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Mozzarella Moons 10 BBT 15 Garlic Shrimp 15

served with marinara sauce blackened beef tenderloin, garlic jumbo shrimp, garlic butter, red
toast, gorgonzola cream sauce pepper flakes, crustini

Crab Egg Rolls 16

served with Cajun remoulade Jumbo Bavarian Pretzel 14 Potato Skins 9
served with cheddar cheese sauce cheddar cheese, chopped

Artichoke Spinach Dip 14 and honey mustard applewood smoked bacon, scallions

served with tortilla chips s

Quesadilla 10/with chicken 14  Chili Nachos 15
Fried Pickles 11 cheddar cheese blend, tomatoes, cheddar cheese sauce, chili, lettuce,
scallions, served with quacamole, tomato and onion

served with chipotle ranch
salsa, and sour cream

_ HAND HELDS

Served with Chips. Add French Fries $3 10 Wings $18
Lake Harmony Burger* 13 20 Wings $30
American cheese, Applewood bacon .
30 Wings $42
Shenanigans Burger* 12 .
American cheese, lettuce, tomato, onion Boneless ngs $15
Black and Bleu Burger* 14 Boom Boom Shrimp $14

Cajun blackened, applewood bacon, crispy
marinated onions, gorgonzola cream sauce, chipotle

Sauces: hot, mild, BBQ, golden BBQ, Thai chili,
mayo Cajun honey garlic, teriyaki, hot honey BBQ,
garlic parmesan

Bacon and Avocado Burger* 14

applewood bacon, avocado, provolone

Rachel 13 SOUP & SALAD

Turkey, coleslaw, Swiss cheese, 1000 island

Chicken Bacon Ranch Wrap 13 French Onion 9
Chicken, lettuce, tomato, bacon and ranch dressing Served in a crock with croutons and melted cheeses
Cheesesteak 15 Soup du Jour 5/7
Thinly sliced steak, sauteed onions and American Ask your server for today's homemade selection
cheese
Chili 5/7
House Melt 13
Ham, bacon, cheddar cheese, honey mustard House Salad 9
Chicken Cheese Steak 15 served with choice of dressing
Chopped chicken, lettuce, tomato and mayo Caesar Salad 10
French Dip 15 croutons, parmesan cheese, caesar dressing
thinly sliced house roasted top round, topped with Southwest Salad 15
provolone, served with au jus Mixed greens, chicken, avocado, corn, beans, Mexican
Chicken P 15 cheddar cheese, tomato, onion, served with chipotle ranch

fried chicken, marinara sauce, mozzarella cheese, on Nick's Greek Salad 14
a hoagie bun

Crab Cake Sandwich 16

Seared crab cake, cajun remoulade, lettuce, tomato Wedge Salad 13
& onion

Mixed greens topped with kalamata olives, cucumbers,
tomatoes and Feta cheese, lemon pepper vinegarette dressing

1/2 Iceburg wedge topped with bacon, tomatoes, bleu cheese
dressing, drizzled with balsamic dressing

* consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodbourne illness



DINNER

Dinners (Except Pasta) served with vegetable and your choice of:
Baked or Mashed Potatoes or Rice Pilaf -- Loaded Baked Potato +$3.0

Shenanigans Pot Roast 23
Guinness braised beef, roasted carrots,
celery, mushrooms with demi glaze

Chicken Saltimbocca 24
Chicken breast stuffed with bacon,
mozzarella, and spinach, pan seared,
finished with lemon garlic butter

Shepards Pie 21

topped with mashed potatoes and

cheddarr cheese

Crab Cakes 26

Bourbon BBQ Ribeye* 38

Filet Mignon* 42

topped with herb butter

Parmesan Crusted Chicken 24

chicken breast encrusted in a parmesan

herb breading, baked to perfection

Fish and Chips 20

served with coleslaw

Pan seared crab cakes, served with

Cajun remoulade.

SOFT DRINKS

Juice 295

Apple, Orange, Pineapple,
Cranberry, Grapefruit
Soda 295

Pepsi, Diet Pepsi, Starry,
Ginger Ale, Mountain Dew,

Lemonade, Raspberry Iced
Tea, Club Soda, Tonic

Coffee or Hot Tea

MOCKTAILS

Fruity Mocktail 4
Orange juice, pineapple
juice, grenadine, served
over ice, orange and
cherry garnish
Strawberry
Lemonade 4
Strawberry puree, topped
with lemonade

Virgin Pina Colada 6
Virgin Strawberry
daquiri 6

Dirty Martini 1

Tito's vodka, olive juice, served up with an olive garnish

Dougie's 007 ¢

Smirnoff orange vodka, orange juice and lemon lime

soda.

Chef: Scott Kandy

DRAFT BEER

Coors Light  Guinness Stout
Miller Lite Lagunitas IPA
Bud Light Rotating Craft
Blue Moon Yuengling Lager

Sams Seasonal

WINE

Pinot Grigio, Chardonnay,
Moscato, White Zinfandel, Pinot
Noir, Merlot, Cabernet Sauvignon
Glass $9

Ruffino Pinot Grigio, Italy 9/34

Kim Crawford Sauvignon Blanc 11/38
Kendall Jackson Chardonnay 10/35
Kung Fu Girl Reisling 9/34

Mark West Pinot Noir 9/34

Alamos Malbec 9/34

Bonanza Cabemnet Sauvignon 10/34
7 Moons, Red Blend 9/34

Prosecco Splits 9

COCKTAILE

Mai Tai ¢

140z ribeye, grilled to your liking, topped
with onion rings and bourbon BBQ sauce

80z filet mignon, grilled to your liking,

Salmon 27

Pan seared, topped with lemon garlic
butter

Baked Mac & Cheese 18
cavatappi pasta in a 3 cheese blend

Add chicken $22

Shrimp Scampi 26
shrimp sauteed in a garlic lemon white
wine sauce, served over spaghetti

Boneless Pork Chop* 22
2-60z pork chops, topped with
honey garlic

BOTTLED BEER

Budweiser Lagunitas
Bud Light Lime Stella Atois
Bud Light Guinness
Corona Sam Adams
Coors Light Landshark
Miller Lite Twisted Tea
MGD Redd's Apple Ale
Heineken Mike's Hard
Rolling Rock Lemonade
Amstel Light Truly Seltzer
Micholob Ultra White Claw
Miller High Life pjgh Noons
Yuengling NA: Bud Zero
Lager Crabbies
Blue Moon Ginger Beer

Captain Morgans spiced rum, coconut rum, pineapple
juice, orange juice and grenadine, served over ice, orange

and cherry garnish

Beer Mimosa 8

Blue Moon and orange juice, topped with sparkling wine

Richard's Chocolate Martini 1

Pineapple Wine Spritzer ¢

White ine, pineapple juice, and club soda, served over ice,
lime garnish

Smirnoff vanilla vodka, creme de cacao, served up with
a chocolate rim

Gin Gimlet 1
Gin, lime juice and simple syrup, served up with a lime
garnish

Peach Tea 9

Whiskey, Peachtree and iced tea, served over ice

Washington Apple Martini 11

Crown Royal regal apple whiskey, apple pucker and
cranberry juice

Whiskey Lemonade 9

Whiskey and lemonade over ice, lemon garnish

WiFi: shenanigans Password: shenanigansl




