
 
AppetizersAppetizersAppetizersAppetizers    

 

CHEESE, SPINACH & ARTICHOKE DIP            BUFFALO CHICKEN TENDERS                                                                          
House made Lavosh…9.50                         Blue Cheese Dip, Buffalo Chips…9.95 

 

SEARED TUNA                                                            CHICKEN al PASTOR QUESADILLA                                        
Crusted in Moroccan Cous-Cous and Herb                                     Two Flour Tortillas Filled with Pulled 
Chermoula Sauce…10.75                                                                      Chicken, Oaxaca Cheese and Roasted Tomato 

         Salsa, Served with Sour Cream…9.95                                                      

VEGETARIAN LENTIL CHILI...8.75 
 

 

 

MCO MCO MCO MCO Traveler’s TrioTraveler’s TrioTraveler’s TrioTraveler’s Trio    
16.9516.9516.9516.95    

Mix or match three of the following small plates to create your own unique combination: 
� Italian Sausage Stuffed Portobella �  Coconut Shrimp on Papaya 

Salsa 

�   Bacon Wrapped Scallop, Roasted 

Red Pepper Aoli 

� Fresh Tomato, Basil Bruschetta �  Thai Chicken Tenders,  

      Sweet Chili Cilantro Sauce 

�   Vietnamese Pork Spring Roll, 

Peanut Sauce 

� Sun Dried Tomato & Mozzarella 

Quesadilla 

�  Asian Chicken Lettuce 

Wrap 

�   Margharita Pizza 

� Lemon Hummus, Flatbread �  Fried Calamari, Ponzu 

Dipping Sauce 

�   Lobster Risotto Lollipops, 

Tarragon Butter Sauce 
    

Soups and SaladsSoups and SaladsSoups and SaladsSoups and Salads    
    

CHICKEN NOODLE                                                                       CAJUN CRAWFISH CHOWDER                                          
Matzo Ball & Kreplach….7.00                                                                            House Specialty…7.75                                                                       

ROASTED CHICKEN TORTILLA SOUP    MCCOY’S HOUSE SALAD                                              

Avocado and Pico de Gallo…7.50      Florida Grown Bibb Lettuce, Grape     

ARUGULA, FRESH PEAR & REGGIANO SALAD                    Tomato, Herbed Sautéed Goat Cheese        

Grape Seed Lemon dressing…8.00                                                          Citrus Vinaigrette…7.00                                                                                                                        
    

Entrée SaladsEntrée SaladsEntrée SaladsEntrée Salads    

CLASSIC CAESAR SALAD 
Whole Leaf Baby Romaine, Shaved Parmesan, White Anchovies & Rosemary Croutons……………………..………9.00 

Add Grilled Chicken Breast…4     Grilled Salmon…9 

COBB SALAD 
Romaine and Iceberg Lettuce, Bleu Cheese Crumbles, Chicken Breast, Avocado, Egg, Tomato, Smoked Bacon, & 

Chives with Lemon Dijon Dressing…….……………………..………………………………………………………..………..…………14.75 

GRILLED FLAT IRON STEAK SALAD 
Ciabatta Crouton, Spinach, Bacon, Bleu Cheese Crumbles, Red Peppers, Fried Onion Strings & Balsamic 

Drizzle…………………………………………………………………………………………………………………………..…….…………….….14.95 

ROASTED WILD SALMON SALAD 
Ginger-Dijon Glaze, Fresh Spinach, Bacon Bits, Avocado, Tomato and Citrus Vinaigrette…………..………….…...14.95 

 

PizzasPizzasPizzasPizzas    

SPINACH WITH GARLIC                                             
Roasted Tomatoes, Basil and Fresh Mozzarella Cheese……………………………………………………………………………12.95  

PEPPERONI, SAUSAGE & WILD MUSHROOM         
Tomato Sauce and Mozzarella Cheese…………………………………………………………..………………….………………….…..13.95                          

MARGHARITA 
Fresh Mozzarella, Fresh Basil, and Tomatoes…………………………………………………..………………….……………..…….12.95 

BBQ CHICKEN 
Barbecue Sauce, Chicken, Caramelized Onions, Mozzarella and Cheddar Cheese……………………………………….13.95 

    
    



    
Signature Entrée’sSignature Entrée’sSignature Entrée’sSignature Entrée’s    

 

GRILLED SAGE CHICKEN BREAST 
Mixed Grains and Rice, Aromatic Herb Jus……………………………………………………………………………………………...19.00 

McCOY’S GRILLED RIBEYE 
Roasted Wild Mushrooms, Kennebec French Fries…………………………………………………………………….….…….….32.00 

GRILLED WILD SALMON 
Mushroom Ravioli, Asparagus, and Olive Tomato Relish…………………………………………………………………………26.00 

GRILLED FILET & CANAVERAL ROCK SHRIMP 
Grilled Filet, Sautéed Rock Shrimp, Tomato and Garlic……………………………………………………………………………30.00 

ROASTED CHICKEN 
Lemon and Rosemary, Kennebec French Fries……………………………..…………………………………………….…………..21.00 
 

 
 
 

 

    

International SInternational SInternational SInternational Sandwichesandwichesandwichesandwiches    

 
 

International SandwichesInternational SandwichesInternational SandwichesInternational Sandwiches    
TUNA MELT 
 Open Faced on Brioche Toast, Albacore Tuna Salad, Ripe Tomato, Cheddar Cheese & Arugula Salad..............10.75 

MAHI SANDWICH 
Grilled Local Mahi-Mahi with Caper Dill Remoulade, Lettuce, Tomato, and Bermuda Onion.................................14.75 

CHICKEN SANDWICH 
Grilled Chicken on Ciabatta, Crisp Lettuce, Sliced Tomato and Herb spread served with Cucumber Salad.....11.25 

McCOY’S CUBAN 
Turkey, Ham, Pork, Pepper Jack Cheese, Mojo, with Cumin Dusted Plantain Chips…………………………………....10.75 

PALMETTO PORK SANDWICH 
Special McCoy’s Recipe, Locally Raised Pork from Avon Park, FL  with Sweet Potato chips and Coleslaw…..10.75 

SIGNATURE ANGUS BURGER 
8oz. Grilled Burger, Crisp Lettuce, Sliced Tomato, and Red Onion Garnishes.  French Fries and Mustard herb 

dip…………………………………………………………………………………………………………………………………………………………11.25 

CROISSANT SANDWICH & SOUP DUET  
Petite Croissant with Your Choice of BLT or Tuna Salad, with Cup of Crawfish Chowder, or Chicken 

Noodle……………………………………………………………………………………………………………………………………………..……11.75  

ENGLISH STYLE CLUB SANDWICH 
Shaved Turkey, Smoked Bacon, Fried egg and Dijon Spread served with a Arugula, cucumber salad with white 

balsamic vinaigrette……………...………………………………………...……………………………………………………………….….....11.75 

         
 

 
                   Seattle’s Best Coffee…3.50                                               Seattle’s Best Decaffeinated Coffee…3.50 

 

 
 
 
 
 
 

 
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 and we will be happy to accommodate your needs. 

 

For parties of 6 or more, a 17% service charge will be included. Feel free to add, reduce or remove the service charge. 
 

 

 

7/09 

DAYBOAT SPECIALTY FRESH CATCH SELECTIONS 
Our Experienced Wait Staff Will Explain the Fresh Catch of the Day 

YOUR CHOICE OF: 

Cedar Plank Roasted, Blackened or Grilled  

With Mango Salsa or Jalapeño Remoulade 
 


