
 
 

S O U P S  &  S T A R T E R S  
 
 

GARDEN VEGETABLE TORTILLA SOUP 

7 
 

ADD CHICKEN, OR STEAK 
2 

 
SOUP OF THE DAY 

7 

 

CAJUN CALAMARI 

THICK CUT CALAMARI FRIES, SOAKED IN BUTTERMILK & FRIED UNTIL GOLDEN & CRISPY 
SERVED WITH HOUSE REMOULADE & LEMON  

12 

 
SEARED AHI TUNA 

WASABI AIOLI, HOUSE CANDIED GINGER, SESAME RICE & SOY-POMEGRANATE GLAZE 
16 

 
LOADED KENNEBEC FRIES 

WITH GARLIC AIOLI, FETA, ONIONS, PEPPERS, TOMATO, OLIVES AND PEPPERONCINI 
12 

 

CHICKEN POT STICKERS 

FRIED GOLDEN BROWN & SERVED WITH FRISEE, MANDARIN ORANGE, CRISPY WONTONS,  
TOASTED ALMONDS, CALABRIAN CHILI AIOLI & SWEET SOY 

15 
 
 
 

S A L A D S  

 

CAESAR SALAD* 

CRISP LEAVES OF CHOPPED ROMAINE HEARTS, PARMEGIANO REGGIANO CHEESE &  
GRILLED ASIAGO CROUTON    

10 

 

HOUSE SALAD* 

BABY MIXED GREENS, BABY ROMAINE, PEAR TOMATOES, ENGLISH CUCUMBER, SHAVED LEEKS &  
BALSAMIC VINAIGRETTE  

10 

 

GREEK STEAK SALAD* 
 TENDER-MARINATED FILET MIGNON, TOSSED WITH CRISP ROMAINE, OREGANO VINAIGRETTE, GRAPE TOMATOES, 

RED ONIONS, CUCUMBER, KALAMATA OLIVES, FETA & LAVASH CRISP  
16 

 
KALE SALAD* 

CRISP TUSCAN KALE, RADICCHIO, SHAVED ASIAGO, SLIVERED ALMONDS & PLUM DRESSING  
14 

WITH GRILLED SALMON 
18 

WITH GRILLED CHICKEN 
17 

 

SOUTHWEST SALMON SALAD* 
HEARTS OF ROMAINE, SWEET ROASTED CORN, DICED TOMATO, BLACK BEANS, PEPPERS, RED ONION, 

AVOCADO & CHIPOTLE DRESSING WITH BLACKENED SALMON 
17 

 
 
 

 
 

*CAN BE PREPARED GLUTEN FREE 

 
ALL MENU ITEMS AVAILABLE FOR TAKE OUT 

TAKE MCKAY’S HOME TODAY! 



MCKAY’S RESTAURANT BAR & LOUNGE │ 3540 FIGUEROA STREET LOS ANGELES CA 90007 
NO CELL PHONE IN THE DINING ROOM PLEASE │18% GRATUITY SUGGESTED ON PARTIES OF SIX OR MORE 

 

 

Fall 2017 

 

 

  
 

 

M C K A Y ’ S  B U R G E R S  &  S A N D W I C H E S  
C H O I C E  O F  K E N N E B E C  F R I E S ,  S W E E T  P O T A T O  F R I E S ,  

O R  M I X E D  G R E E N  S A L A D

 

 

SEASONED BEEF SIRLOIN BURGER 

WITH SMOKED CHEDDAR CHEESE ON BRIOCHE 
14 

 
GRILLED CHICKEN SANDWICH 

 MARINATED CHICKEN BREAST, AVOCADO AIOLI, APPLE WOOD SMOKED BACON, PROVOLONE,  
FRIED ONIONS ON ROSEMARY FOCACCIA 

13 

 
PORK BELLY BANH-MI 

HOUSE SMOKED NIMAN RANCH PORK BELLY, PICKLED VEGETABLES, SLICED CUCUMBER,  
JALAPEÑO AIOLI ON TOASTED MINI BAGUETTE 

16 
 

CHICKPEA FALAFEL WRAP 

ROASTED TOMATO HUMMUS, LETTUCE, TOMATO, ONION, TAHINI SAUCE, LAVASH BREAD 
15 

 
 

 

E N T R E E S  

 

 

GRILLED 8 OZ. FILET MIGNON* 

WITH CHILE BOURSIN BUTTER, ROASTED GARLIC MASHED POTATOES, SHIMEJI MUSHROOMS 
& GRILLED ASPARAGUS 

28 
 

BONELESS SHORT RIB* 

12-HOUR, CABERNET BRAISED SHORT RIB OVER ROASTED GARLIC MASHED POTATOES 
WITH SEASONAL VEGETABLES 

28 

 
GRILLED FREE RANGE CHICKEN* 

WITH HERB RISOTTO, CARAMELIZED TOMATOES & GRILLED ASPARAGUS 
24 

 
GINGER MIRIN GLAZED SALMON* 

FRESH ATLANTIC SALMON GLAZED WITH GINGER & MIRIN, STIR-FRIED VEGETABLES & JASMINE RICE  
24 

 
FRESH PESTO LINGUINE 

ROASTED TOMATOES, BITTER GREENS, TOASTED ALMONDS, PARMEGIANO REGGIANO, FRESH BASIL 
16 
 

WITH GRILLED CHICKEN                       WITH GRILLED SHRIMP 
           18           20 

 

 
 
 
 
 
 
 

*CAN BE PREPARED GLUTEN FREE 


