Beverages
Coffee or Tea
$3

Bottomless Mimosa

(free refills)

Seriously. $11

Fruit Juices

Prosecco Cocktail

Classic Bloody Mary

Hair of the Salty Dog

Orange, Apple, Cranberry,
Grapefruit, Pineapple $3

With passionfruit liquor
and pineapple. $8

House recipe. $8

The McG Bloody Misfit

Pick-Six Vodka, grapefruit,
and a touch of sweet & sour.
Salted rim. $8

Our classic BM stuffed to the
max with cocktail shrimp,
prosciutto, spicy green beans,
blue cheese stuffed olives, and
whatever else we feel like. $14

Spiked Coffee

Choice of: Jameson, Kahlua,
Baileys, Deathwish Vodka,
Rum Chata, or Godiva with
whipped cream. $10

Sides
Bacon, Sausage, Ham $4
8oz. Grilled Sirloin $12
Homemade Corned Beef
Hash $8
House Baked Beans $3

Waffle with Maple Syrup
and Butter $10
Biscuits & Gravy $8
Grits $6
Home Fries $4
Extra Egg $3 Toast $2

Mission

To provide the community in which we live, a restaurant and
catering service that delivers exceptional food and drink
with enthusiastic service at reasonable prices. The Riley family
takes great pride in offering a clean, friendly, and fun envi
ronment for our guests and staff that consistently
exceeds expectations.

McGreivey’s
Sunday Brunch
Served 10am-1pm
Reservations Suggested
518-238-2020 | www.mcgreiveys.com

Starters
Fresh Fruit Plate

cantelope, honeydew, oranges,
pineapple, strawberry, grapes,
with raspberry sauce $8

Hot Oatmeal

coconut milk, almonds and
berries $8

Avocado Toast

mashed fresh on sourdough,
crispy pancetta and feta $10

Bowl of Spuds

choice of turkey gravy,
melted cheese, or loaded $10

Brunch Items
Salmon Plate

house cured salmon, baguette
with goat cheese, capers,
tomato, red onion $16

Roasted Red
Pepper Bisque
cup $5 bowl $8

Homemade
Cheese Danish $5
Fresh Baked Banana
Walnut Bread $5

Ask your server
about our featured
ts
desserts!

McGreivey’s Hash & Eggs

housemade, with 2 eggs and toast
$12

Crabcake Benedict

2 eggs, sliced tomato, and hollandaise

$14

Chicken & Waffles

cornflake breaded chicken and Vermont maple syrup
$14

Shrimp & Grits

southern shrimp and cheesy grits

$14

Gingerbread Pancakes

bananas and warm Vermont maple syrup
$12

Sausage Biscuits & Gravy

2 eggs, buttermilk biscuits, sausage gravy

Sandwiches w/side of chips or mac salad
McEggwich

cheese and choice of meat on
a pretzel roll, side of spuds
$11

Grilled Ham & Cheese

swiss, cheddar or American,
on Rye or Sourdough

$13

Cubano

roast pork, ham,swiss, pickles
and grain mustard

$16

BLT

American Breakfast

2 eggs and toast, side of spuds
$10 (add Sirloin +$12)

on toasted sourdough $9

$16

Rise & Shiner

6oz. burger on a pretzel roll,
fried egg, bacon, cheddar,
side of spuds
$13

Irish Breakfast

2 eggs sunnyside, corned beef, bacon, sausage,
baked beans, tomato and mushrooms

Salmon Club

house cured salmon, bacon,
avocado, arugula, tomato,
and schmear on Sourdough

$11

Grilled Breakfast Tacos

$14

scrambled egg, black beans, green onion, avocado,
and cheddar. side of pico de gallo, beans and rice
$12

Dublin Fish Tacos

grilled flour tortillas, beer battered fish, carmelized
onion and cabbage, baja sauce, with black beans and rice
$16

