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

Thank you! A 20% gratuity will be added to 
 parties of six or more.

A P P E T I Z E R S

H O U S E  C O M B O S

E N T R E É  S I Z E  S A L A D S

F R O M   T H E   WATER 

*8oz Filet & Batter Fried 
Lobster Tail 39.99

*12 oz Rib Eye & Ahi Tuna 
Sashimi  32.99

Seared Sea Scallops 25.99
Topped with sun dried tomato cream 
sauce, served with rice & broccoli

Hand Breaded Shrimp Dinner 21.99
Panko encrusted jumbo shrimp

Potato Encrusted Cod 17.99
Served with rice and broccoli
 

Coriander Encrusted 
Ahi Tuna 21.99
Served with garlic mashed potatoes

Batter Fried Twin Lobster Tails 21.99
Served with melted butter

Blackened Ponga (mild white fish) 14.99
Served with garlic mash & broccoli

1/2 lb. Peel & Eat Shrimp 15.99

Create Your Own Salmon 21.99
Seasoned and Grilled, Bleu Cheese and 
Walnut Stuffed, or Linda Brays way. (Grilled 
Salmon with Cajun Caper Cream Sauce)

Calamari w/Chipotle 8.99

Stuffed Mushrooms 8.99

Breaded Mushrooms 7.99

Onion Rings 6.99

Fried Calamari & Stuffed 
Mushroom Combo 12.99

Potato Skins  
Au Gratin 6.99

Coriander Encrusted 
Tuna Sashim 9.99

Blackened or Traditional, 
Peel & Eat Shrimp
½ lb.10.99 1 lb. 20.99

Grilled Salmon Salad 16.99

Sirloin Steak Salad 11.99

Chicken Salad 10.99
Fried/Grilled

Black n’ Bleu Tilapia 
Salad 10.99

Our Famous 
Bleu Pear Salad 8.50 
Add steak, shrimp, tilapia 
chicken or calamari 4.00 

Choice of house dressings - 
balsamic vinaigrette, poppy 
seed, honey jalapeno, ranch, 
thousand island or french

Purchase any of our 
House made dressings 
for 4.99 per bottle

Add cheese – provel, bleu 
cheese, feta, or asiago $.99/ 
add bacon $.79

S I D E S
Baked Potato, Garlic Mash, Mashed Sweet Potatoes, 

Rice, or Fries • Sub Fresh Vegetable 1.99

All Entrée’s come with a side and salad. Pasta comes 
with salad only. Add Bleu, Feta, Provel,or Asiago 

Cheese to your Salad .99

12 oz Bavarian 
Pork Chop 16.99

Grilled Pork Loin 12.99
Pork chop served with sweet 
mash and red cabbage. 
pork loin served with bbq 
reduction and sweet mash

Chicken Marsala
Grilled chicken breasts 
topped with a rich mushroom 
marsala sauce and baked 
provel cheese 16.99

P O R K  &  C H I C K E N

*8oz Bacon Wrapped Filet 28.99

*12oz Rib Eye Steak 27.99

All steaks topped with Maitre De 
Butter. Add asiago mushroom 
cream sauce to any steak 4.99

*5oz Signature Sirloin 15.99 
Sirloin topped with asiago mush-
room cream sauce, served with 
garlic mashed potatoes

*8oz Steak House Burger 10.99
Served with Choice of American, 
Swiss, or Pepper Jack Cheese, 
and Fries. Add a salad for 1.99

H A N D  C U T  S T E A K S

D E S S E R T S
Crème Brule, Cheesecake with Strawberry Sauce.

Chocolate Zucchini Cake.

Chocolate Brownie with Ice Cream and 
Bailey’s Reduction 5.99

LUNCH MENU AVAILABLE
GREAT WINE SELECTION • WILL CATER

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

GRATUITY: 18% MAY BE ADDED TO PARTIES OF 5 OR MORE

P A S T A S
Chicken Penne or

Spicy Chicken Penne 15.99 
Shrimp & Crab 

Penne 15.99

Roasted Vegetable Lasagna 15.99

Above pastas are served in a garlic cream 
sauce, topped with baked provel

*12oz Rib Eye & 3 Jumbo Fried Shrimp 33.99


