
 

McClellan’s Tavern 
 

Welcome to “McClellan’s Tavern.  The main feature of our English style pub is the Van Tromp Bar.  A turn of the 
century solid mahogany bar brought back from Brick Lane in merrie  England.  The drinkers in the old  

neighborhood mourn its loss, which is our gain.  Re-visit old memories with friends, relax before or after  
dinner, or just hang-out and enjoy the ambience. 

Starters 
 

Centuries Crudite 
Assorted fresh seasonal vegetables served with  

southwestern ranch dip. 
 

 

Imperial Crab Dip 
Lump crabmeat, piping hot  

with Toast points.  
A house favorite. 

 
 

Stuffed Mushroom Caps 
Fresh large mushroom caps stuffed with  

crab imperial 
 
 

Brie en Croute 
A mild ripe cheese wrapped in a flaky puff pastry  

and served with a spicy apple relish 
 
 

Bruschetta with Fresh Salsa  
Homemade with Fresh Tomatoes, Garlic and Fresh 

Herbs.  Served with Bruschetta 
 
 

Chili Crock 
Lightly Spiced Chili served with Cheese & Tortilla 

Chips for Dipping 
 
 

Buffalo Chicken Strips 
Served with blue cheese, celery & hot sauce 

Soup & Salad 
Soup Du Jour 
By The Cup or Bowl 

 
Side Caesar Salad 

Crisp Romaine with Parmesan Cheese, Croutons, & 
Rich Creamy Caesar Dressing 

 

Greek Salad 
Fresh greens with feta cheese, olives, tomatoes,  

peppers, onions and cucumbers served with Greek 
dressing. 

 
 

Salmon Nicoise* 
Grilled North American Salmon, Fresh Greens, Black 

Olives Peppers, Feta Cheese and Tomatoes 
 
 
 

Blackened Chicken Salad*  
Fresh Garden Mesclun Greens with Spicy Seasoned  

Chicken Breast & Ranch Dressing 
 
 

Caesar Salad  
Crisp Romaine with Parmesan Cheese, Croutons & 

Rich Creamy Caesar Dressing 

With Grilled Chicken or Salmon 
 
 
 
 

 
 

 
 

Open Daily for Dinner 5pm - 9pm (Sunday - Thursday)  
Until 10pm on Friday & Saturday 

One Lincoln Square, Gettysburg 
(717) 338-5455 



Specialties of the House 
All entrees are served with a tossed mesclun garden salad, assorted rolls and butter.  Our entrees are 

prepared fresh when you order, please allow us time to prepare your meal to your liking. 

One Lincoln Square, Gettysburg 
(717) 338-5455 

Prime Rib of Beef 
Available on Friday & Saturday Evenings Only 

Black Angus Beef encrusted with our house blend 
of seasonings.  Slow roasted and hand carved. 

Served with homemade Yorkshire pudding and the 
potato of the evening 

 

Woodsman Steak 
A hand selected New York Strip Steak, 

char-grilled to create the aroma of  
hickory wood; Add the flavors of fresh 

garlic, herbs and spices.  Served with the 
potato of the evening. 

 

Charred Lamb Chops 
Tender young New Zealand lamb chops marinated 

in a peppercorn mint vinaigrette. 
Grilled to your liking and served with our house 

blend of rice. 
 

Brandied Pork Noisettes 
Boneless fresh pork sautéed with a variety of exotic 

mushrooms and finished with a brandy cream 
sauce.  Served with our house blend rice. 

 

Chicken Chesapeake 
Fresh breast of chicken, hand stuffed with our 

 succulent crabmeat and our chef’s secret blend of 
seasonings.  Laced with a zesty whole grain  
Dijonaise sauce and our house blend rice. 

 

Flat Iron Steak 
A tender and flavorful Flat Iron Steak, served with 

fresh mozzarella and cherry tomato  
salad and roasted potatoes. 

 

Chicken & Sausage Pasta 
Our house pasta with sliced chicken and spicy 

Chorizo sausage topped with a Red  
Burgundy sauce. 

 

McClellan’s Tavern Steak 
Served with corn and pepper relish and  

house potatoes. 
 
 

Blackened Chicken Alfredo 
Blackened Chicken served over house pasta with 

light cream sauce. 
 

 

McClellan’s Crab Cake 
Our Chef’s secret blend of spices to create the  

perfect crab cake.   
Served with Roasted Balsamic Vegetables. 

 

 

Shrimp A la Greque 
Gulf shrimp sautéed with fresh 

garlic,  broccoli, sun-dried  
tomatoes and feta cheese. 

Served over angel hair pasta. 
 

 

Grilled Fillet of Salmon 
Our salmon is filleted in house to ensure the fresh 
quality of the fish.   Grilled with a delightful tangy 
sun-dried tomato basil vinaigrette.  Served with a 

medley of fresh vegetables. 
 
 

Trout Amandine 
Farm raised rainbow trout sautéed with local  

apples and almonds. 
Served with our house blend rice. 

 
 

Mediterranean Strudel 
A fresh selection of assorted mushrooms baked 

with spinach, feta cheese and Herbs de Provence. 
Served with a medley of fresh vegetables. 

 

Pesto Cheese Ravioli 
Three cheese ravioli with fresh tomatoes, garlic 

and basil. 


