
Traditional Scottish Cullen Chowder | smoked haddock, leeks, potato and saffron $9

Tomato & Red Pepper Bruschetta (V) | on a french baguette $10.95

Smoked Salmon | honey mustard, capers and black rye $13.95

Scotch Eggs | hard boiled eggs wrapped with sausage, breaded, spicy mustard $14

Corned Beef & Cabbage Stuffed Mushrooms | corned beef, shaved cabbage, swiss cheese, 1000 island 
dipping sauce $10.95

Guinness Mussels | PEI mussels, leek and Guinness cream sauce, crisp baguette $14.95

Prawn Cocktail | poached shrimp, creamy herb dressing, hydro crunch lettuce, heirloom tomatoes $14.95

Selection of Scottish Cheeses | chutney, oatcakes $14.55

Soup of the Day | ask your server $6

Dressings: Honey Mustard, Ranch, Blue Cheese, Balsamic Vinaigrette,  
Raspberry Vinaigrette, White Balsamic, French, Caesar, Oil & Vinegar

Caesar Salad  | romaine, fresh parmesan, homemade croutons $10.95

The Villages® Grown Salad  | crystal lettuce, heirloom cherry tomatoes, english cucumbers,  
watermelon radishes, broccoli microgreens, kohlrabi microgreens, basil with balsamic vinaigrette $16.95

Chopped Salad  | romaine, bacon, red onions, corn, blue cheese,  
cranberries, candied walnuts $13.95

Seasonal House Salad  | spring mix, kale microgreens, bacon, heirloom cherry tomatoes,  
english cucumbers, cheddar cheese, homemade croutons $14.95

*Add grilled chicken $6 or salmon $11 to any salad

Indian Chicken Curry | braised rice, naan bread $15.95

Salmon Fishcakes  | spring mix, mashed potatoes, tartar sauce $18.95

Oven-Baked Scottish Salmon  | mashed potatoes, spring mix, pesto dressing $28.95

Guinness Battered Fish & Chips | tartar sauce or malt vinegar, served with chips $17.95

Penne Pasta (V) | pesto, heirloom cherry tomatoes, parmesan, pine nuts $11.95  add grilled chicken $6



McGradys.com | 

(V) = Vegetarian  |   = The Villages® Grown, This symbol represents our dishes that incorporate ingredients sourced from The Villages 
Grown: a local sustainable farm dedicated to producing fresh, quality foods. Ask your server for more details. 

Before placing your order, please inform your server if anyone in your party has a food allergy. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness.

A discretionary 20% gratuity will be added to parties of 6 or more.

Served with chips.

Scotch Steak & Onion Baguette | certified angus beef® New York strip steak, sautéed onions,  
horseradish mayo on a baguette $20.95

Bacon & Brie Baguette | brie, cranberry-mayo, applewood smoked bacon,  
arugula on a baguette $13.95

Avocado Open Sandwich (V) | avocado, mozzarella, tomato, lettuce, mayo on black rye $12.95

Traditional Club Sandwich | turkey, ham, bacon, cheddar cheese,  
lettuce, tomato, mayo on white bread $13.95

Cajun-Spiced Chicken Sandwich | chicken breast, cajun seasoning, leaf lettuce,  
vine ripe tomato, mayo, served with chips $15.95

Guinness Battered Onion Rings (V) $7.95

Chips (V) $4.50

Seasonal Vegetables (V) $4.55

Mushy Peas (V) $4

Garlic Bread (V) $5.55  add cheese $6.95

Certified Angus Beef® Ribeye Steak | vine tomatoes, portobello mushrooms,  
peppercorn sauce, served with chips $44.95

Pea & Parmesan Risotto (V) | with arugula $14.95  add grilled chicken $6

Sawgrass Grove Burger | chuck brisket short rib patty, cheddar cheese, ayshire bacon,  
green tomato chutney, leaf lettuce, served with chips $18.95

Grilled Corned Beef Brioche | thick slice of corned beef, sauerkraut, swiss cheese, 1000 island dressing on a 
brioche bun, served with chips $16.95

Buttermilk Popcorn Chicken | buttermilk battered fried chicken, curry ranch dressing, bloody mary aioli, 
served with chips $12.95


