
 

 
 

 

  

          

       

The Mac Lobster Fritter (3) 8.99 
Southern Style Macaroni and Cheese loaded with Lobster, Breaded 

and Fried, served with a Peppery Lobster Essence 
 

Ka- Pow  Shrimp 
Gulf Shrimp fried til' Crispy & tossed with our  

Tangy Thai Remoulade Sauce    8.99 
 

Hot Crab Dip  10.99  Extra Pita Wedges $1 
Blend of Crab Meat, Creamy Imperial Sauce & Cheddar Cheese, 

Baked & Served with Pita Wedges  
 

Single Crab Cake   10.59 
Our Jumbo Lump Crab Cake, Broiled – Served on a Cracker   

 

Crab Pretzel 
Crab Dip Nestled on a Large Soft Pretzel Topped With  

Melted Jack & Cheddar Cheeses   11.99 
 

Coconut Shrimp (8) 
Large V-Cut Shrimp Breaded with Coconut Shavings, Deep-Fried 

Golden Brown & Served with a Duck Sauce   9.99 
 

Angels on Horseback (6) 
Golden Fried Oysters Wrapped in Bacon &  

Served with Horseradish Sauce    10.59 
 

Drunken Shrimp   11.99 
Half pound of Jumbo Shrimp sautéed to order in Beer & Onions 

with Old Bay seasoning - shell on, with Cocktail Sauce 
 

Scallops Wrapped in Bacon (5)   10.99 
Scallop Medallions Wrapped in Bacon & Tossed in our BBQ Sauce 

Served over Garlic Spinach & Marinated Tomatoes 
  

Firecracker Calamari   9.59 

Fresh Squid, Lightly Dusted & Fried, Tossed in Sesame & Soy 
Sauce with Fried Jalapeno & our NEW Sweet Thai Chili Sauce    

 

Cream of Crab 
3.99 cup – 5.59 bowl 

French Onion Soup 
5.59 crock 

Soup Du Jour 
3.99 cup – 5.59 bowl 

 

 

 

 

MacGregor Tossed Salad 

3.59  small – 5.99  large 

Classic Caesar Salad   5.59 

MacGregor’s Cobb Salad    
Mixed greens topped with Crisp Apple-Wood Smoked Bacon, Cherry 

Tomatoes, Hard Boiled Eggs,  sliced Avocado, Shoe peg Corn & Crumbled  
Bleu Cheese served with Red Wine Vinaigrette   9.99 

Savory Strawberry Salad 

Crisp Romaine, Blue Cheese Crumbles Strawberries, Red Grapes & Toasted 
Walnuts with Poppy Seed Dressing     5.99 small   10.99 large 

Spinach Salad 

With Sliced Egg, Sliced Mushroom, Apple Wood Smoked Bacon  
         & Our Honey Mustard Dressing     5.99 small   10.99 large 

Greek Salad 
Mixed Greens topped with Marinated Kalamata Olive Blend, Marinated Feta 

Cheese, Pepperoncini, Red Onions, Cherry Tomatoes  
& a Greek Vinaigrette   5.59 small   10.59 large 

 

Sauteed Mushrooms 2.99 | Baked Potato  1.99 | Beer Battered French Fries  2.99 | Roasted Garlic Yukon Mashed Potatoes 2.99 | Onion Rings 5.99 | Veg Du Jour  2.29 

Maryland Crab Cakes 

Twin Crab Cakes Made with Jumbo Lump Crab Meat in our Award Winning Recipe, Broiled,   
served with Baked Potato & Vegetable Du Jour   25.99 

Sesame Encrusted Ahi Tuna 

Sushi Grade Tuna Steak Encrusted with Black and White Sesame Seeds and Seared to your liking topped with a  
Toasted Sesame Vinaigrette & Pickled Ginger  Served over Rice Pilaf & Asparagus   19.99 

Flat Iron Steak 

8 oz. Choice Flat Iron Steak Char Grilled to your liking, Topped with a Chipotle Horseradish Compound Butter 
 Served over Roasted Garlic Yukon Mashed Potatoes & Crispy Breaded Onion Rings   18.99 

Herb Encusted Salmon   23.99 
Atlantic Salmon, Seared with Fresh Herbs and topped with a Sun Dried Tomato Buerre Blanc, served over Rice Pilaf & Vegetable du Jour   

Mongolian Pork Porter House 

Center cut Pork Chop grilled to perfection, and glazed with our Mongolian BBQ Sauce and topped with Firecracker Onion Rings, 
 Served over Roasted Garlic Mashed and Vegetable du Jour  19.99 

“Harbor of Mercy” Rockfish 

MacGregor’s Award Winning Recipe, Dijon Herb Bread Encrusted Rockfish Fillet with Roasted Garlic Yukon Mashed Potatoes,  
Asparagus, Sweet Corn, Marinated Tomatoes & Cracked Mustard, Buerre Blanc  22.99 

Mediterranean Mahi Mahi 
Crumb Crusted Fresh Mahi topped with Tomatoes, Artichoke Hearts, Capers & Fresh Basil drizzled with a Balsamic Glaze  

served over Roasted Garlic Yukon Mashed Potatoes & sautéed Garlic Spinach    21.99 

Chicken Baltimore 

Boneless Chicken Breast dusted with seasoned flour and Pan Fried, topped with Colossal Lump Crab Imperial & broiled ‘til Golden brown, 
 served with Baked Potato & Vegetable Du Jour   23.99 

Tournedos MacGregor’s   25.99 
Twin Filet’s of Angus Beef, topped with Crab Imperial, Mustard Demi Glace, served with Garlic Mashed Potatoes and Sautéed Asparagus    

Susquehanna Fettuccine  

Jumbo Sea Scallops, Gulf Shrimp & Jumbo Lump Crab Sautéed in Butter & tossed with a 
 Roasted Red Pepper Coulis - Served Over Fettuccine   22.99 

Prime Rib 

A Queen cut, Roasted Prime Rib topped with Au Jus & a Creamy Horseradish Sauce served with a Baked Potato & Vegetable du Jour   23.99 

Stuffed Flounder 

Flounder Fillets Stuffed with our Crab Imperial, Baked & Topped with a Fluffy Imperial Sauce   
Served with a Baked Potato & Vegetable Du Jour   19.99 

Blackened Chicken Penne 

Sliced, Lightly Blackened Chicken Breast Tossed with Penne Pasta, Chopped Tomatoes, Fresh Scallions,  
Pine Nuts & Our Parmesan-Butter Sauce   17.99 

Seafood Imperial 
Gulf Shrimp, Fresh Sea Scallops, Jumbo Lump Crab Meat Topped with our Imperial Sauce & Baked till Golden Brown, 

 Served with Baked Potato & Vegetable Du Jour   23.99 

Soups & SaladsSoups & SaladsSoups & SaladsSoups & Salads    AppetizersAppetizersAppetizersAppetizers    

EntréesEntréesEntréesEntrées    

Add to your Salad:  (ALL Grilled) 

Chicken  $3.99 or Salmon  $4.99 

(6) Shrimp $4.99  or Ahi Tuna  $5.99 

Water is served upon request. An 18% Gratuity will be added to parties of 5 or more.  Sorry, no separate checks for checks of 9 or more guests. 


