
Welcome to McCoole’s

McCoole’s History
The Inn originally opened in 1750 under the ownership of Walter McCoole and was known as
McCoole’s Tavern during the Revolutionary War Period. The tavern’s name was changed to Enoch’s
Tavern in 1793. In 1799, the Inn was used as a meeting place for the organizers of Fries Rebellion, a
rebellion by Germanic Pennsylvanians against a tax imposed to fund a war with France.  The
Pennsylvania Germans felt the tax was part of a plot to establish a British monarchy in America and was
therefore opposed to it, as were many others. John Fries organized a rebellion after several protesters to
the tax were arrested and marched on the building where they were being held.  The prisoners were
freed and Fries and the other protesters returned home. However, Alexander Hamilton declared the
protesters traitors and therefore charged with treason.  They were declared guilty in court and were to
be hanged at a location opposite the Red Lion Inn.  Fortunately, President John Adams stepped in and
pardoned the protesters. As the town of Quakertown grew, so did the Inn.  The Inn received an
expansion in 1810 and another in 1865, allowing travelers to have a place to stay while passing through
on the new railway and trolley systems.

What is believed to have been the forerunner of the present day Birch Beer, was once a famous Colonial
drink at the Red Lion Inn. Its formula was a secret for years and well guarded, but was finely secured by
a bottler of soft drinks after which it was sold in all tap houses and hotels.

Our ghost history is a varied blend of ladies, men and children. Orbs can be seen in pictures taken in the
restaurant, as well as in the theatre next door. Some customers and employees have seen them in full
body as if they were just another person in the room with them.

If you are wondering why we have a mule outside, it’s because “Claude” is from the “Miles of Mules”
project in 2003. This project was a fundraiser that went from Luzerne County to Bucks County to raise
money to help restore locks along the Delaware River. Mules were the subject of the fundraiser as they
were used to pull cargo from one river town to the next. Proceeds from this fundraiser also went to the
Arts, which the Michener Museum being a benefactor. These proceeds went toward acquiring new
artwork for the museum.

Eric Knight of the “Lassie Come Home” original series used to eat lunch here with Lassie. The servers of
the day were very annoyed when Lassie got a big juicy steak which was placed right on the hardwood
floor in the dining room for him. Over time the steaks made dark spots on the hardwood and could not
be removed by cleaning. Check out more of the story and picture in the rear dining room by the
fireplace on the right.

Where Do You Park?
For your convenience, McCoole’s has established
the following designated areas for parking:

 Our parking lot located behind the restaurant.

 Our Arts & Events Place parking areas located
next to the restaurant.

 West End Styles’ and Warehouse Battery
Outlet’s parking lots on 14th Street, contingent
to our parking lots.

 Upper Bucks Chamber of Commerce/
Historical Society Market Place Museum
located one block from the restaurant on North
Main Street.

 We also offer the Mane Street Shuttle – a
complimentary shuttle service for our patrons.
Ask our hostess for more details.



Our facility is not equipped for complete protection for those with Celiac Disease.
Consuming raw or under cooked poultry, seafood, meat and eggs could result in illness.

Appetizers
Louisiana Crab Dip
A cheesy blend of crabmeat and southern
seasonings. Served with crostini. 10.5

Southwestern Nachos
Smothered with Pepper Jack cheese sauce, black
beans, diced tomatoes, onion and jalapenos 12.

Wings - One Pound Fresh and Crispy
Your choice of Buffalo, Old Bay Ranch, Asian,
Hot and Honey, BBQ or Sriracha Sauce 9.5

Bruschetta Pesto Crostini
Fresh tomato, basil pesto with an olive oil drizzle
on crostini 8.

McCoole’s Crab Cake
Our blend of lump crab with roasted red pepper
aioli on the side.  No filler. 11.

Ahi Tuna and Avocado Tartare
Wasabi and pita chips 12.

Grilled Pita & Hummus 5.

Drunkin’ Clams
A dozen fresh middle neck clams simmered in
white wine, butter, herbs, roasted red pepper and
garlic 9.5

Breaded Fresh Mozzarella
with marinara sauce for dipping 9.

Veggie Spring Rolls
with Asian dipping sauce 7.5

Smoked Seafood Sampler
Salmon, trout and shrimp – plenty to share 24

Flat Bread Pizza
Marinara and mozzarella 8.
Garlic, olive oil and mozzarella 8.
Pesto, mozzarella and roasted peppers 8.

House Made Soups
Seafood Soups
Cup 5.5 Bowl 7.

Soups Du Jour
Cup 3.5 Bowl 5.5

Sides
Fries 3.
Onion Rings 3.5
Mac ‘n Cheese 4.5
Baked Potato 3.

Loaded Baked Potato 4.5
Cole Slaw 3.
Vegetable du Jour 3.

Gratuity
20% gratuity will be added to parties of six (6) or
more.  Gratuity will be added for separate checks.
No more than three (3) separate checks per table.

Gift Certificates
Need a gift for that special someone?  Ask your
server or host and they will be happy to
accommodate you with a McCoole’s Gift
Certificate.



Salads
McCoole’s Salad
Plump dried cranberries, sunflower seeds, julienne
beets, mandarin orange and crumbled bleu cheese
atop a bed of mixed greens.  Served with apple
cider vinaigrette on the side. 12.

California Cobb Salad
Crisp romaine, hardboiled egg, avocado, crumbled
bleu cheese, hickory smoked bacon and tomato.
Served with ranch dressing on the side 12.

Baby Spinach Salad
Tender spinach, fresh mushrooms, crumbled
hickory smoked bacon, frizzled onion and
hardboiled egg.  Served with hot bacon dressing
Full 12. Half 7.

Classic Caesar Salad
Crisp romaine hearts, creamy garlic dressing with
croutons and grated parmesan cheese.
Full 9. Half 5.

Garden Salad
A mound of mixed greens topped with seasonal
vegetables and croutons.
Served with your choice of dressing
Full 8. Half 4.

Toppings for Salads:

Warm Shrimp 7.

Broiled Crab Cake 11.

Grilled Salmon 12.

Fresh Avocado 4.

Sea Scallops 12.

Chicken Breast 5.

Beef Tenderloin 14.

Roasted Portabella Mushroom 5.

Dressing choices:
Cucumber Wasabi, Apple Cider Vinaigrette, Buttermilk Ranch,

Creamy Caesar, Chunky Bleu Cheese, House Balsamic Vinaigrette

Comfort Foods
Baked Lobster Mac
Monterey Jack cheese sauce and lobster sauce
folded with elbow macaroni topped with lobster
chunks and cheesy bread crumbs 18.

Baked Macaroni & Cheddar 12.

Linguini and Marinara Sauce 9.

Breaded Chicken Fingers & Fries 7.5

El Paso Mac
Fresh jalapenos, bacon and Monterey Jack cheese
sauced topped with bread crumbs and baked. 15.

Beer Battered Fish & Chips
Flaky cod served with fries & cole slaw.
Creole tartar sauce on the side. 9.

Catering
We will cater your special event at McCoole’s Arts
& Events Place, located next door to the
restaurant. We can also provide take out trays to
assist with off-site/home parties.

Entertainment
Keep up with our weekly live entertainment
schedule.  Complete the email card to receive our
weekly newsletter.  Follow us on Facebook, or visit
our website at www.mccoolesredlioninn.com



Sides:
Fries 3. Onion Rings 3.5 Mac ‘n Cheese 4.5 Baked Potato 3.
Loaded Baked Potato 4.5 Cole Slaw 3. Vegetable du Jour 3.

Flame Grilled Burgers
Choose from Grilled Chicken, Angus Beef, Roasted Portabella Mushroom or Bison (add 2.50).

All served on a Brioche roll. Choose one of the topping selections below.

BBQ and Cheddar 8.5

California – Lettuce, Tomato, and onion w/
American cheese 8.5

Onion Marmalade with avocado, bacon and
Chipotle Aioli 10.

Fresh Bruschetta w/Mozzarella 8.5

Creamy Herbed Boursin Cheese &
Bacon 10.

Blackened w/Monterey Jack Cheese
and Creole Mayo 8.5

Sandwiches & Wraps
Mediterranean - Warm chicken breast,
tomato, spinach, basil pesto w/melted mozzarella
pressed on ciabatta bread 7.5

Turkey Club - Sliced turkey breast, hickory
smoked bacon, lettuce and garden tomato piled on
ciabatta bread.  Served with side of mayo if you
wish. 8.

Our Famous Crab & Shrimp Melt
Sweet crab claw meat and shrimp mixed in garlic aioli
and baked under tomato, hickory smoked bacon and
Swiss cheese.  Served on Ciabatta bread. 11.5

Italian Beef & Prosciutto Ciabatta
Warm beef, prosciutto ham and fresh mozzarella
w/marinara sauce on the side for dipping. 10.

McCoole’s Dip - In-house roasted top round
of beef, sliced and warmed in au jus, set atop
melted provolone cheese on a Kaiser roll.  Au jus
for dipping and fresh Kelchner’s horseradish on the
side. 9.

Multi-Grain Flatbread Vegetarian
Press – Stuffed with spinach, roasted red pepper,
roasted portabella mushroom and fresh mozzarella
with balsamic vinaigrette accent. 8.5.

Crab Cake Burger - Broiled crab meat gently
seasoned with no filler.  Served on brioche roll with
lettuce, tomato, onion and sweet roasted red
pepper mayo. 13.

Moscow Grill - Warmed turkey breast,
bacon, tomato, Swiss cheese and Russian dressing
served open faced on rye bread. 9.

Greek Chicken Wrap - Warm chicken
breast wrapped with feta cheese, cucumber, fresh
mint, tomato, red onion, spinach and a drizzle of
lemon oregano vinaigrette. 9.5

Beef and Roasted Red Pepper Wrap
House roasted top round, roasted pepper, baby
spinach, provolone cheese with a drizzle of balsamic
vinaigrette 10.

Seafood Wrap - Our garlic aioli shrimp and
crab salad with mixed greens and roasted tomato.
All in a garlic herb wrap. 10.5

Turkey Avocado Wrap - Turkey breast
wrapped with mixed greens, fresh avocado tomato
and cheddar cheese. 8.5

McCoole’s Fish Wrap - Beer battered cod,
lettuce, onion and tomato with creole mayo in an
herb and garlic wrap. 9.



We strive to serve humanely raised, antibiotic and hormone free foods with the cooperation of local farms.

Entrees
Twin Broiled Crab Cakes
Our blend of lump crabmeat gently seasoned with
roasted red pepper aioli on the side.  No filler.21.

Broiled Seafood Combination
McCoole’s crab cake, jumbo shrimp, plump sea
scallops & Scottish salmon broiled in a piping hot
crock. GF 28.

Broiled Crab Stuffed Scottish Salmon
Pocketed and filled with our crab cake mixture
with a lemon dill butter accent. GF 25.

Broiled Jumbo Shrimp  GF 18.

Broiled Scottish Salmon  GF 17.

Broiled Sea Scallops  GF 26.

Cedar Plank Salmon
Baked Scottish salmon filet on cedar wood, brushed
with sweet whole grain mustard, fresh dill & honey
GF 18.

Sea Scallops and Shrimp Provençale
Plump scallops and shrimp sautéed with
mushroom, red onion, tomato, garlic & herbs in a
butter white wine sauce.  Served over linguini.24.

Sesame Encrusted Seared Ahi
Sushi grade tuna seared to your liking with a wasabi
smear. GF 19.

McCoole’s Main Street Scampi
The traditional garlic shrimp scampi set off with
sweet crab claw meat.  Served over linguini. 21.

Chicken Picatta
Sautéed with capers, tomato, garlic, basil & lemon
butter sauce tossed with linguini. 17.

Grilled Chicken Bruschetta
Topped with fresh tomato and basil, garlic &
melted mozzarella. GF 16.

Chicken Carbonara
Rich bacon parmesan cream sauce & sautéed
chicken breast stirred with linguini. 18.

Wild Mushroom Grilled Chicken
Breast – Flamed grilled with rich wild
mushroom sauce and vegetables. GF 16.

Creole Pasta Pot
Enjoy the spice of andouille sausage & Creole
seasonings simmered with tomato, scallops, shrimp
and crab meat.  Served over linguini. 25.

McCoole’s Marinated Beef
Tenderloin Grill -
A savory lean marinated beef tenderloin flame
grilled enhanced with demi-glace. GF 21.

Classic New York Strip Steak
Served grilled to your liking & laced with wild
mushroom demi-glace. GF 30.

Flame Grilled Rib Eye Steak
Well-marbled and puddled in au jus. GF 24.

Char-Broiled Center Cut Filet
Mignon
A premier cut simply seasoned with sea salt & fresh
ground pepper. GF 36.

Tournedos of Beef Au Cognac
Tenderloin medallions flambéed with brandy &
hickory smoked mushrooms garlic & rich demi-
glace. GF 23.

Slow Roasted Pork Shank
Roasted in its own juices, served with butternut
squash ravioli & fresh vegetables. 23.

Baby Spinach and Fresh Bruschetta
Tender wilted baby spinach stirred in olive oil,
tomato, basil and garlic over linguini. 15.

Breaded Eggplant Parmesan
Herbed breading, marinara with melted
mozzarella.  Served over linguini. 14.


