Lake George

SHORELINE




Appetizers .

Lightly breaded and seasoned. Served with Four colossal shrimps served with cocktail

' marinara sauce. 15 sauce. 16
| A handmade crab cake cooked to perfection, Half a dozen shrimp, hand breaded with

with lumps of crab meat topped with our house ~ coconut and served with a delicious orange

“ sauce. 16 marmalade dipping sauce. 14

A heaping one pound serving of freshly steamed  Five deep fried mozzarella sticks served with

mussels served with a scallion, tomato, white wine marinara sauce. 12

garlic butter. 14

A dozen littleneck clams, perfectly steamed in a white wine butter sauce with

tomatoes scallions and garlic toast points. 18

Our giant, soft pretzel is toasty, salty and has a chewy center. Setrved with spicy
mustard and our house beer cheese. 12

Soups

Thick and creamy chowder

loaded with chopped tender clams

hearty pieces of potato and a delicious combination of fresh herbs. 9




Mixed field greens tossed with tomatoes,
onions, grated carrots, cucumbers, and
homemade croutons. Topped with your choice
of dressing: Balsamic Vinaigrette, Bleu Cheese,
Caesar, Honey Mustard, Italian, Ranch or

Thousand Island. 10

Fresh mozzarella, tomato and basil drizzled

with a balsamic reduction. 13

| Add grilled chicken. 8

Hnolan

A delicious beer-battered haddock fillet fried The classic sandwich

and served on a freshly baked roll. Served with turkey, lettuce, tomata, onion, bacon and Swiss

coleslaw, tartar sauce and French fires. 20

Two soft sheH ;cacos filled with white fish

i tomato, and tartar sauce. Served with
wild rice. 17

“1m

W Slow roasted, sliced prime rib with
caramelized onions on a toasted hoagie roll

with au-jus and French fries. 21

~Salads : ‘,

Lite Fare—; /—_|

breaded in panko crumbs, topped with lettuce,

acsar salad

croutons, Caesar dressing and sprinkled with

Asiago cheese. 11
Add Grilled Chicken 8 i

Crisp romaine lettuce blended with homemade i

e

A mixture of fresh lobster meat, chopped

celery, mayonnaise and fresh herbs. Served on

a bed of mixed field greens with tomatoes,
cucumbers and onions. 24

of freshly sliced roasted h

cheese on toasted bread with homemade garlic h
aioli. Served with French fries. 17

Grilled chicken, lettuce, tomato, cheddar
cheese, bacon and chipotle aioli wrapped in a
flour tortilla. Served with French fries. 18

Fresh, succulent lobster meat blended with
chopped celery, mayonnaise and a light
seasoning on a freshly baked roll. Served with
fruit and coleslaw. 24

We respectfully request no separate checks. For your convenience an 18% gratuity will be added to parties of 6 or more.
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A juicy, charbroiled, half pound Angus burger
topped with lettuce, tomato and onion on a

fresh Kaiser roll. 17

A juicy, charbroiled, half pound Angus burger
topped swiss cheese and sautéed mushrooms,
with lettuce tomato and onion on a

fresh Kaiser roll. 18

‘We respectfully request no separate checks. For your convenience an 18%

Bwrgem

N

A juicy, charbrolled half pound Angm burger
topped with cheddar cheese, smoked bacon,
onions, lettuce, tomato and barbeque sauce on a

fresh Kaiser roll. 18

A juicy, charbroiled, half pound Angus burger
topped with cheddar cheese, smoked bacon, and
a fried egg with, lettuce, tomato, on a fresh

Kaiser roll. 18

All of our beef burgers are 100% Angus Beef served with our delicious crispy French fries.
Substitute French Fries: Side Salad 3, Fruit 3

tuity will be added to parties of 6 or more.
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Entrees ,

Three colossal shrimp served over linguine
with tomato in a white wine lemon garlic
butter sauce. 24

New England Style Haddock with a seasoned
bread crumb topping. Served with wild rice
and seasonal vegetables. 23.50

A melody of vegetables served over pasta tossed
in a light garlic sauce. 16
Add grilled chicken 8
Add shrimp 10

Breaded chicken breast topped with
marinara sauce and mozzarella cheese.
Served over pasta in marinara sauce. 23

Moist chicken topped with basil,
mozzarella and tomato drizzled with a
balsamic reduction. Served with wild rice

and seasonal vegetables. 24

(availability limited)
A 14 oz. prime rib, slow-roasted daily with
fresh herbs and spices.
Served with au jus, seasonal vegetables and
mashed potatoes.

29

Steak Temperatures:

Rare: 125°F with a red, cool center
Medium Rare: 135°F with a red, warm center
Medium: 145" Fwith a pink, hot center
Medium Well: 155 °F with a hint of pink, hot center
Well done: 165°F no pink, hot center

We respectfully request no separate checks. For your convenience an 18% gratuity will be added to parties of 6 or more.
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