
3.28.12

appetizers
BUFFALO CHICKEN WONTONS     10     

Baked chicken in a creamy buffalo sauce, 
wrapped in a wonton pouch with 

bleu cheese dressing & celery spears

CRISPY CALAMARI     14          
Coastal calamari tossed in seasoned flour with sliced 

peppers & flash fried, served with marinara sauce

ROASTED RED PEPPER HUMMUS     9     
Traditional hummus blended with roasted 

red pepper coulis, served with celery, carrots & soft pita

CRAB BRUSCHETTA     14     
Traditional italian blend of tomatoes, 

onions, herbs, garlic, vinegar & lump crab meat, 
finished with shaved parmesan &  balsamic reduction

McLOONE’S STUFFED SHRIMP     16     
White shrimp loaded with our crabmeat stuffing, 

broiled & served with a lemon aioli & broccoli slaw

PEI MUSSELS     12         
Mussels simmered in a butter & white 

wine broth with fresh herbs

       

MOZZARELLA EN CAROZZA     10
Fresh mozzarella hand battered & fried, 

served over marinara & pesto sauce

KINGSTON GRILLED WINGS     10
Our jerk seasoned wings, grilled & 

tossed with a sweet pineapple chili sauce, 
served with fresh fruit & a spicy dipping sauce

CRAB CAKE     14     
Pan seared lump crab cake served with an 

ancho chili remoulade & citrus tartar

LOADED TATER TOTS     10
Mashed potatoes mixed with bacon, 

scallions & cheddar cheese, deep fried & 
served over a pesto aioli

CHILLED MARYLAND CRAB DIP     16   
Jumbo lump crabmeat, artichoke hearts, 

celery & red peppers mixed with an 
old bay aioli & served with crostinis

PEEL ‘N EAT SHRIMP     15
Old bay seasoned white shrimp 

served in a warm broth

raw bar
SHRIMP COCKTAIL     14

 Served with cocktail sauce & lemon

OYSTERS ON THE HALF SHELL
half dozen  9          dozen  18

CLAMS ON THE HALF SHELL
half dozen  8          dozen  15  

SEAFOOD CEVICHE     15
Calamari, shrimp & fresh fish 

marinated in a lime citrus vinaigrette 
over baby arugula

CHILLED SAMPLER     29
2 shrimp, 4 clams, 4 oysters & 

1/4 lb crabmeat

LOBSTER & SHRIMP BISQUE   9     

 MARYLAND RED CRAB SOUP   8

FRENCH ONION     8    

soups



3.28.12

salads
BETTY’S SUMMER SALAD     12          

Mesclun greens, sliced granny smith apples, walnuts, dried 
cranberries & feta cheese, tossed with balsamic vinaigrette 
  ADD CHICKEN   16        ADD STEAK OR SHRIMP   20

CLASSIC CAESAR SALAD     12
Crispy romaine hearts tossed with caesar dressing, 

croutons & imported parmesan cheese
  ADD CHICKEN   16       ADD STEAK OR SHRIMP   20

CALAMARI SALAD     16 
Our crispy calamari served over arugula 

in a mandarin chili vinaigrette with 
diced onions & mandarin orange wedges

TACO SALAD     14
Chopped iceberg lettuce tossed with 

avocado ranch dressing, cheddar jack cheese, 
pico de gallo, black bean & corn salsa served in a 

crunchy flour tortilla bowl & topped with tortilla strips
  ADD CHICKEN   18        ADD STEAK OR SHRIMP   22

LOBSTER COBB SALAD     24
Mesclun greens tossed with avocado ranch dressing

topped with lobster meat, bleu cheese, 
hard boiled egg, bacon, tomato & onion

CHICKEN CARBONARA     22   
Sautéed with garlic & smoky bacon deglazed 
with cream & tossed with fettuccine, peas, 

parmesan cheese & finished with grilled chicken

PAELLA GARCIA     28
Lobster, clams, shrimp & mussels tossed with spanish 

rice & sausage, finished with basil & red pepper flakes

FIVE CHEESE MACARONI     15    
Rigatoni pasta tossed with a blend of havarti, 
american, cheddar, monterey jack & parmesan

then baked with italian breadcrumbs

LINGUINE WITH AN ATTITUDE     29
Shrimp pan seared in a spicy white wine 

marinara, tossed with linguine

LOBSTER MAC & CHEESE     28
Sautéed lobster tossed with a 

lobster cheese sauce & elbow pasta

pastas

 

An 18% gratuity will be added to 
parties of 6 or more

French Fries   4  

Green Beans   4  

Sautéed Spinach   5

Grilled Asparagus   6

Sautéed Vegetables   5

Parmesan Mashed Potatoes   5

Mediterranean Garlic Couscous   4
tossed with sun-dried tomatoes & artichokes   

sides



3.28.12

from the grille

from the sea

NEW YORK STRIP STEAK     28
  This classic cut fire grilled & served 

with parmesan mashed potatoes, 
frizzled onions & sautéed mushrooms, 

topped with a red wine demi glace
FILET MIGNON     32

House cut filet fire grilled & 
topped with a red wine demi glace & 

chive oil, served with parmesan mashed 
potatoes & grilled asparagus

COWBOY STEAK     29     
  French cut rib-eye steak fire grilled & served

with parmesan mashed potatoes & grilled 
asparagus finished with roasted garlic butter

SLICED STEAK    22
Teriyaki marinated skirt steak sliced, topped 

with roasted tomatoes & served with 
parmesan mashed potatoes & green beans

BLACK ANGUS SHORT RIBS     28    
  Slow cooked in McLoone’s bbq sauce,

served with sautéed spinach & 
parmesan mashed potatoes

APPLE GLAZED PORK CHOP     24
  Double cut pork chop seasoned & grilled, 

topped with bourbon glazed apples, served over 
parmesan mashed potatoes with green beans

CHICKEN SALTIMBOCCA     24
Two chicken breasts topped with prosciutto, 

provolone & a red wine demi glace, served with 
parmesan mashed potatoes & green beans

AMERICAN CLASSIC BURGER     12
Beef patty topped with lettuce, tomato & onion 

on a soft bun served with french fries
Add Cheese  $1.00

SANTA FE BLACK BEAN     13 
Vegetarian chipotle black bean patty topped 
with pepper jack cheese, smashed avocado & 

pico de gallo, served with french fries

JERSEY CRAB CAKES     28         
Pan seared lump crab cakes served with an 

ancho chili remoulade & citrus tartar, 
served with grilled asparagus & Mediterranean couscous 

WASABI TUNA     28
Yellow fin tuna pan seared & served over 

our cooling wasabi vinaigrette with parmesan 
mashed potatoes, sautéed peppers & onions 

CHESAPEAKE SEARED ROCKFISH     24
Pan seared rockfish served over a pesto couscous & 

topped with roasted tomatoes

SUNSET SALMON     27     
Fresh salmon fillet grilled & topped with mandarin 
orange, chopped mango & our sunset chili sauce, 

served with green beans & Mediterranean couscous 

PINA COLADA MAHI MAHI     27
Grilled mahi mahi topped with a pineapple chutney &

served over coconut risotto

PISTACHIO ENCRUSTED GROUPER     28
Fresh grouper fillet encrusted with crushed pistachios

 & finished with a creamy lemon butter
served with slivered asparagus & Mediterranean couscous

CAROLINA CATFISH     24
Blackened catfish served with 

white rice & a spicy jambalaya

Add a side house or caesar salad  5

 

1 1/4 LB LOBSTER   30
Steamed & served with drawn butter

served with parmesan 
mashed potatoes & green beans
Crab Stuffed additional $10

JONAH CRAB CLAWS  28
Atlantic crab claws steamed & 

served with drawn butter, 
sautéed vegetables & french fries

MCLOONE’S SURF &TURF   40
Our filet mignon & crab cake 
served with parmesan mashed 
potatoes & grilled asparagus 


