
 STARTERS & SPECIALTIES 
CHEESY BREAD Topped with Garlic Butter, Cheddar and Mozzarella Cheese, then baked  
to a Golden Brown. Served with Marinara for dipping

CHICKEN WINGS Plain, Hot or BBQ. Served with your choice of Ranch  
or Bleu Cheese Dressing with Celery and Carrot Sticks

MOZZARELLA STICKS With Homemade Marinara Sauce

FRIED RAVIOLI Sausage and Cheese with Homemade Marinara Sauce

IRISH BOXTYS Served with Salsa, Guacamole Dip and Horseradish Sour Cream Sauce

VINNY’S SPINACH, ARTICHOKE AND CREAM CHEESE DIP 
Tender Artichokes and Spinach blended with select Cream Cheese, served with Tortilla Chips

GREEK SALAD Romaine Lettuce with Pepperoncini, Olives, Tomatoes, Cucumbers,  
Sliced Red Onions, Feta Cheese and Vinny’s own Greek dressing

 SWEETS 
FROZEN GELATO (Italian ice cream) Assorted Flavors

TIRAMISU Clouds of light Mascarpone Cream layered between Coffee Brandy soaked Ladyfingers

CREATE YOUR OWN PIZZA

Open 11 a.m. to 10 p.m. · For pick-up orders, dial 850-650-1234

Choose Italian red sauce or Alfredo white sauce on New York style crust 

Mozzarella 

Provolone 

Swiss 

Feta 
Sharp  

Cheddar 

Bleu 

Goat Cheese 

FRUIT & VEGGIE  
TOPPINGS

MEAT & SEAFOOD
TOPPINGS

CHEESE  
TOPPINGS

Basil

Artichoke 
Hearts

Onions

Green Peppers

Black Olives

Sliced 
Tomatoes 

Fresh Spinach

Banana  
Peppers

Pineapple

Minced Garlic

Jalapeños

Crimini  
Mushrooms

Pepperoni

Smoked  
Prime Rib

Cajun  
Sausage

Smoked Ham

Ground Beef

Smoked 
Bacon

Anchovies

Smoked  
Chicken

Italian  
Sausage

Meatballs

Prosciutto

Canadian 
Bacon

SMALL LARGEFirst 3 toppings are FREE!  
Add as many more as  

you like for

YOUR FIRST 3 TOPPINGS ARE FREE!
(Add as many more as you like for)

First 3 toppings are FREE!  
Add as many more as  

you like for
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OR, visit McGuire’s gift shop for grocery store-priced bottles of wine with no corkage fees

Pinot Noir, Mark West

Pinot Noir, Meoimi

Merlot, Copper Ridge

Cabernet Sauvignon, Copper Ridge

Cabernet Sauvignon, Snap Dragon

Malbec, Alamos

White Zinfandel, Copper Ridge

Sauvignon Blanc, Kim Crawford

Pinot Grigio, Copper Ridge

Pinot Grigio, Gabbiano

Chardonnay, Copper Ridge

Chardonnay, Kendall-Jackson

ICE-COLD LONGNECKS
McGuire’s Irish Red, Budweiser, Bud Light, Corona, Michelob Ultra, Miller Lite, Stella Artois and Coors NA.

We feature Bell’agio Chianti in a straw-covered bottle (that you can keep!) 

WINES BY THE GLASS
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RASPBERRY WHEAT 
Brewed with Fresh Raspberries 

resulting in a beautiful rose color and 
crisp raspberry flavor. Alcohol 4.5% 

McGUIRE’S IRISH STOUT 
A meal in itself! Alcohol 5.2%. 

McGUIRE’S ROOT BEER 
We brew our own root beer from  
the purest natural sassafras root.  

Alcohol 0.%

 — Vinny McGuire

“Life’s too short   
to drink cheap beer”

McGuire’s Craft-Brewed Ales 
Pint $5.25  or  Pitcher $13.99

McGUIRE’S IRISH RED 
The Pride of McGuire’s.  

A full-bodied beer, great for sipping 
and goes well with most food, 

particularly McGuire’s great steaks. 
Alcohol 4.5%.

McGUIRE’S 
OLD-FASHIONED ALE 

A full-flavored ale served in all  
pubs in Ireland. Alcohol 4%. 

McGUIRE’S  
IRISH PALE ALE (IPA) 

We’ve added a wee bit more of  
Irish green hops that make this  

IPA stronger and hoppier.  
Alcohol 5.6%.

Proudly Pouring a 9-oz. Glass

DRINK SPECIALTIES
GOODFELLA 
Ladies, we could all use one of these. Peach Schnapps,  
Vodka, Orange Juice, Splash of Cranberry 

TUSCAN SUNRISE 
Cousin Vinny discovered this while watching 
the sun rise over Tuscany.  
Lime, Vodka, Lemonade, Sprite, Splash of Strawberry 

SICILIAN ICED TEA 
You’ll never take another trip to Long Island  
once you’ve had the tea from Sicily.  
Vodka, Rum, Gin, Amaretto, Sour Mix, Splash of Cranberry 

VINNY’S ITALIAN MARGARITA 
Tequila, Amaretto, Triple Sec, and Sour Mix 

VENICE BEACH 
The favorite frozen drink of all the  
Gondoliers in Venice. 
A frozen mixture of Rum, Crème de Banana,  
Fresh Strawberry and a splash of Pineapple Juice

OUR SIGNATURE DRINK
THE GODFATHER 

151 Rum, Amaretto, Pineapple-Cranberry-Orange Juice, with a Jäger Floater. 
Served in an ole Jar (that you can keep) found near The Don’s headstone 

at Calvary Cemetery.


