STARTERS

MozzARELLA MoonNs 10
SERVED WITH MARINARA SAUCE

JuMBO BAVARIAN PRETZEL 13
SERVED WITH CHEDDAR CHEESE SAUCE AND HONEY MUSTART

CRraAB GCAKESs 14
SEARED CRAB CAKES, DRESSED WITH FIELD GREENS, CAJUN REMOULADE

PotaTO SKINS O
CHOPPED APPLEWOOD SMOKED BACON, CHEDDAR CHEESE, SCALLIONS, SOUR CREAM

SHENANIGANS TRIO 15
POTATO SKINS, BONELESS WINGS AND MOZZARELLA MOONS, SERVED WITH SOUR CREAM,
MARINARA SAUCE, AND RANCH OR BLUE CHEESE

GHILI NacHos 15
TORTILLA CHIPS TOPPED WITH CHILI, CHEDDAR CHEESE SAUCE, LETTUCE, TOMATO, ONION

BBT 14
BLACKENED BEEF TENDERLOIN, GARLIC TOAST, GORGONZOLA CREAM SAUCE,
DRIZZLED WITH BALSAMIC GLAZE

GHEESESTEAK SPRING RoLLs 13
SERVED WITH MARINARA SAUCE

SOUP AND SALAD

FRENCH ONION 9
SERVED IN A CROCK WITH CROUTONS AND MELTED CHEESES

SouP DU JOUR /7
ASK YOUR SERVER FOR TODAY'S HOMEMADE SELECTION

GHiL1 5/7

SCOTT'S HOMEMADE CHILI

Housk SALAD O
SERVED WITH CHOICE OF DRESSING

GAESAR SAaLAD 10
CROUTONS, PARMESAN CHEESE, CAESAR DRESSING

SHENANIGANS GOBB SALAD 15

MIXED GREENS, GRILLED CHICKEN, SLICED EGG, AVOCADO, APPLEWOOD BACON, BLEU CHEESE CRUMBLES, CHEDDAR CHEESE,

BERRY VINIAGRETTE
NicK's GREEK SALAD 14

MIXED GREENS TOPPED WITH KALAMATA OLIVES, CUCUMBERS, TOMATOES AND FETA CHEESE, LEMON PEPPER VINEGARETTE DRESSING

WEDGE SALAD 13

1/2 ICEBURG WEDGE TOPPED WITH BACON, TOMATOES, BLEU CHEESE DRESSING, DRIZZLED WITH BALSAMIC DRESSING

WINGS - BONELESS WINGS - SHRIMP

10 WINGS $16 | 20 WINGS $28 | 30 WINGS $40
BONELESS WINGS 15

BY THE POUND

BOOM BOOM SHRIMP 14

BY THE POUND

WING SAUCES:

MILD, BBQ, GOLDEN BBQ, THAI CHILI, CAJUN HONEY GARLIC, TERIYAKI, HOT HONEY BBQ,
GARLIC PARMESAN




HANDHELDS

SERVED WITH CHIPS AND PICKELS ADD: FRENCH FRIES - $3

LAkE HARMONY BURGER* 13

AMERICAN CHEESE, APPLEWOOD BACON

SHENANIGANS BURGER* 12
AMERICAN CHEESE, LETTUCE, TOMATO, ONION

BrLACK BEAN BURGER 13
RED ONION, MAYO

BrLACK & BLEU BURGER* 13
CA]UN BLACKENED, APPLEWOOD BACON, CRISPY MARINATED ONIONS, GORGONZOLA CREAM SAUCE, CHIPOTLE MAYO

HawAnaAN BURGER* 13
PINEAPPLE, JALAPENOS, BACON, TERIYAKI AND MOZZARELLA CHEESE

GCHEESESTEAK 15
THINLY SLICED STEAK, SAUTEED ONIONS AND AMERICAN CHEESE

RUEBEN 12

SLICED CORNED BEEF, SAUERKRAUT, 1000 ISLAND DRESSING ON RYE BREAD

GCHICKEN GCHEESE STEAK 15
CHOPPED CHICKEN, LETTUCE, TOMATO AND MAYO

FRENCH DIP 15
HOUSE ROASTED TOP ROUND, PROVOLONE CHEESE, AU JUS

Ham & GCHEDDAR MELT 12

HAM, BACON, CHEDDAR CHEESE AND HONEY MUSTARD, ON SOURDOUGH BREAD

GHicCKEN BAcoN RANGH 13

FRIED CHICKEN, BACON, SWISS CHEESE, RANCH DRESSING, LETTUCE, TOMATO ON A BRIOCHE BUN

GCRAB GAKE SANDWICH 16
SEARED CRAB CAKE, CAJUN REMOULADE, LETTUCE, TOMATO AND ONION

DINNER

SHENANIGANS Pot RoAsT 23
GUINNESS BRAISED BEEF, ROASTED CARROTS, CELERY, WILD MUSHROOMS WITH DEMI GLAZE, SERVED WITH YUKON MASHED POTATOES

GCHICKEN SALTIMBOGGA 24
BACON, SPINACH & MOZZARELLA STUFFED CHICKEN BREAST, FINISHED WITH LEMON CREAM SAUCE, SERVED WITH YUKON MASHED POTATOES

OPEN FACED RoasT BEEF 22
HOUSE ROASTED TOP ROUND, MUSHROOM, ONION AND DEMI GLAZE OVER SOURDOUGH BREAD, SERVED WITH YUKON GOLD MASHED

GCAJUN SHRIMP PAsTA 26
BLACKENED SHRIMP, TOMATOES, SPINACH, ROASTED RED PEPPERS IN AN ALFREDO SAUCE OVER FETTUCCINE

STUFFED HADDOCK 27
100Z HADDOCK FILLET, STUFFED WITH CRAB MEAT, TOPPED WITH ALFREDO SAUCE AND CA]UN REMOULADE, SERVED WITH JASMINE RICE

RBEYE* 36

160Z RIBEYE, GRILLED TO PERFECTION, SERVED WITH YUKON MASHED POTATOES

SuURF & Turr* 40

00Z CENTER CUT BLACK ANGUS FILET PAIRED WITH A 60Z CRAB CAKE, SERVED WITH YUKON MASHED POTATOES

GCHICKEN PARMESAN 23
FRIED CHICKEN TOPPED WITH MARINARA AND MELTED MOZZARELLA CHEESE, SERVED OVER SPAGHETTI

Pork GHoP* 26

140Z GRILLED PORK CHOP TOPPED WITH APPLE CHUTNEY, DRIZZLED WITH SWEET AND SPICY BOURBON,
SERVED WITH YUKON MASHED POTATOES

SHENANIGANS OF LAKE HARMONY BOOMERS NIGHT GCLUB

280 LAKE HARMONY ROAD, LAKE HARMONY PA 18624 FRIDAY AND SATURDAY NIGHTS SPM’IAM
570-722-1100 WWW.SHENANIGANSLH.COM D] ENTERTAINMENT

* consuming raw or undercooked meats, pouliry, shellfish or eggs, may increase your risk of foodborne illness



