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MCO TRAVELER’S TRIO  

 
3  F O R 1 9 . 9 5  |  1  F O R 7 . 9 5  

TH AI  CH ICKE N TE NDER S  L I G H T L Y  B R E A D E D ,  D E E P  F R I E D ,  S W E E T  C H I L I  C I L A N T R O  

S A U C E ,  F R E S H  L I M E  

BUFFALO C HIC KEN WI NG S B L E U  C H E E S E  D I P ,  C E L E R Y  

CHICKE N QUE SADILL A  F L O U R  T O R T I L L A ,  P U L L E D  C H I C K E N ,  M O N T E R E Y  & P E P P E R  

J A C K  C H E E S E ,  P I C O  D E  G A L L O ,  G U A C A M O L E ,  S O U R  C R E A M  

ROASTED GARLIC  H UMMU S W I T H  G L U T E N  F R E E  C H I P S  V ,  G F ,  S F  

SEARE D T UNA* S E S A M E  C R U S T E D  T U N A ,  S E A W E E D  S A L A D ,  W A S A B I  M A Y O  S F  

HONE Y FIG  & P IST ACH I O G OAT  CHEE SE  P I S T A C H I O - C R U S T E D  G O A T  C H E E S E ,  

H O N E Y  F I G  &  P I S T A C H I O  C O M P O T E ,  C R O S T I N I  

JAL APE NO ME ATB ALL S F R E S H  J A L A P E N O  A N D  O N I O N  S E A R E D  B E E F  W I T H  

D R .  P E P P E R  B B Q  G L A Z E  

 

Established in 1992 

MCCOY’S SIGNATURES 
 
 

ST R AU SS  GR ASS FED  BU RG ER*  
6  O Z .  G R I L L E D  G R A S S  F E D  S T R A U S S  B U R G E R ,  L E T T U C E ,  

T O M A T O ,  R E D  O N I O N ,  C H O I C E  O F  C H E E S E ,  S E R V E D  W I T H  
F R I E S |  1 4 . 9 5  

 

MCCOYS BEYO ND  BU RGE R  
6  O Z .  R E V O L U T I O N A R Y  P L A N T - B A S E D  B U R G E R ,  L E T T U C E ,  

T O M A T O ,  O N I O N ,  F R E N C H  F R I E S  |  1 1 . 9 5  

 

IT AL I AN GR ILLED  CH IC KE N SAND WIC H  
B A S I L  C H I C K E N ,  B A L S A M I C  A I O L I ,  P R O V O L O N E ,  R E D  O N -
I O N ,  A R U G U L A ,  T O M A T O  C H I M I C H U R R I ,  B R I O C H E  B U N ,  

F R I E S  |  1 5 . 9 5  

BACO N &  FIG  J AM GRIL LED C HEESE  
B A C O N ,  S M O K E D  G O U D A ,  W H I T E  C H E D D A R ,  F I G  J A M ,  

R O S E M A R Y  &  G A R L I C  B U T T E R  S O U R D O U G H  |  1 2 . 9 5  

F I SH T ACO S  
S E A R E D  F I S H  O F  T H E  S E A S O N ,  C A B B A G E  S L A W ,  M A N G O  

E M U L S I O N ,  F L O U R  T O R T I L L A  |  1 3 . 9 5  

 
BR AI SED  SHO RT RI B  

8  O Z .  S H O R T  R I B ,  S M O K E D  C H E D D A R  M A C  A N D  C H E E S E ,  
P I C K L E D  G R E E N  T O M A T O  R E L I S H |  3 8 . 9 5  

 

FI SH AND C HI PS  
D E E P  F R I E D  P A C I F I C  C O D ,  T E M P U R A  B A T T E R ,  F R I E S ,  L E M -

O N ,  T A R T A R  S A U C E  |  1 9 . 9 5   
 

CHICKE N AL FREDO  
G R I L L E D  C H I C K E N ,  A L F R E D O  S A U C E |  2 3 . 9 5  

 

EDAMAME  GF 

SEA SALT OR CAJUN SPICY  5  

 SPIDER  

FRIED SOFT SHELL CRAB, ASPARAGUS, CUCUMBER, AVOCADO, SPICY MAYO 14 
DUELING DRAGON*  

TUNA, ASPARAGUS, AVOCADO, TEMPURA EEL, SCALLION, EEL SAUCE, SPICY MAYO 17 

RAINBOW*  

CRAB SALAD, AVOCADO, CUCUMBER, TUNA, YELLOW TAIL, SALMON  17 

   TEMPURA SHRIMP  

CRISPY FRIED SHRIMP, AVOCADO 13 

   SPICY TUNA* GF 

MARINATED TUNA, “SHICHIMI” PEPPER, CHILI SAUCE, SESAME OIL,, CUCUMBER, SCALLION 12   

   CALIFORNIA*  

CRAB SALAD, AVOCADO, CUCUMBER, TOBIKO 12 

SHOYU POKE BOWL*GF 
CHOICE OF CUBED TUNA OR SALMON, ASIAN SLAW, AVOCADO, SOY SAUCE & SESAME GINGER 

DRESSING, SEASONED RICE 22 

10/19 

ENERGIZE YOUR DAY   
G I N G E R E D  G R E E N  J U I CE  

C U C U M B E R ,  K A L E ,  S P I N A C H ,  

A P P L E ,  L E M O N  &  G I N G E R  

S T R A W B E R R Y  B A N A N A  
S M O O T H I E  

 G F ,  S F  6 . 9 5  8 O Z  

SOUPS 
CH I CK E N  N O O D L E  S F  

N A T U R A L  H O U S E M A D E  B R O T H ,   

E G G  N O O D L E S ,  P U L L E D  C H I C K E N ,   

S P I N A C H ,  C A R R O T S    

 CR A W F I S H  CH O W D E R  G F  
M C C O Y ’ S  S P E C I A L T Y  F O R  

O V E R  2 5  Y E A R S  

F U LL  8 . 9 5  |  H A LF  5 . 9 5  

 

 

FOOD. THOUGHTFULLY  SOURCED. CAREFULLY  SERVED.  

 
*The Department of Public Health Advises: Consuming raw or undercooked meats, 

poultry,  
seafood, shellfish, or eggs may increase your risk of  foodborne  illness.   

 
Please notify your server if you have any food allergies or require special food  

preparation. 
 

PERFECTLY PORTIONED 

 

HOU SE SALAD I C E B E R G ,  T O M A T O ,  C U C U M B E R ,  C A R R O T ,  L E M O N  V I N A I G R E T T E  

D R E S S I N G  |  7 . 9 5  G F  S F  

CHICKE N C AE SAR  SAL AD  G R I L L E D  C H I C K E N ,  R O M A I N E  L E T T U C E ,  P A R M E S A N  C H E E S E ,  

R A D I C C H I O ,  H E R B E D  F O C A C C I A  C R O U T O N  |  1 5 . 9 5   

GRILLE D STE AK  SAL AD*  4 O Z .  S T E A K ,  A R U G U L A ,  B A B Y  S P I N A C H ,  R A D I C C H I O ,   B L E U  

C H E E S E ,  T O M A T O E S ,  H A R D  B O I L E D  E G G ,  S W E E T  S H A L L O T  D R E S S I N G ,  C R O U T O N  |  1 9 . 9 5  S F  

LENT IL  C HIL I   P I C O  D E  G A L L O ,  G L U T E N  F R E E  M U L T I G R A I N  C H I P S  |  9 . 9 5  S F ,  G F ,  V  

TUR KEY &  B RIE  W R AP  T U R K E Y ,  L E T T U C E ,  T O M A T O ,  B A C O N ,  B R I E ,  H O N E Y   

M U S T A R D ,  W H O L E  W H E A T  T O R T I L L A  |  1 2 . 9 5  

 

 

 

PIZZA 
 

 

CLASSIC  

C R U S H E D  T O M A T O  S A U C E ,  P E P P E R O N I ,  M U S H R O O M S , S A U S A G E ,  M O Z Z A R E L L A  |  1 4 . 9 5  

MARG HER IT A  

C R U S H E D  T O M A T O  S A U C E ,  F R E S H  T O M A T O E S ,  M O Z Z A R E L L A ,  &  B A S I L  |  1 3 . 9 5                                 

CHEESE  

C R U S H E D  T O M A T O  S A U C E ,  S H R E D D E D  A N D  F R E S H  M O Z Z A R E L L A ,  P A R M E S A N  |  1 3 . 9 5  

SUSHI 
Available 5pm-12am 

DESSERTS  

BLUEBE RRY  LEMON CHEE SECAKE F RE S H  W H I P P E D  C RE A M ,  L E M ON  Z E S T E D        
BL U E BE R RY  C OM P OT E ,  C A N D I E D  L E M ON  ZE S T  G F |   $ 9  

FLOU RLESS  CHOCOL ATE T ORTE RA S P BE RRY  F I L L I NG,  W H I T E  C H OC OL A T E  M OU S S E ,  
W H I T E  C H OC OL A T E  G A N A C H E ,  F RE S H  RA S P BE R RI E S  GF |   $ 9  

 

 

 

Available  11am to 12:00am 
Available  11am to 12:00am 

Available  11am to 12:00am 

Available  11am to 12:00am 
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ALL FLORIDA BREAKFAST* two cage-free scrambled eggs, breakfast potatoes, 

choice of meat and toast, brûléed orange 12.95 GF 

PROTEIN OMELET egg white omelet with organic smoked salmon, roasted red 

peppers, spinach, leeks. Served with grilled asparagus, tomato, and toast. 14.95 GF 

STEEL CUT OATMEAL  brown sugar & raisins or roasted seasonal fruit 8.95 V/SF 

VEGETABLE HASH sautéed organic mushrooms, asparagus, kale, butternut 

squash, leeks, edamame, sweet peppers 9.95 GF/V/SF                                                       

with two cage-free eggs** 11.95 

CHORIZO-AVOCADO SCRAMBLE three cage-free scrambled eggs with locally 

made Brazilian-style chorizo, avocado, caramelized onions, cheddar, topped with 
pico de gallo, served with breakfast potatoes 13.95 GF  

BREAKFAST SANDWICH two cage-free eggs, choice of bacon or sausage, avocado, 

American cheese, on a Brioche bun  served with fruit. 12.95 

BUTTERMILK PANCAKES fresh raspberries, bananas, and Vermont maple syrup. 

11.95 

CAPRESE EGG WHITE SCRAMBLE tomato medley, egg whites, basil, mozzarella. 

Served with greens. 12.95 GF 

CLASSIC FRENCH TOAST buttery, local brioche toast soaked in cage-free egg 

batter. Served with 100% natural maple syrup. 12.95 

 

ALTERNATIVES 
FRUIT & BERRY CUP 5.95 GF 
WHOLE FRUIT 2.00 GF 
HAM, SAUSAGE, OR NATURALLY CURED BACON 5.50 
CHICKEN SAUSAGE 5.00 
ASSORTED CEREALS WITH MILK 6.50 
BAGEL WITH CREAM CHEESE OR BUTTER: PLAIN, WHOLE WHEAT RAISIN 3.25 
ENGLISH MUFFIN 4.95 GF AVAILABLE 

 

QUENCH 
STRAWBERRY BANANA SMOOTHIE 6.25 GF/SF 

GINGER GREEN JUICE  6.25 GF/SF/V 

HOT TEA assorted Tazo flavors 3.50 

CUP OF COFFEE 4.00 

ESPRESSO single 4.50 dbl 5.00 

AMERICANO single 4.50 dbl 5.00 

STILL WATER sm 4.75 lg 7.00 

SPARKING WATER sm 4.75 lg 7.00 

JUICE orange, pineapple, grapefruit, apple, cranberry 4.00 

WINE 11:00 AM – 11:00 PM 
SPARKLING         

Canvas Brut Blanc De Blancs, Italy    8.75 43.00 

Veuve Clicquot Brut, France 187 mL  split 39.00  

ROSÉ 
Fleur de Mer, France     13.50  65.00  

WHITES 
Chateau St. Michelle Riesling, Washington   8.75  43.00  

Canvas Pinot Grigio, Italy    8.75  43.00  

Kim Crawford Loveblock Sauvignon Blanc, New Zealand 12.50  60.00  

Caposaldo Moscato, Italy     12.50  60.00  

Canvas Chardonnay, California     8.75   43.00  

Hess Collection Chardonnay Napa Valley, California 13.50   65.00 

REDS 
Canvas Pinot Noir, California     8.75    43.00 

Joseph Wagner Böen Pinot Noir, California    11.50    55.00  

Canvas Merlot, California     8.75    43.00  

Kaiken Malbec, Argentina     10.00    48.00  

Canvas Cabernet Sauvignon, California    8.75    43.00  

Simi Cabernet Sauvignon, California    14.00    67.00  

DECOY by DUCKHORN Red Blend, California    11.50   55.00  

BEER 11:00 AM – 11:00 PM 

BREAKFAST BEVERAGES 
Available 7:00am to 11am 

 
AVAILABLE 11:00 PM – 7:00 AM 
 

BREAKFAST SELECTION 

FRUIT & BERRY CUP 5.95 GF 

ASSORTED CEREALS WITH MILK 6.50 

BAGEL & CREAM CHEESE plain, whole wheat raisin  3.25 

 

“LUNCH & DINNER” SELECTION 

TURKEY WRAP shaved turkey, Swiss cheese, bacon, lettuce, tomato on wheat 

wrap, sides of mayo and mustard 8.50 

CAPRESE SANDWICH pesto, beefsteak tomato, fresh mozzarella, arugula, herbed 

focaccia, served warm 8.50 

 

12” CHEESE PIZZA 13.95 

12” MARGARITA PIZZA 13.95 

 

HOUSEMADE VEGAN LENTIL CHILI with gluten free chips 9.95 GF/V/SF 

CRAWFISH CHOWDER 9.95 full / 5.95 half  

CAESAR SALAD 9.95 

SEASONAL SALAD mixed greens, mango & papaya slaw, cashews, queso fresco, 

coriander vinaigrette 9.95 GF/SF 

DESSERTS 
FLOURLESS CHOCOLATE TORTE chocolate ganache 9.00 GF 
BLUEBERRY LEMON CHEESECAKE  lemon zested blueberry compote, candied   
lemon zest 9.00 GF 
 

DRINKS 

SOFT DRINKS Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, Mist Twist  3.50 

JUICE orange, pineapple, grapefruit, apple, cranberry 4.00 

HOT TEA assorted TAZO flavors 3.50 

COFFEE regular or decaf 4.00 

ESPRESSO single 4.50 dbl 5.00 

AMERICANO single 4.50 dbl 5.00 

MILK whole, skim, soy 4.00 

STILL WATER sm 4.75 lg 7.00 

SPARKLING WATER sm 4.75 lg 7.00 
RED BULL regular, sugar-free 6.00 

 GLS              BTL 

7.25 DOMESTICS        BUDWEISER | BUD LIGHT | MILLER LITE | COORS LIGHT I  

MICHELOB ULTRA | HEINEKEN 0.0 NON-ALCOHOLIC 

7.75 IMPORTS      PERONI | NEW BELGIUM FAT TIRE | STELLA ARTOIS LAGUNITAS IPA | 

HEINEKEN | HEINEKEN LIGHT | CORONA | CORONA LIGHT | SAMUEL ADAMS |   

SIERRA NEVADA | GOOSE ISLAND 312  

OVERNIGHT MENU 


