FOUNDED ON A COMMITMENT

TO SERVE
SIMPLE FOODS MADE FROM THE

FINEST
INGREDIENTS
AVAILABLE, PREPARED

FRESH

DAILY
AND SERVED IN A CLEAN
ATTRACTIVE ATMOSPHERE,
MAKING SURE OUR GUESTS ARE

SATISFIED

STARTERS
BAM BAM SHRIMP

BLUE CHEESE CHIPS

Fried shrimp in a creamy spicy sauce. 10

Fresh fried homemade potato chips topped with
melted blue cheese and scallions. 7

SEARED SESAME AHI TUNA*
Served rare with crispy wontons and wasabi
dressed Napa cabbage. 10

OLD BAY SHRIMP
A half-pound of shrimp steamed to order in
Old Bay with spicy cocktail sauce. 10

SPINACH DIP
Served warm with tortilla chips. 9

CALAMARI
With marinara and Creole remoulade. 8

CRISPY FRIED
BUFFALO WINGS

CHICKEN TENDERS

Tossed in traditional buffalo sauce.
Served with blue cheese dressing. 9

With honey-mustard. 8

FLORENTINE PIZZA

Fresh-cut jumbo onions hand-breaded and
flash fried. Served with honey-mustard. 7

Crisp tortilla, creamed spinach, tomatoes,
jalapeños, diced artichoke, green onion,
Monterey Jack and cheddar cheeses. 9
Add grilled chicken 2

QUESADILLA
Toasted flour tortilla filled with melted cheese,
grilled chicken, bacon, diced artichoke,
jalapeños and grilled onions. Served with
salsa fresca and sour cream. 9.5

ONION RINGS

HOUSE SALADS
Add any house salad to an entrée for $3

SHAKERS HOUSE SALAD
Chopped lettuce, bacon, tomato, red onion,
julienne carrots, croutons and cheddar cheese. 5

NACHOS

GORGONZOLA SALAD

Chili, nacho cheese sauce, tomatoes, shredded
lettuce, jalapeños and sour cream. 10

Cucumbers, sweet peppers, dried cranberries,
Gorgonzola cheese, croutons, walnuts and mixed
greens tossed in a honey-dill vinaigrette. 5

SOUPS
Bowl 5

& SAUSAGE GUMBO

CHICKEN TORTILLA
FRENCH ONION

& CHIPS

CREAMY POTATO

Nachos

With shaved Parmesan cheese
and seasoned croutons. 5

With meal 3

CHICKEN

CHILI

CAESAR SALAD

DRESSINGS
Balsamic Vinaigrette
Honey-Dill Vinaigrette
Cilantro-Lime Vinaigrette

Ranch
Blue Cheese
Honey-Mustard
Thousand Island

SOUTHERN
FRIED CHICKEN

Romaine hearts, iceberg lettuce,
sweet peppers, cucumbers,
dried cranberries, Gorgonzola
cheese, walnuts and croutons
with honey-dill vinaigrette.
With grilled chicken 11
With grilled salmon 12
With sirloin steak 13

CAESAR SALAD
With shaved Parmesan cheese
and seasoned croutons.
With grilled chicken 11
With grilled salmon 12
With sirloin steak 13

COBB SALAD

ASIAN CHICKEN

Iceberg and romaine lettuce,
rows of chicken, blue cheese
crumbles, avocado, egg,
chopped bacon, cucumber
and diced tomato.
Choice of dressing. 11

Chopped salad greens, sliced
grilled chicken, crispy wontons,
sweet peppers, Mandarin oranges
and water chestnuts
in a honey-dill vinaigrette with
peanut sauce and toasted
sesame seeds. 11

FETA CHICKEN
Sliced grilled chicken, sweet
peppers, cucumbers, feta
cheese, walnuts and mixed
greens with a honey-dill
vinaigrette. 11

SANTA FE SALAD
Sliced grilled chicken, mixed
greens, corn, black beans,
tortilla strips and salsa
fresca in a cilantro-lime
vinaigrette. 11

CHICKEN ALMOND
SALAD
All-white meat chicken salad
in a crisp tortilla bowl on a
bed of salad greens with diced
tomatoes and toasted almonds.
Choice of dressing. 10

TACO SALAD
A crisp tortilla bowl with chopped
greens, chili, tomatoes, cheddar
cheese and sour cream. 10

DRESSINGS
Blue Cheese, Thousand Island, Ranch, Honey-Mustard,
Balsamic Vinaigrette, Honey-Dill Vinaigrette, Cilantro-Lime
Vinaigrette

Southern Fried Chicken Salad

SALADS

GORGONZOLA SALAD

Baby spinach, blue cheese
crumbles, bacon, sliced egg,
red onion, mushrooms,
Mandarin oranges and
balsamic vinaigrette.
With grilled chicken 11
With grilled salmon 12
With sirloin steak 13

•

Chicken tenders, ham, cheddar,
tomatoes, croutons,
almonds and mixed greens.
Choice of dressing. 11

SPINACH SALAD

STARTERS

SALADS

STEAK&PORK
FILET MIGNON*
8-oz. center cut filet finished with butter and sea salt.
Choice of two sides. 22

SEASONED RIBEYE STEAK*
12-oz. ribeye finished with butter and sea salt.
Choice of two sides. 20

ANGUS SIRLOIN*
10-oz. center cut top sirloin finished with butter
and sea salt. Choose two sides. 17

SURF

& TURF*

The best of both worlds! 6-oz. sirloin steak and
Chesapeake crab cake. Served with choice of two sides. 20

SMOKEY MOUNTAIN BARBECUE RIBS
Slow-cooked tender baby back ribs with Shakers house
barbecue sauce. Served with choice of two sides.
Full Rack 19.5
Half-Rack 15.5

PORK CHOPS
Two center cut boneless chops, char-grilled and mustardhoney glazed. Served with choice of two sides. 14

HAWAIIAN PORK TENDERLOIN
Grilled pork tenderloin marinated in pineapple juice, soy,
brown sugar and fresh ginger. Choice of two sides. 14

WEEKEND SPECIAL
HERB-ROASTED PRIME RIB*
Friday and Saturday night only!
Available from 5:00 p.m. Supply is limited.
Make your weekend special! Savor a hearty 10-ounce cut
of slow-roasted prime rib served with au jus, one side
and choice of any house salad. 20

ENTRÉE ADDITIONS:
BLUE CHEESE CRUMBLES 3
SAUTÉED BUTTON MUSHROOMS 3
FRIED OR GRILLED SHRIMP 8
CRAB CAKE 9

Filet Mignon

CHEESY CHICKEN AND MUSHROOMS
Panko breaded double breast of chicken sautéed & topped with
supreme sauce, button mushrooms and mozzarella cheese.
Choice of two sides. 15

CHICKEN TENDER PLATTER

Tender breast meat, garden vegetables
and savory cream sauce in puff pastry. 11

GRILLED CHICKEN CHESAPEAKE
Grilled double breast of chicken topped with baby shrimp, crabmeat
and sautéed button mushrooms in a light cream sauce. Served with
choice of two sides. 15

CILANTRO LIME GRILLED CHICKEN
Glazed boneless chicken breast served with two sides. 12

CHICKEN CORDON BLEU
Boneless breast of chicken stuffed with ham and Swiss cheese,
fried and topped with supreme sauce. Choice of two sides. 15

ASIAN CHICKEN STIR-FRY
Crispy chicken, mixed Asian vegetables and water chestnuts
sautéed in a zesty Asian sauce with wontons and sesame seeds.
Served over rice. 14

*Health Advisory: Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness

Chicken Tender Platter

CHICKEN

CHICKEN POT PIE

•

Hand-breaded, served with our honey-mustard sauce.
REGULAR: Seven tenders, two sides. 14.5
SMALL: Five tenders, coleslaw, one side. 12

STEAK & PORK

CHICKEN

PASTA
JAMBALAYA PASTA
Crawfish, shrimp, chicken and andouille sausage in a Cajun tomato
cream sauce. Served with your choice of penne pasta or rice. 16

PARMESAN CHICKEN
Panko breaded boneless breast of chicken topped with sautéed
mushrooms, marinara, melted mozzarella and Parmesan cheeses.
Served on fettuccine. 15

CAJUN CHICKEN PASTA
Shaved grilled chicken breast sautéed in a creamy Cajun Alfredo sauce
with diced tomatoes. Served over fettuccine with garlic bread. 14

BAKED SPAGHETTI
Meat sauce, onions, mozzarella and Parmesan cheeses over pasta.
Includes garlic bread. 12

SIDES
Your choice, each 3

FRENCH FRIES

CINNAMON APPLES

AU GRATIN
POTATOES

CREAMED SPINACH

BAKED
IDAHO POTATO
BAKED
SWEET POTATO
RICE PILAF
MAC

& CHEESE

Baked Spaghetti

CREAMED CORN
STEAMED BROCCOLI
SAUTÉED
GREEN BEANS
VEGETABLE MEDLEY
COLESLAW

SEAFOOD

•
PASTA

Salt & Pepper Catfish

•
SIDES

SEAFOOD
SALT

& PEPPER CATFISH

Lightly breaded, crispy fried with
Shakers special salt and pepper blend.
Served with tartar sauce.
REGULAR: Two fillets, two sides. 14.5
SMALL: One fillet, coleslaw, one side. 12

SEAFOOD TRIO
Fried catfish fillet, jumbo shrimp and
a Chesapeake crab cake. Served
with coleslaw and one side. 22

CHESAPEAKE
CRAB CAKES
Two hand-formed crab cakes lightly
seasoned and pan seared. Served
with Creole remoulade sauce and
choice of two sides. 19

BLACKENED AHI TUNA*
With Creole remoulade and choice
of two sides. 18

PANKO FRIED SHRIMP
Jumbo shrimp panko breaded and
flash-fried. Served with two sides. 16

FRESH SALMON FILLET
Char-grilled with your choice
of mustard-honey glaze or
Cajun seasoned with salsa fresca.
Served with choice of two sides. 17

GRILLED SHRIMP
Jumbo shrimp seasoned and
char-grilled. Served with choice
of two sides. 16

Fresh Salmon Salsa Fresca

Philly Cheesesteak

SANDWICHES
Served with choice of one side.

CHEESEBURGER*

BAM BAM SHRIMP TACOS

Lettuce, tomato, red onion, mayo and
your choice of American, Swiss, cheddar
or provolone cheese. 9.5
Add Bacon .50

Three flour tortillas stuffed with napa
cabbage, chipotle ranch dressing and
crispy fried Bam Bam shrimp in a
creamy spicy sauce. 10

SMOKEY MOUNTAIN
BBQ BURGER*

FISH TACOS

Smoked bacon, cheddar cheese,
Shakers house BBQ sauce, lettuce,
tomato, red onion and mayo. 10

PHILLY CHEESESTEAK
Thinly sliced roast beef with grilled
onions and melted mozzarella on
a toasted sub roll. 10

HONEY WHEAT CLUB SUB
Smoked bacon, shaved ham, turkey,
cheddar, lettuce, tomato and
honey-mustard. 10

CHEDDAR CHICKEN GRILL
Grilled chicken breast, shaved ham,
smoked bacon, cheddar, lettuce,
honey-mustard, tomato and
red onion. 10

CHICKEN TENDER
BLT WRAP
Chicken tenders, bacon, lettuce, tomato,
cheddar, honey-mustard. 9.5

BUFFALO CHICKEN WRAP
Buffalo tenders, lettuce, tomato
and blue cheese dressing. 9.5

Fried catfish, lettuce, salsa fresca,
avocado and chipotle ranch in three
flour tortillas. 10

CRAB CAKE SANDWICH
Hand-formed lump crab cake, lettuce,
tomato and Cajun remoulade sauce
on a toasted bun. 11

HOT SICILIAN
Grilled ham, pepperoni, mozzarella,
lettuce, tomato, Italian dressing on
French bread. 9.5

AVOCADO CHICKEN GRILL
Grilled chicken, Swiss cheese, avocado,
baby spinach and Creole remoulade on a
toasted whole wheat bun. 10

GRILLED TUNA SANDWICH
Grilled yellowfin tuna, remoulade sauce,
lettuce and tomato on a toasted bun. 10

BBQ BOSTON BUTT
SANDWICH
Hot shredded Boston butt simmered
in our own BBQ sauce with coleslaw
on a kaiser roll. 9.5

REUBEN

CHICKEN SALAD
CHEDDAR MELT

Thin sliced corned beef on grilled rye
with Thousand Island, sauerkraut and
Swiss cheese. 9.5

Shakers homemade chicken salad,
cheddar cheese and tomato on
toasted English muffin halves. 9.5

FRIED AVOCADO TACOS

PLATE OF FOUR VEGETABLES

Flash fried panko breaded avocado,
roasted corn and black beans, shredded
lettuce, salsa fresca and chipotle ranch in
three flour tortillas. Served with one side.
10

Choose any four premium sides. 10

FRESH VEGETABLE BAKE

With cheese, mayonnaise, lettuce,
tomato and onion. Served with
your choice of one side. 9

•

Portabella mushroom, roasted red
peppers and creamed spinach baked
over rice pilaf with marinara sauce and
melted mozzarella. 11

BOCA BURGER

RED VELVET CAKE

FRIED CHEESECAKE

A double layer of red velvet cake
surrounded and topped with a
real cream cheese icing.
Garnished with chocolate. 4

Banana cheesecake wrapped in a
cinnamon sugared tortilla and lightly fried.
Served with vanilla ice cream, all drizzled
with caramel sauce. 5

Chocolate, vanilla and coffee
ice cream, all in an Oreo cookie crust.
Drizzled with Hershey’s
chocolate sauce. 5

KEY LIME PIE
The real thing, graham cracker crust,
whipped cream. 4

Chocolate Nut Brownie

NEW YORK-STYLE
CHEESECAKE
Choice of cherry, strawberry, caramel
or chocolate topping. 5

CHOCOLATE NUT BROWNIE
A warm chocolate brownie topped
with vanilla ice cream, walnuts and
Hershey’s chocolate sauce. 5

DESSERTS

DESSERTS
MOCHA MUD PIE

VEGGIES

With marinara, sautéed onions
and Parmesan cheese 9

Marinated portabella, roasted red pepper,
baby spinach, red onion and chipotle ranch
dressing on a toasted whole wheat bun.
Served with your choice of one side. 9

•

PASTA MARINARA

GRILLED PORTABELLA
MUSHROOM SANDWICH

SANDWICHES

VEGETARIAN

RED WINE
BOGLE MERLOT California
Full-bodied, soft and silky wine with notes of cherry and cassis.
A Shakers favorite.

6

22

BOGLE PINOT NOIR California
The mouth feel, silky and refined, brightens with ripe choke berry and
currant, while a touch of pipe tobacco and worn leather round out the sip.

7

26

10

29

ROCK AND VINE CABERNET SAUVIGNON California
Aromas of black currant, violets and vanilla combined with flavors of
cassis and blackberries.

8

32

TWENTY BENCH CABERNET SAUVIGNON California
Aromas of fresh red fruits and black currant scents dominating the nose.
It is quick to express itself on the palate with harmonious flavors of cassis,
blackberry, cigar box, dark chocolate and vanilla spice.

11

36

BENEGAS JUAN MALBEC Argentina
Aromas of red fruits and plums with flavors of blackberry
and a hint of coffee.

7

26

D’ ARENBERG STUMP JUMP SHIRAZ Australia
A juicy, velvet-textured fruit bomb, with jammy dark berry flavors
enlivened by a hint of white pepper.

8

27

SECOLO CHIANTI Italy
Ruby red color, intensely vinous bouquet with a fragrance of violet.
Harmonious, dry, sapid flavor.

6

22

MONTINORE PINOT NOIR Williamette Valley, Oregon
Aromas of red plum, dehydrated strawberry, dark chocolate, freshly
fallen cedar boughs, and flowers. The bold palate is ripe with bright
cherries, black plums, cocoa nibs, tobacco, leather, black raspberry
and cold-brewed coffee which is balanced beautifully by bright acid,
all within well-structured tannins.

1/2–PRICE WINE WEDNESDAY
EVERY WEDNESDAY
EVERY GLASS
EVERY BOTTLE

WINES

WHITE WINE
glass

bottle

6

22

10

33

BABICH SAUVIGNON BLANC

8

27

D’ARENBERG HERMIT CRAB
VIOGNIER/MARSANNE Australia

9

30

OPERA PRIMA PINK MOSCATO

Spain
Intense aromas of fresh berries an tropical fruits. Bubbly and low alcohol.
A perfect before-dinner wine or dessert!

6

22

FRISK PRICKLY RIESLING

Australia
Plump, ripe and sweet but almost shockingly lively, with very good clarity
and cut to the flavors of pit fruits, spices, smoke and quinine.
Riesling with a bit of Moscato added in.

7

26

BEUHLER WHITE ZINFANDEL

California
Aromas of strawberries with sweet fruit flavors and a crisp clean finish.

6

22

PASQUA PINOT GRIGIO

6

22

JAUME SERRA CRISTALINO SPARKLING

Spain
Aromas of green apples and peaches. A creamy rich mouth feel
with bright flavors of citrus fruit.

6

18

TOCCO PROSECCO

7

26

BOGLE CHARDONNAY

California
An inviting aroma of freshly sliced pears and apples emerges
with crisp tropical fruit flavors.

FOXGLOVE CHARDONNAY

Paso Robles, California
The richness of fruit from California's Central Coast yields tropical notes.
As the wine is bottled without going through malolactic fermentation,
it has no oak on it, so it maintains a very clean profile.
New Zealand
A classic Marlborough Sauvignon Blanc consistently produced
in a fuller, riper, softer style that develops well.

A spicy, refreshing white, brimming with citrusy pear, nutmeg
and lychee flavors. Lingers easily on the polished finish.

Italy
This off-dry Pinot Grigio has a pale straw color with pleasant aromas
of apple blossoms, pears, citrus, and apricots. Crisp, fresh flavors of
lemon, lime and pears with a hint of apricot and citrusy acidity that
leads to a refreshingly and well balanced finish.

SPARKLING WINES

Italy
Notable freshness, vibrancy and crispness in
its green apples, flowers and sweet spices.
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