
Sandwiches Etc. McAdoo’s 
 

 

 

Roasted turkey with fresh greens, dill Havarti cheese, and lingonberry aioli on wheatberry bread. 
 

Tender marinated tri-tip on a French roll served with our signature French onion soup broth for 

dipping. Add melted gruyere cheese and caramelized onions  
 

Applewood smoked bacon, fresh mixed greens, sliced tomatoes, and avocado slices on wheatberry bread 

with avocado aioli. 
 

Roasted peppers, onions, mushrooms, zucchini, and squash with avocado, spinach and tomatoes, 

wrapped in a wheat tortilla with pepper jack cheese and sun dried tomato aioli. 
 

Melted fontina and cheddar cheese on buttered and toasted sourdough with herbed cream cheese 

spread. Add tomato, avocado, and/or bacon 
 

Grilled chicken with marinated, house-roasted bell peppers, mozzarella, red onion, and chopped basil 

on toasted garlic ciabatta. 
 

Chicken and applewood smoked bacon with pepper jack cheese, red onions, arugula, and hot pepper 

bacon jam with whipped cream cheese on a toasted brioche bun.   
 

Blue cheese hamburger topped with applewood smoked bacon, red onions, and sliced avocado on a 

toasted brioche bun.  
 

Hamburger with grilled jalapenos, cheddar cheese, applewood smoked bacon, and whipped cream 

cheese spread on a toasted brioche bun.   
 

Bar-b-que hamburger with cheddar cheese, our hand dipped house-made onion ring, and a juicy grilled  

pineapple slice on a toasted brioche bun.  
 

Bison burger with cheddar cheese, applewood smoked bacon, and avocado slices on a toasted brioche 

bun.  Served with our house-made salsa on the side.  
 

New York steak with caramelized onions and melted fontina on buttered and toasted sourdough with 

onion aioli. 
 

Tilapia fish tacos on corn tortillas with cilantro lime spread, shredded cabbage, house-made peach 

salsa, avocado, and sour cream.  
 

Quiche of the day 

 
 

Served with panko parmesan roasted potatoes or our side house salad. 



Salads 

Soup 

Refreshment 

McAdoo’s 
             Add grilled chicken to any salad  

Iceberg wedge with bacon pieces, tomatoes, red onions, sunflower seeds, hardboiled egg and choice of 

traditional ranch dressing or house-made blue cheese.       
 

Spinach salad with hardboiled egg, red onions, pine nuts, raspberries and warm house- made bacon 

vinaigrette.    
 

Orzo pasta with house-made Italian feta dressing, roasted vegetables, walnuts, and shaved parmesan, 

served on a bed of spinach and drizzled with our balsamic reduction.  
 

House salad with mixed greens, onions, walnuts, and shaved parmesan with our house- made sweet 

peppercorn dressing.   
 
 
 
 
 
 

French onion soup with toasted bread and melted gruyere.      

Soup of the day (seasonal) 

 
 
 
 
 

Try our signature Lavender Lemonade or enjoy a Prickly Pear Limeade, Blueberry Arnold Palmer, 

Peach Iced Tea, Berry Lemonade, or Sparkling Watermelon Lemonade!  

Free refills on our fountain Pepsi® Beverages and Fresh Brewed Iced Tea    

Pellegrino 

Famous mimosa with fresh squeezed orange juice  

Ask about our selection of fine wine, local draft beer, and specialty cocktails! 

Enjoy a tasty treat from our pastry case! 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Menu items may contain or come into contact with wheat, milk, eggs, peanuts, tree nuts, fish, shellfish, and soy. 


