PASEAS

CHICKEN PENNE OR SHRIMP & CRAB
SPICY CHICKEN PENNE 15.99 PENNE 15.99
Above pastas are served in a garlic cream
sauce, topped with baked provel

ROASTED VEGETABLE LASAGNA 15.99

PORK & CHICKEN
M‘ = 12 0z BAVARIAN CHICKEN MARSALA
PORK CHOP 16.99 Grilled chicken breasts

topped with a rich mushroom
GRILLED PORK LOIN 12.99 marsala sauce and baked

Pork chop served with sweet
A P P E T I Z E R S mash and red cabbage. ETDUE el ST 1
pork loin served with bbg
CALAMARI W/CHIPOTLE 8.99 POTATO SKINS reduction and sweet mash

AU GRATIN 6.99
STUFFED MUSHROOMS 8.99

BREADED MUSHROOMS 7.99 %8,5}(‘5@5}&‘32%“5”') H A N D C U T S T E A K S

ONION RINGS 6.99
FRIED CA RI & STUFFED EE‘EAEEEEJAETDSgi;{ARII)\DITIONAL *80z BACON WRAPPED FILET 28.99 *50z SIGNATURE SIRLOIN 15.99
MUSHROOM COMBO 12.99 1 10.10.99 1 Ib. 20.99 *1202 RIB EYE STEAK 27.99 Sirloin ’ropped with asiago mush-

room cream sauce, served with
All steaks topped with Maitre De  garlic mashed potatoes
, Bufter. Add asiago mushroom A
cream sauce to any steak 4.99 8oz STEA.K HOU.SE BURGER 10'99
Served with Choice of American,
Swiss, or Pepper Jack Cheese,

GRILLED SALMON SALAD 16.99 Choice of house dressings - g e GO o

balsamic vinaigrette, poppy

SIRLOIN STEAK SALAD 11.99 seed, honey jalapeno, ranch, S I D E S

CHICKEN SALAD 10.99 thousand island or french

piedijeliod Purchase any of our BAKED POTATO, GARLIC MASH, MASHED SWEET POTATOES,
BLACK N’ BLEU TILAPIA House made dressings RICE, OR FRIES » SUB FRESH VEGETABLE 1.99

SALAD 10.99 for 4.99 per botfle ALL ENTREE'S COME WITH A SIDE AND SALAD. PASTA COMES
OUR FAMOUS Add cheese - provel, bleu WITH SALAD ONLY. ADD BLEU, FETA, PROVEL,OR ASIAGO
BLEU PEAR SALAD 8.50 cheese, feta, or asiago $.99/ CHEESE TO YOUR SALAD .99

Add steak, shrimp, filapia add bacon $.79

chicken or calamari 4.00 D E S S E R T S
H O U S E C O M B O S CREME BRULE, CHEESECAKE WITH STRAWBERRY SAUCE.

*80Z FILET & BATTER FRIED ~ *12 OZ RIB EYE & AHI TUNA CHOCOLATE ZUCCHINI CAKE.
LOBSTER TAIL 39.99 SASHIMI 32.99 CHOCOLATE BROWNIE WITH ICE CREAM AND
*120Z RIB EYE & 3 JUMBO FRIED SHRIMP 33.99 BALLEY'S REDUCTION 59
# — pa> - GREAT WINE SELECTION - WILL CATER -
e -— e — i = e

FROM THE WATER

SEARED SEA SCALLOPS 25.99 CORIANDER ENCRUSTED 1/2 LB. PEEL & EAT SHRIMP 15.99

Topped with sun dried tomato cream AHI TUNA 21.99
ith ri i Served with garlic mashed potatoes CREATE YOUR OWN SALMON 21.99
SuGcTElEETTMwiec SURIEEERY 2 . Seasoned and Grilled, Bleu Cheese and

HAND BREADED SHRIMP DINNER 21.99 BATTER FRIED TWIN LOBSTER TAILS 21.99  walnut Stuffed, or Linda Brays way. (Grilled

Panko encrusted jumbo shrimp Served with melfed butter th Cajun Caper Cream Sauce)

POTATO ENCRUSTED COD 17.99 BLACKENED PONGA (mild white fish) 14.99
Served with rice and broccoli Served with gOrliC mash & broccoli

O’DONOGHUE’S RESTAURANT - (573) 635-1332, 900 E. High Street HOURS: Mon. - Fri. 11am - 9pm; Sat. 4pm - 10pm
RESERVATIONS: Accepted CREDIT CARDS: All Major. SPECIALTIES: Steaks & Seafood www.odonoghuesrestaurant.com

ALL PRICES AND ITEMS ARE A REPRESENTATION AND ARE SUBJECT TO CHANGE.



