
SOUPS
Maryland Crab  I  8.95    I  Cream of Crab  I  9.95    I  Potato Leek  I  7.95

French Onion  I  7.95    I  Oyster Stew  I  12.95

APPETIZERS
Oysters Galway 

Fresh oysters baked with a creamy garlic spinach, Dubliner cheese, 
and seasoned bread crumbs  I  22.95

1/2 lb Steamed Shrimp
Steamed in Maryland spices and served with cocktail sauce  I  14.95

Buffalo Wings
Jumbo hot wings served with bleu cheese and celery  I   17.95

Maryland Crab Dip
A house favorite served with toasted French bread  I  21.95

Chicken Tenders
Served with honey mustard or barbeque sauce  I  10.95

Potato Skins
Served with bacon, cheddar cheese, and sour cream  I   9.95

SANDWICHES
Grilled Reuben

Lean corned beef, sauerkraut, and thousand island 
dressing on grilled rye bread.  Served with fries  I  16.95

Shannon’s #106
Lean corned beef topped with homemade coleslaw and a spread of thousand island 

dressing on grilled rye bread.  Served with fries  I  17.95

Corned Beef on Rye
Rye bread piled high with a double portion of our special home-cooked corned beef. 

Served with fries  I  20.95

Hot Roast Beef
Thinly sliced roast beef on white bread with fries, all smothered in gravy  I  15.95

Grilled Chicken
Topped with Monterey Jack cheese and crisp bacon on a brioche roll. 

Served with fries and a side of barbeque sauce  I  15.95

Shannon’s Burger
Our 1/2lb. burgers are made fresh daily using only Certified Black Angus beef.  

Served with fries. (add bacon - 1.25; sautéed onions, sautéed mushrooms,
or cheese may be added for .75 cents per selection)  I  15.95

Black & Tan
Our lean corned beef served warm with sautéed onions, muenster cheese, and 

horseradish sauce on toasted pumpernickel bread.  Served with fries  I  18.95

St. Patrick’s Day
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ENTREES
Corned Beef & Cabbage

A large portion of an Irish favorite, served with steamed red potatoes and carrots.
White vinegar available upon request  I  26.95

Irish Lamb Stew
Shannon’s own classic hearty lamb stew served over mashed potatoes  I  25.95

Shannon’s Special
Can’t decide?  Try our corned beef & cabbage with a bowl of lamb stew  I  26.95

Shepherd’s Pie
A classic blend of ground lamb, beef, and mixed vegetables, topped 

with garlic cheddar mashed potatoes and baked  I  25.95

Grilled “Irish Bangers”
Grilled Irish sausages finished with a Guinness caramelized onion sauce, 

served with yukon gold mashed potatoes and asparagus   I  24.95

Irish Steamer
Shrimp, sea scallops, littleneck clams, mussels, yukon gold potatoes and banger sausages 

braised in a Smithwick's seafood broth, served with grilled bread  I  29.95

Grilled Killarney Salmon
Salmon fillet seasoned, grilled and finished with an Irish Mist butter sauce, 

served with amandine rice and asparagus  I  29.95

 Guinness Sirloin Steak
12oz Sirloin Steak marinated, grilled, sliced and finished with a Guinness stout pan sauce, 

served with yukon gold mashed potatoes and asparagus  I  28.95

Beer Battered Rockfish
Pieces of Rockfish fillet dipped in beer batter and fried to a golden brown, 

served with tartar sauce, fried potato wedges and coleslaw  I  25.95


