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STARTERS

Crispy Brussels Sprouts $13

Blistered Cherry Tomato, Bacon,
Chives, Balsamic drizzle.

6pc Mongolian BBQ Ribs $21
served with Coleslaw
3 pc Cheeseburger Sliders ~ $17

Brioche Bun, signature patties, cheddar
cheese, caramelized onions.
Sub: Crispy Chicken and Kale
Slaw or Pastrami Sliders

Shadows Quesadilla $14
House made Guacamole, Sour Cream

and Pico de Gallo

Add Choice of: Carne Asada or Chicken $2

Spicy Cauliflower Bites $13

Served with Cilantro Lime Dipping sauce
Ahi Poke Bowl $19

Ahi Tuna, Cucumber, Mango. Avocado, Edamame, White
Rice, Seaweed Salad, Asian Seasonings, Ponzu Sauce

Shrimp Cocktail $18
Jumbo Shrimp, Avocado, Red
Onion, cucumber, house
cocktail sauce served with
crackers.

6 pc BBQ Corn Ribs $14
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SOUPS & SALADS

Shrimp Louie $19

Romaine lettuce, Marinated Shimp, Cherry
Ask your . Tomatoes, Hard Boiled Egg, Avocado, Chives,
o Caesar Salad $13 2, Simple Greens h d Island : d
Server about Shadows Chili Bowl $11 Romaine, Seasoned Croutons, Parmesan & ‘ Baby Mixed Greens, Cucumbers, Pickled Onion, Thousand Island Dressing, Lemon Wedges.
House Made Chili, Red Onion,  Cup $9 Crisp, Bacon Caesar Dressing W2/ Cherry Tomato
Chef’'s Daily Cheese, Crackers Wedge Salad $14 =&  Shadows Cobb $20 Asian Chickien Salad $17
. Bowl $11 Crisp Baby Iceberg, Bacon, Cherry Tomato, (@) Romaine & Mixed Greens, Hard Boiled Egg, Bacon, Napa Cabbage, Red Cabbage, Carrots, Bok choy,
Creation Soup of the Day Cup $9 Balsamic Drizzle, Blue Cheese Crumbles, Blue Qe Tomato, Turkey, Blue Cheese Crumbles, Avocado, Edamame, Mandarin Orange, Peanuts, Cilantro,
Cheese Dressing GE Blue Cheese Dressing. Asian Sesame dressing.
:\dd Proteins Lo Salads é-;rli(nzvl\lllei:vcsh?clsgw Cranberry, Tomatoes Aﬂ\;/]ogcado
7 GRILLED SALMON 9 ’ ! ! ! ! i i i R
gl}lé.l;\EE CHICKEN 10 GRILLED SHRIMP 8 Blue Cheese Crumbles, Balsamic Vinaigrette. Chicken Teriyaki Bowl W$14
Steamed White Rice, Edamame,
Shadows Chilli Burger $21 Cherry Tomato, Cucumber, Green
HAND HELDS % Lb burger Patti, Roasted Garlic, Onion Aioli, Chedder Onion, Sesame Seeds.
. Cheese, Kale Slaw, Onion Ring, House Chilli on Brioche Bun,
Shadows Burger $19 Shadows Tuna Melt $18 French Dlp $16 served with Seasoned Fries.

Brioche Bun, Signature Patty, Garlic Aioli, Cheddar
Cheese, Bacon Jam, L.T.O, Seasoned Fries.
Turkey Patty Available upon request

Vegan Black Bean Burger $17
$%:#/ House Made Black bean Patty, Brioche Bun, Vegan
Garlic Aioli, Pickled Onion, Green leaf Lettuce,
Tomato, Seasoned Fries
Half Time Split $14
Half Sandwich and Cup of Soup or Green Salad
Choice of Ham, Tuna or Turkey Sandwich,
Lettuce, Tomato and Mayonnaise

Choice of White, Wheat or Sourdough

Toasted Sourdough, House Made White Tuna
Mix, Tomato, Cheddar Cheese, Seasoned Fries.

Reuben $18

Toasted Marble Rye, Thinly Sliced Corned Beef,
Swiss Cheese, Sauerkraut, Shadows Thousand
Island, Seasoned Fries

Shadows Club $17

Deli Sliced Turkey & Ham, Bacon, Monterey Jack
Cheese, Tomato Mayonnaise, Seasoned Fries.

Toasted French Roll, Thinly Sliced Roast beef,
Monterey Jack Cheese, Au Ju, Seasoned Fries.

Turkey Patty Available upon request
Italian Sandwich

$19

Milano Roll, Salami, Mortadella, Prosciutto, Mozzarella, Tomato,

Pastrami Panini $17

Toasted Ciabatta Bun, Thinly Sliced Pastrami,
Bacon Jam, Mustard Aioli, Provolone Cheese,
Seasoned Fries.

Shadows BLT&A $17

Toasted Sourdough, Bacon, Lettuce, Tomato,
Mayonnaise, Avocado, seasoned Fries.

Arugula, Pesto, Mayo served with Fries.
Buffalo Chicken Sandwich
Toasted Milano Bread, Crispy Buffalo Chicken, Jack Cheese,
Coleslaw, Pickles, Served with Seasoned Fries.
Patty Melt

Toasted Rye Bread, 8 oz Burger Patty, Grilled Onions, Swiss
Cheese, Thousand Island served with Fries.

Turkey Patty Available upon request

$17

$18

i teak & Frites
DE ERT Add a Cup ofl?ally Made Soup or S
SS S Small Baby Mixed Green Salad for : $5 MAIN COURSE 60z Flat Iron, Seasonal Veggies,
NY Cheesecake $12 Chocolate Brownie $13 Fish & Chips $19 Chicken Parmesan $21 beasoned Fries, House Made Demi
' \/ o ) e ) ) Herbed Compound Butter.

Mixed Berry Sauce, Caramel Sugar, Ganache Cheesecake Beer Battered Fresh White Fish, Seasoned Fries, Tartar Linguini Pasta, Sunday Sauce, Mozzarella, Crispy Basil, . .
Whipped Cream. Caramel and Raspberry Sauce Sauce, Malt Vinegar (optional) $20 Shrimp Scampi g $23
Shadows Mud Pie $14 Seafood Tacos Linguini Pasta, Seasonal Veggies, large Garlic

) ) Sugarless Chocolate ) Steak Tacos $22 Choice of Shrimp or Fish, Grilled or Fried, Fresh Cabbage, Shrimp Red Pepper Flakes, White Wine
Blue Berry Chantilly, Mixed Berry Sauce. Cheesecake Marinated Steak, Corn Tortillas, Esquite Street Corn, ! )

Triple Sunday Split $11
3 Scoops of Ice Cream, Chocolate Sauce, Caramel
Sauce Fresh Berries, Whipped Cream

Choice Of Ice Cream; Chocolate, Vanilla, Strawberry,

Dulce de Leche ( Sorbet also Available)

Blue Berry Chantilly, Mixed Berry Sauce.
Beans.

Cilantro, Cotija Cheese, Jalapefio Marmalade, Rice & Black

TR, AR
Sub for Succotash Tacos upon request. @
S S

Pico de Gallo, House Made White Sauce, Rice & Beans

Herb Miso Salmon $21

Garlic Mash Potatoes, Roasted Seasonal Veggies,
Miso Lemon Butter Sauce.



