
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
  

    Summer Salad – Chopped romaine hearts
strawberries, cranberries, gorgonzola, candied
shaved red onion and balsamic glazed chicken breast.  
Served with pomegranate vinaigrette.  10.95

    Colonel’s Crispy Chicken Salad  –
with crispy southern fried chicken tenders
blue cheese crumbles, Cajun mixed nuts, shave apple 
and red onion served with a side of BBQ ranch dressing.
11.95 

Taco Salad – Chicken or Beef – A large flour tortilla

shell deep-fried and served with refried beans covered

with shredded lettuce then topped with jack & cheddar
cheese, sour cream, guacamole & salsa.     9.

Caesar Salad – Chopped romaine hearts tossed with 
sourdough croutons, parmesan cheese and home made
Caesar dressing. 8.95    Add Grilled Chicken 2.50

Large House Salad - 8.25      Add Grilled 

Homemade Daily Soup or Minestrone
Cup    3.95             Bowl    6.50 

Homemade Soup and Salad    10.50 
 
 

 

     Southwest Chicken Spring Rolls - Crispy tortillas 

filled with chicken, black beans, roasted corn, pepper jack 

cheese, Mexican rice and cilantro. Served with chipotle

lime cream & spicy ranch.  8.25 

Onion Straws - Served with chipotle ketchup

Seasoned Curly Fries – Served with ranch

Zucchini in a Basket – Served with ranch.    

Quesadilla Ranchero – A 14” flour tortilla 
with jack & cheddar cheese, green onions, black

 and topped with jalapeño-corn salsa.  Served with 
guacamole, salsa and sour cream.   8.95  
Add Chicken, Steak or Yucatan pork     Add $2.50
 

Half
 

McNear’s Sliders – 7.95
Cheeseburger – 3 mini Black Angus burgers 

topped with Swiss cheese & garlic-peppercorn aioli.

Pulled Pork – 3 mini pulled pork sliders topped 

with sweet & spicy BBQ sauce. 

Tri-Tip  - 3 mini tri-tip sliders topped with pepper 

jack cheese and chipotle basil aioli. 

Mix ‘n’ match add $1 
Add a side for an additional $2

Ask your server about our special 

“Slider of the Week!” 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

romaine hearts with 
strawberries, cranberries, gorgonzola, candied walnuts,  

chicken breast.   
10.95 

–  Mixed greens  
tenders, roasted corn,  

cheese crumbles, Cajun mixed nuts, shave apple  
and red onion served with a side of BBQ ranch dressing.     

A large flour tortilla     

fried and served with refried beans covered 
shredded lettuce then topped with jack & cheddar 

, sour cream, guacamole & salsa.     9.95  

romaine hearts tossed with  
ourdough croutons, parmesan cheese and home made 

Chicken 2.50 

Grilled Chicken 2.50 

Homemade Daily Soup or Minestrone 

 

Crispy tortillas 

corn, pepper jack 

erved with chipotle-

ketchup.  7.95 

Served with ranch.    7.25 

Served with ranch.    8.25 

A 14” flour tortilla filled  
green onions, black olives  

corn salsa.  Served with 

Add $2.50 

Fried Calamari – Served with a sid
 lemon aioli & a wedge of lemon.    

Chicken Wings – 10 smoked
BBQ, Asian style sweet chili sauce
or BBBBuffalouffalouffalouffalo HotHotHotHot sauce. Served with ranch 
cheese on request.  8.95   (add celery for 0.25)

Super Nachos – Your choice of spicy ground beef, 

Cajun chicken or Yucatan pork topped with 

jack & cheddar cheese, guacamole, salsa
10.95 

Deep Fried Mozzarella Sticks
marinara sauce or ranch dressing.    7.50

Potato Skins – Fresh potato skins filled with
cheddar cheese, chopped bacon, scallions and 

sour cream.    8.75 (Add salsa or guacamole .50 each)

Chicken Tenders in a Basket
tenders served with ranch dressing and fries.  8.95

Substitute homemade tenders for $2
Appetizer Combo Platter –
a few of our favorites:    Mozzarella sticks, onion strings,
Southwest chicken spring rolls, fried zucchini, calamari
Rings & chilled vegetables with ranch dip. 16.50

Spinach Artichoke Dip – A creamy blend of fresh 

spinach, artichoke hearts and a trio of cheeses.  

Served hot with tortilla chips.    
 

   Jerk Shrimp Salad – Jerk blackened shrimp on a

bed of mixed greens with grilled pineapple, avocado, 

black beans, roasted corn, sweet peppers and 

wontons.  Served with passion fruit vinaigrette.    12.95

Spinach Salad – Fresh mix of spinach leaves and 

romaine lettuce, candied walnuts, red onions, 
shaved apple slices, chopped bacon, sliced egg, 
and dried cranberries. Served with 
vinaigrette.     10.75 

Spicy Fiesta Salad – Mixed greens with jack & cheddar 
cheese, tomatoes, avocado, cucumbers, corn salsa and 
black beans, topped with Cajun chicken and crispy tortilla 
chips.  Served with a spicy chipotle ranch.   10.95

Beef & Bleu Salad – NY strips sautéed with red 

onions, and red & green bell peppers over fresh greens,

with avocado, tomatoes, cucumbers,
crumbles. Served with balsamic

Cobb Salad – Diced turkey breast, sliced egg, avocado, 
bacon, bleu cheese crumbles, onion, cucumbers, and 
tomatoes over mixed greens.   10.95
             Substitute bay shrimp or chicken for t
 alf salads available for 25% less 

7.95 
3 mini Black Angus burgers 

peppercorn aioli. 

3 mini pulled pork sliders topped 

tip sliders topped with pepper 

$2 
Ask your server about our special  

Served with a side of fresh basil- 
lemon aioli & a wedge of lemon.    9.75  

10 smoked chicken wings. Choose from 
Asian style sweet chili sauce, spicy chipotle glaze,  

erved with ranch or bleu  
(add celery for 0.25) 

Your choice of spicy ground beef, 

or Yucatan pork topped with jalapeños, 

guacamole, salsa and sour cream.    

Fried Mozzarella Sticks – Served with either 
or ranch dressing.    7.50 

resh potato skins filled with jack &  
, chopped bacon, scallions and  

(Add salsa or guacamole .50 each) 

Chicken Tenders in a Basket – Five chicken  

dressing and fries.  8.95 

ubstitute homemade tenders for $2 
– Can’t decide?  Try tasting 

Mozzarella sticks, onion strings, 
Southwest chicken spring rolls, fried zucchini, calamari 

vegetables with ranch dip. 16.50 

A creamy blend of fresh  

spinach, artichoke hearts and a trio of cheeses.   

Served hot with tortilla chips.    8.50 

Jerk blackened shrimp on a 

mixed greens with grilled pineapple, avocado,  

n, sweet peppers and fried  

with passion fruit vinaigrette.    12.95 

Fresh mix of spinach leaves and 

candied walnuts, red onions, feta cheese, 
, chopped bacon, sliced egg,  

ried cranberries. Served with pomegranate 

Mixed greens with jack & cheddar 
cheese, tomatoes, avocado, cucumbers, corn salsa and  
black beans, topped with Cajun chicken and crispy tortilla 
chips.  Served with a spicy chipotle ranch.   10.95 

strips sautéed with red  

red & green bell peppers over fresh greens,  
h avocado, tomatoes, cucumbers, and bleu cheese  

balsamic vinaigrette.    12.95    

Diced turkey breast, sliced egg, avocado, 
cheese crumbles, onion, cucumbers, and  

tomatoes over mixed greens.   10.95 
or chicken for turkey for $2 more! 



  

 
 

 

      
 

 

 

 

 

 

 

    

 

 

All our beef is 100% corn fed, aged Choice Black Angus Beef.  

BBQ Tri-Tip – 10oz Grilled Black Angus tri tip sliced to order and topped with our sweet & spicy Island BBQ 

sauce, served with  homemade potato salad, Asian colesla

St. Louis Style Pork Spare Ribs – Full rack,

with our honey BBQ sauce and served with jalape

The Following 

  Whiskey Steak Fettuccini – Fettuccini pasta tossed with big chunks of Black Angus tri tip, mushrooms,

  English peas and fresh thyme in a roasted garlic

Pesto Penne Pasta – Penne style pasta tossed with grilled chicken, f

peppers in a creamy pesto sauce.   15.95 

  Pork Lovers Mac N Cheese – A combination of two of the best things in the world

 Pancetta, apple wood bacon, sundried tomatoes and asparagus, 

cream sauce finished in the oven and topped 

                                                          The Following Entr

  Chicken Piccata – Grilled Petaluma chicken breast with lemon, basil, capers, roasted garlic and white wine,

served with garlic-chive mashed potatoes and 

  Sicilian Chicken – Pan roasted chicken breast with fresh rosema

chardonnay reduction, served with basil-pesto mashed potatoes and 

  NY Strip – 12oz. choice NY strip grilled with a gorgonzola and walnut crust

Reduction.  Served with garlic-chive mashed potatoes and sautéed seasonal vegetables.

Surf N Turf – Black pepper crusted 7oz. NY medallion,

cream sauce, basil pesto mashed potatoes and grilled asparagus.

 

  Korean Pork Tacos – Our take on East meets 

West. Two flour tortillas with crispy pork shoulder

soy-ginger glaze, cilantro-lime slaw, scallions

and pickled cucumbers. A la carte 8.95 Full 
Fish Tacos – Two flour tortillas with your choice of 
sesame grilled or panko crusted mahi with pineapple
salsa, Asian slaw and chipotle-basil crema.
A la Carte – 9.50   Full – 11.50 

   Fried Chicken Tacos  – Warm flour tortillas with 

  homemade southern fried chicken breast, 

slaw, pico de gallo and chipotle-honey glaze

 A la Carte – 8.95   Full – 10.95 

Memphis Style Pork Shoulder – Slow smoked for 

12 hours then pulled from the bone, topped 

BBQ sauce.  Served with potato salad, coleslaw and a 

jalapeño corn muffin.    ½ order 10.50 Full 13.25

      

Tables of 8 or more guests

 

        Chivito aka “The Markovich” –

         NY strip with bacon, shaved ham, fried egg, 

pepper jack, sliced tomato, pickles, shredded 

garlic rosemary aioli and chimichurri sauce, served on

a grilled sourdough roll. 12.95   

 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

  
 

McNear’s Famous Fish ‘n’ Chips
pieces of cod, beer-battered and deep fried, served 

with coleslaw, tartar sauce, & 

Prawns & Chips – Five beer battered prawns served with 

coleslaw, cocktail sauce and fries.    1

Fish Fry Combo – Two pieces of McNear’s fish & 

chips and three beer battered prawns served with 

coleslaw and tartar or cocktail sauce.    14.95

Shepherd’s Pie – A hearty blend of seasoned ground

beef, lamb, peas and carrots in a brown gravy.  T

topped with mashed potatoes and baked until golden 

brown. Served with sautéed seasonal vegetables.

Yucatan Pork – Slow roasted

simmered in spices and its own juices until tender.  

Served with Mexican rice, black beans, flour tortillas 

and pico de gallo.     10.95 

  Turkey Pot Pie – Just like M

baked with big chunks of oven roasted turkey breast, 

potatoes, onions, carrots and peas in a creamy white

gravy.  Covered with a golden brown 

 

All our beef is 100% corn fed, aged Choice Black Angus Beef.   

Black Angus tri tip sliced to order and topped with our sweet & spicy Island BBQ 

potato salad, Asian coleslaw and jalapeño corn muffin.   15

Full rack, slow smoked until fall-off-the-bone tender, then glazed 

with our honey BBQ sauce and served with jalapeño corn muffin, homemade potato salad

The Following Entrées Come With Your Choice of Soup or Salad.

Fettuccini pasta tossed with big chunks of Black Angus tri tip, mushrooms,

English peas and fresh thyme in a roasted garlic-whiskey sauce.   16.95 

Penne style pasta tossed with grilled chicken, fresh garlic, broccoli florets, 

A combination of two of the best things in the world, pork & cheese.

Pancetta, apple wood bacon, sundried tomatoes and asparagus, tossed with macaroni pasta in a decadent five cheese 

and topped with homemade sourdough bread crumbs.   15.95

The Following Entrées Served After 4pm 

Grilled Petaluma chicken breast with lemon, basil, capers, roasted garlic and white wine,

chive mashed potatoes and sautéed seasonal vegetables.     16.50 

Pan roasted chicken breast with fresh rosemary, grilled lemon, shallots 

pesto mashed potatoes and sautéed seasonal vegetables.

choice NY strip grilled with a gorgonzola and walnut crust and drizzled with an aged balsamic 

chive mashed potatoes and sautéed seasonal vegetables.   21.95

oz. NY medallion, parmesan crusted shrimp, sautéed

mashed potatoes and grilled asparagus.   21.95  

 

take on East meets 

. Two flour tortillas with crispy pork shoulder, 

scallions 

.95 Full 10.95 
flour tortillas with your choice of 

sesame grilled or panko crusted mahi with pineapple- 
basil crema. 

Warm flour tortillas with      

southern fried chicken breast, Asian 

honey glaze.  

Slow smoked for  

topped with honey  

sauce.  Served with potato salad, coleslaw and a 

jalapeño corn muffin.    ½ order 10.50 Full 13.25 

sts are subject to an 18% gratuity which is added to

–  7oz. grilled  

fried egg,  

shredded iceberg, 

chimichurri sauce, served on  

Fish ‘n’ Chips – Three 

battered and deep fried, served 

 fries.  13.95 

Five beer battered prawns served with 

coleslaw, cocktail sauce and fries.    14.50 

ieces of McNear’s fish &  

chips and three beer battered prawns served with  

coleslaw and tartar or cocktail sauce.    14.95 

A hearty blend of seasoned ground 

s and carrots in a brown gravy.  Then   

with mashed potatoes and baked until golden  

seasonal vegetables.   10.95 

roasted pork shoulder  

simmered in spices and its own juices until tender.   

Served with Mexican rice, black beans, flour tortillas  

like Mom used to make!  Freshly            

baked with big chunks of oven roasted turkey breast,  

potatoes, onions, carrots and peas in a creamy white 

golden brown pie crust.  10.75 

Black Angus tri tip sliced to order and topped with our sweet & spicy Island BBQ  

corn muffin.   15.95 

bone tender, then glazed  

salad and coleslaw.   15.95  

Come With Your Choice of Soup or Salad. 

Fettuccini pasta tossed with big chunks of Black Angus tri tip, mushrooms,  

resh garlic, broccoli florets, and roasted red bell 

pork & cheese.  Crispy  

tossed with macaroni pasta in a decadent five cheese 

with homemade sourdough bread crumbs.   15.95 

Grilled Petaluma chicken breast with lemon, basil, capers, roasted garlic and white wine, 

shallots and a Napa Valley  

seasonal vegetables.   16.75 

and drizzled with an aged balsamic  

21.95 

sautéed mushrooms, Cognac  

 to the bill. 



 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   
   

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 
 

  

 

 

     Fidel Castro – Slow roasted pork shoulder, shaved 

honey ham, sliced pickles, Swiss cheese, mustard and 

roasted garlic aioli, on toasted sourdough roll

 

Memphis Style BBQ Sandwich – Slow
pulled pork shoulder topped with homemade coleslaw 

& BBQ sauce served on a sesame seed bun

     Tri Tip Dip – Grilled & carved to order on a toasted

    sourdough roll with caramelized onions, 

cheese & a side of au jus.   9.95 

Hot Pastrami – Thinly sliced pastrami and melted 

Swiss cheese on grilled marbled rye bread.     

Super Turkey Melt – Fresh turkey breast with b

jack cheese, grilled onions & tomatoes on grilled 

sourdough bread with a side of honey mustard.     

Tuna Melt – Homemade albacore tuna salad with jack 

& cheddar cheese on grilled sourdough bread

   NY Steak Sandwich – 7oz. grilled NY strip with 

  caramelized onions, sautéed mushrooms, served on 

grilled garlic-parmesan sourdough.  11.95 

The Justa Burger – 1/3 pound choice Black A

a dill pickle spear.   8.75  

The Grilled Cheeseburger – Parmesan grilled sourdough with 1/3 

& jack cheese, smoked applewood bacon, sliced tomatoes and pesto aioli.     

El Diablo – 1/3 pound choice Black Angus beef topped with p

jalapeños, and tortilla strips.  Served with Sartain’s tequila infuse

Petaluma Breakfast Burger – 1/3 pound

smoked applewood bacon, onion strings and 

Patty Melt – A Classic!  Served on grilled marbled rye bread with 2 slices of Swiss

The Bleu Burger – Topped with chopped 

Rancher Burger – Topped with battered fried onion straws, 

The Surfer Burger – Topped with jack 

American Graffiti Burger - 1/3 pound of our flavorful Black Angus ground beef topped with American cheese, 

Thousand Island dressing and sliced pickles on a sesame seed bun.

Garden Burger – A delicious vegetarian patty on a sesame seed bu

and dill pickle spear.    8.95 (Add cheese, avocado 

    Albuquerque Turkey Burger – Our own fresh ground turkey 

    chilies, smoked bacon, jalapeno bottle caps, and buffalo sauce

 

Have your burger on Full Circle Bakery’s organic 
Choice of one side:  fries, soup, g

 

Served with your choice of a cup of homemade soup, green salad, fries, 

 

McNear’s uses a trans fa

and all 
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Slow roasted pork shoulder, shaved 

honey ham, sliced pickles, Swiss cheese, mustard and 

sourdough roll.   9.95 

Slow smoked 

homemade coleslaw 

bun.    9.75 

Grilled & carved to order on a toasted 

sourdough roll with caramelized onions, pepper jack  

strami and melted  

.     9.95 

Fresh turkey breast with bacon,  

eese, grilled onions & tomatoes on grilled  

with a side of honey mustard.     9.75 

Homemade albacore tuna salad with jack  

& cheddar cheese on grilled sourdough bread.    8.95 

oz. grilled NY strip with  

served on  

Reuben Sandwich - Corned beef served on marbled 

rye bread with Swiss cheese, sauerkraut and thousand 

island dressing.   9.95 

Bird, Brie & Apple – Shaved turkey breast with

creamy brie cheese, shaved apples, and cranberry

Dijon aioli. Served on a grilled 

McNear’s Club – Turkey, ham & 

bacon on toasted sourdough bread with mayonnaise,

lettuce, tomato and Swiss cheese.  

California Sandwich – Fresh avocado, sprouts, 

tomatoes, cucumbers, jack cheese 

basil sauce, served on toasted ciabatta bread.

Southwest Steak Wrap – Spicy grilled 

dried tomato tortilla with crispy tortilla strips, black 

beans, jalapeños, roasted corn, avocado, chopped romaine, 

pepper jack cheese and chipotle
Thai Chicken Wrap – Chicken breast grilled
spinach, rice, carrots, zucchini, bean sprouts 
onions in a spicy peanut sauce in a spinach tortilla.     8.95

McNear’s Spicy Cheese Steak
with pepper jack cheese, mushrooms, onions, jalapeños, 

and bell peppers.  Served open

sourdough roll with a chipotle-

       

Black Angus beef served with tomato, lettuce, & onion on a sesame bun with

Parmesan grilled sourdough with 1/3 pound choice Black 

bacon, sliced tomatoes and pesto aioli.     10.95 

choice Black Angus beef topped with pepper jack cheese, avocado, lettuce, pico de gallo, 

Served with Sartain’s tequila infused spicy chipotle sauce.     

1/3 pound choice Black Angus beef topped with a fried egg, cheddar

onion strings and chipotle-basil aioli.  A house favorite!     11.95

on grilled marbled rye bread with 2 slices of Swiss cheese and grilled onions.  

Topped with chopped smoked applewood bacon and bleu cheese crumbles.     

Topped with battered fried onion straws, smoked applewood bacon, and BBQ sauce.     

 cheese, avocado, and sprouts.       10.95 

pound of our flavorful Black Angus ground beef topped with American cheese, 

Thousand Island dressing and sliced pickles on a sesame seed bun. A classic!  Single  9.75

delicious vegetarian patty on a sesame seed bun served with lettuce, tomato, sliced onion 

Add cheese, avocado or sprouts for an additional 2.00)   

Our own fresh ground turkey burger with American cheese, fire roasted green 

smoked bacon, jalapeno bottle caps, and buffalo sauce, served on toasted ciabatta bread.

Full Circle Bakery’s organic ciabatta bread or steak roll
fries, soup, green salad, potato salad, Caesar salad or

erved with your choice of a cup of homemade soup, green salad, fries, potato salad

fat-free oil and 100% biodegradable take out prod

ll of our fry oil is recycled into bio-fuel! 
 

orned beef served on marbled  

bread with Swiss cheese, sauerkraut and thousand  

Shaved turkey breast with 

creamy brie cheese, shaved apples, and cranberry- 

grilled ciabatta bread.    9.95 

urkey, ham & apple wood  

sourdough bread with mayonnaise, 

cheese.  9.75 

Fresh avocado, sprouts,  

cheese and chipotle- 

toasted ciabatta bread.  8.95     

Spicy grilled tri-tip in a sun  

omato tortilla with crispy tortilla strips, black  

roasted corn, avocado, chopped romaine, 

cheese and chipotle-basil sauce.     9.75 
Chicken breast grilled with 

arrots, zucchini, bean sprouts and green 
onions in a spicy peanut sauce in a spinach tortilla.     8.95   
McNear’s Spicy Cheese Steak – Shaved NY strip 

with pepper jack cheese, mushrooms, onions, jalapeños, 

.  Served open-face on a toasted 

-basil aioli.    12.50 

served with tomato, lettuce, & onion on a sesame bun with 

Black Angus beef with cheddar  

vocado, lettuce, pico de gallo,  

d spicy chipotle sauce.     10.95 

opped with a fried egg, cheddar cheese,  

11.95 

cheese and grilled onions.  9.95  

bacon and bleu cheese crumbles.     10.95 

bacon, and BBQ sauce.     10.95 

pound of our flavorful Black Angus ground beef topped with American cheese,      

75……. Double….11.50 

n served with lettuce, tomato, sliced onion  

burger with American cheese, fire roasted green  

, served on toasted ciabatta bread.      10.95 

roll for .25 more. 
alad or coleslaw   

potato salad, coleslaw, or Caesar salad.

 

roducts  


