bacon crumble 
and ranch dressing. $10.50 - Side $6.50

greek salad 
Crisp Romaine lettuce with cucumbers, bell peppers, 
red onion, black olives, tomatoes, and Feta. Tossed in 
McCabe’s own Greek dressing. $12.49 - Side $7.50

south-western salad 
With spiced beef or grilled chicken, mixed organic 
lettuce, soft goat cheese, crispy veggies, jalapeños 
and pumpkin seed mango vinaigrette. Presented in a 
taco bowl. $14.49

Appetizers

Soups and Salads Add chicken $5.50 -  Add salmon $5.50
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Burgers

Chicken Wings

classic burger 
Our signature burger topped with lettuce, tomato, and onion. $12.49

english cheddar burger 
Topped with the famous cheese originating from the village of 
Cheddar in south west England. $13.49

canadian burger 
Cheddar cheese, Canadian peameal bacon, lettuce, tomato and 
onion on top of our Certified Angus Beef® burger. burger. $13.99

swiss burger 
Our Classic Burger topped with Swiss cheese, sautéed onions  
and mushrooms. $14.49

the mccabe reuben burger 
We added a bit of Canada to this classic. Montreal smoked 
meat piled on top of our burger, with sauerkraut, Swiss cheese  
and Russian dressing. $14.49

mccabe’s burger 
Topped with smoked bacon and Cheddar cheese. $13.99

grilled chicken breast 
Topped with melted Brie and crispy house onions. Drizzled 
with ranch dressing. $13.99

california burger 
Goat cheese, house bacon & guacamole. $15.99

saVe the world burger - Vegan/gluten free Patty 
Three mushrooms, black beans, sautéed vegetables, spices. Topped with caramelized onions. $12.99

Made in-house daily, we use only the best Canadian Certified Angus Beef ® 
– with absolutely no fillers added. Our burgers are served with your choice of 
fries, house salad or soup, but you can substitute sweet potato fries, Caesar 
salad or onion rings for $2.50. Gluten-free buns are available for $2.50

McCabe’s Jumbo wings are coated in our signature seasonings, lightly 
dusted and deep-fried to perfection. Served with carrots, celery and blue 
cheese. Small (7) $12.49 - Medium (12) $20.99 - Large (18) $28.49 
Try your wings ‘Naked’ with sauce on the side!

chili PePPer 
guide
No peppers - No heat 
One pepper - Mild/medium-hot 
Two peppers -Medium hot
Three peppers - Hot and spicy, 
Four peppers - Hold on to your lucky 
charms, this is hot hot hot

6.49/lb SPECIAl
EvEry Monday night 

FrOm 4pm uNTil clOse
With the purchase of any beverage. 

Limit 3 pounds per person at one 
time. Dine-in only

sauces: 
Chef’s Irish Whiskey BBQ 
Sweet & Hot 
Real Suicide (not joking) 
Jalapeño 
Our Own Honey Garlic 
Frank’s RedHot 
Kilkenny Mustard Sauce

dry rubs: 
Cajun 
Lemon Pepper 
Salt & Pepper

 
Medium 
Mild 
Sweet Thai Chili 
Lucky 7 
Guinness BBQ 
Teriyaki 

sPecialty sauces: 
Curry Butter 
House-made Buffalo  
Cajun Butter 
Sriracha Honey

HAlF PRICE 
bURGERS

aLL day tUESday 
(with the purchase of a beverage. Dine in only)

BUrgEr UPgradES:
Cheddar, mozzarella, Swiss 
cheese, guacamole, chipotle 

mayonnaise, sautéed mushrooms, 
caramelized onions, roasted red 
peppers.  Add $1.50 per item.  

Add peameal bacon, Brie, or Feta 
$2.50

EVERYDAY 
1/2 PricE WingS 

2pm - 5pm
With the purchase of any beverage. 

Dine-in only
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chicken Parmesan wraP 
Breaded chicken tossed in tomato sauce, with 
Cheddar, mozzarella and Parmesan cheese. $13.99

buffalo chicken wraP 
Crispy chicken tenders, lettuce, tomato, mixed cheese 
and your choice of wing sauce. $13.49

reuben sandwich 
Corned beef, sauerkraut, Gruyère and a red pepper 
coulis on marble rye. $12.49

mccabe’s club 
Blackened chicken, thick smoked bacon, lettuce, 
tomato and Cheddar on multigrain bread. $13.49

grilled chicken caesar wraP 
Marinated chicken and Caesar salad wrapped in a 
flour tortilla. $12.49

cheese steak melt 
Shaved beef, mixed cheese, onions, bell peppers, 
mushrooms and peppercorn gravy on a baguette. $13.49

salmon naan wraP 
Arugula, Pico De Gallo, avocado and citrus honey 
vinaigrette. $12.49

turkey and brie melt 
Smoked turkey, double cream brie, lettuce, tomato 
and peppercorn mayo. $12.49

mccabe’s classic beef diP 
Thin-sliced sirloin on our artisan bun. Served  
au jus. $12.50

Wraps & Sandwiches

Pizzas

All sandwiches and wraps are served with fries, house salad or soup. Upgrade to sweet potato fries, onion 
rings or Caesar salad for $2.50

PePPeroni PiZZa  
Old faithful $11.49 

the meat loVers’ 
Sweet and spicy tomato sauce, pepperoni, cheese, 
ham, sausage and bacon. $15.49 

roasted chicken 
Oven roasted chicken, red onion, mushrooms and 
mixed cheese over our BBQ sauce. $13.99

goat cheese PiZZa 
Olive oil, caramelized onion, basil and fresh sliced 
tomato, topped with local chèvre and mozzarella. $14.49

Additional vegetables are $2 each. 
Additional meat toppings $2.99 each 
Add extra cheese $2.99 
Gluten- free crust is available for $2.49
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fish & chiPs 
Fillet of Cod covered in a house-made Irish beer 
batter and served with fries and tartar sauce. 
1 piece $12.49 - 2 pieces $16.49

bangers and mash 
The traditional dish of the British Isles. Local sausages 
with McCabe’s garlic mashed potatoes and gravy. $13.49

curry chicken Pot Pie 
Traditional root vegetables and curry chicken in a 
creamy broth, topped with puff pastry. $13.99

lamb Vindaloo 
Boneless lamb covered with red chilis and roasted 
spices. $15.49

mac & cheese 
Creamy baked macaroni and cheese. $12.49 
Add Bacon $3.50 - Make it a Buffalo Mac & Cheese $4.50

chicken fingers 
Lightly breaded juicy chicken breast tenders served 
with fries. $12.49

steak and mushroom Pie 
Tender pieces of steak in a house-made Guinness 
and mushroom stew, wrapped in puff pastry and 
served with greens. $14.49

guinness beef stew 
Our Canadian Certified Angus Beef®, marinated in 
Guinness stout with hearty Yukon Gold potatoes and 
vegetables. Served with a slice of garlic toast. $14.49 
Add cheese to garlic toast $1.50 

ribs and wings 
Get 6 of our jumbo chicken wings and a 1/2 rack of 
our lightly smoked pork side ribs layered with a house 
made Maple BBQ sauce. Served with your choice of 
potato or house salad. $15.49 
Make it a full rack for just $5.50 more.

shePherds Pie 
Tender Certified Angus ground beef, mixed with 
vegetables and topped with mashed potatoes and 
cheese. Served with garlic toast. $13.49  
Add cheese to garlic toast $1.50

10oz. new york striPloin 
Our savoury New York cut, expertly grilled to your 
preference. 10oz $23.50

10oz. PePPercorn new york 
Our New York cut, crusted in freshly-ground pepper 
and topped with McCabe’s house-made Bushmills 
Irish Whiskey Peppercorn sauce! $25.50

10oz. black and blue new york  
New York cut with our Cajun spice, charred on the outside 
and topped with melted Ermit blue cheese. $25.50

8oz. new york striPloin 
Our savoury New York cut, expertly grilled to your 
preference. $20.50

chicken suPreme 
Juicy roasted chicken breast, served alongside garlic 
mashed potatoes and seasonal vegetables. $17.49

braised beef short rib 
Canadian beef short ribs braised in cumin, tomato & red 
wine. Served with roasted garlic and aged Cheddar mashed 
potatoes, seasonal vegetables and natural jus. $19.49

grilled salmon 
Salmon filet grilled and served with seasonal 
vegetables and red pepper coulis. $19.49

gnocchi 
Hand-made daily in-house. Soft dough potato 
dumplings in brown butter, with a drizzle of balsamic 
reduction. Served with seasonal vegetables. $16.49

Mains

Steaks

Dinner Menu After 4pm

Our steaks are cut in-house from 
specially-selected Canadian Certified 
Angus Beef® aged a minimum of 28 days 
and grilled to order. Served with seasonal 
vegetables and your choice of house-
made garlic mashed potatoes, fresh cut fries, baked 
potato or house salad. Upgrade your side for $2.50

add ons
•	 Guacamole $3.50
•	 mac and cheese $5.50
•	 loaded baked potato $3.50
•	 caramelized onions $2.50
•	 sautéed mushrooms $2.50
•	 Grilled shrimp (4) $5.50
•	 Onion straws $3.50
•	 crab butter $3.50
•	 cheese curds and gravy $4.50
•	 House-made Bushmills irish Whiskey 

peppercorn sauce $3.50

sunday
rate our 

steak!
$5 off any steak by  

filling out a comment 
card!


