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Dinner Menu



SHAKESPEARE’S RESTAURANT &amp; PUB



Hours



724.752.4653



Monday- Thurs

Fri - Sat

Sunday Brunch

Sunday Dinner



WWW.SHAKESPEARESRESTAURANT.COM



4:00 ~ 9:00

4:00 ~ 10:00

10:00 ~ 2:00

2:00 ~ 8:00



If music be the food of love, play on



-Twelfth Night: act 1, scene 1



Roasted Beet &amp; Blue Cheese Salad



Calamari Fritti



Fresh roasted beets tossed with mixed greens, red onions,

blue cheese and our house balsamic dressing, finished with

sliced almonds 8.95



Fresh calamari marinated in buttermilk,

tossed in seasoned flour, flash fried

and served with lemon and marinara sauce 9.95



Caprese Pizziola



Chicken Quesadilla



Our garlic flatbread brushed with olive oil and garlic,

topped with oven roasted tomatoes and mozzarella cheese,

then baked golden brown

7.95



Diced chicken, sautéed peppers and onions, shredded

cheddar and mozzarella cheese, grilled on a flour tortilla

and served with salsa and sour cream 7.95



Shrimp Cocktail



Stuffed Hot Peppers



Your choice of five jumbo shrimp served chilled

with homemade cocktail sauce or

sautéed with a scampi butter 10.95



Banana peppers filled with a hot sausage stuffing,

topped with marinara sauce and mozzarella cheese,

then baked golden brown 7.95



Black and Blue Crostini



Spinach and Artichoke Pizziola



Cajun seared sirloin laid upon a crostini and topped with

caramelized onions, finished with blue cheese and garnished

with a balsamic reduction 9.95



Our in house spinach and artichoke spread atop garlic

flatbread, topped with parmesan and mozzarella cheese

and baked golden brown 7.95



Eating the bitter bread of banishment

*Castle Burger



-King Richard II: act 3, scene 1



BBQ Burger



10 oz lean ground beef on a toasted bun

smothered with cheese add 1



9.95



cheddar, American, Swiss, provolone or pepper jack



10 oz of lean beef, flame grilled and topped with

our house BBQ sauce, sautéed onions and

smoked gouda cheese 10.95



*Bruschetta Burger



Open Face Prime Rib Sandwich



10 oz lean ground beef topped with oven roasted tomatoes

and feta cheese, served on Texas toast and

drizzled with a balsamic reduction 10.95



Tender prime rib shaved and served on toasted marble rye

bread, topped with a fried egg, coleslaw and provolone

cheese, served with our own ranch style fries

12.50



Chicken Focaccia



Classic or Turkey Reuben



Grilled chicken topped with sautéed onions and roasted

red peppers tossed in balsamic vinegar, served on a

focaccia roll brushed with a Boursin cheese spread 9.95



Corned beef or smoked turkey topped with sauerkraut,

Swiss cheese and thousand island dressing,

served on grilled marble rye 9.95



Beer Battered Fish Sandwich



French Dip



Jumbo cod fillet dipped in our own beer batter,

deep fried and served on a toasted hoagie roll

9.95



Slow roasted, thinly sliced prime rib served on a hoagie roll

with mushrooms, Swiss cheese and a side of au jus

12.50



My salad days, when I was green in judgment: cold in blood

-Antony &amp; Cleopatra: act 3, scene 8



Caesar Salad

Classic style Caesar salad with romaine lettuce, tossed with

parmesan cheese, croutons and a Tuscan Caesar dressing 7.95

Add Chicken



4



Add Salmon 8



Add Shrimp 9



Apple Salad

Gala apples, sundried cranberries and feta cheese

tossed with spring mix and spiced walnuts, finished

with a maple balsamic dressing 9.95



Strawberry Spinach Salad



Steak or Chicken Salad



Fresh baby spinach with bacon, red onions, and

spiced walnuts, topped with a fresh strawberries and feta

cheese, served with a side of warm bacon dressing 9.95



Crisp lettuce with tender steak or grilled chicken, tomatoes,

black olives, peppers and onions topped with French fries,

shredded cheddar and mozzarella cheese

Steak

12.95

Chicken 10.95



Add Chicken 4



Add Salmon 8



Add Shrimp 9



Pecan Chicken Salad



Buffalo Chicken Salad



Pecan crusted chicken, flash fried and served over mixed

greens with sun-dried cranberries, walnuts and dry bleu

cheese, tossed with a raspberry vinaigrette

13.95



Breaded chicken tossed in hot sauce, on a bed of lettuce with

tomatoes, black olives, peppers and onions, topped with French

fries and shredded cheddar and mozzarella cheese 10.95



Double, double toil and trouble; fire burn and cauldron bubble

Soup du jour

Cup 2.50



Bowl 3.75



-Macbeth:

act 4, scene 1



Pumpkin Bisque



French Onion Crock



Garnished with candied pecans

Cup 2.50

Bowl 3.75



4.25



-Twelfth Night:

act 1, scene 3



I am a great eater of beef and I believe that does harm to my wit

BBQ Ribs



* Prime Rib



Tender Baby Back Ribs

drenched in a wonderful Jim Beam BBQ sauce

Half Rack 17.95 Full Rack 24.95



Available Friday ~ Saturday ~ Sunday

Prime Rib slow roasted, served with natural au jus



medium well and well requests will be grilled

12 oz



23.95



16 oz



26.95



* Sweet and Spicy New York Strip Steak



* 8 oz Filet Mignon



A tender 12 oz New York strip steak rubbed with the

Chef’s sweet &amp; spicy rub, grilled and topped with

sautéed mushrooms, red onions and a banana pepper,

accented with a sweet and tangy sauce 20.95



Our hand cut 8 oz Filet,

prepared to your liking 24.95



* Boursin Filet



* Surf &amp; Turf



8 oz Filet Mignon, perched atop a garlic crostini

accented with Boursin cheese and caramelized onions,

drizzled with a balsamic reduction 26.95



6 oz sirloin paired with your choice of either our

in house lump crab cake with a dijon glaze or three jumbo

shrimp in a butter scampi sauce 21.95



A man loves the meat in his youth that he cannot endure in his age



-Romeo and Juliet:

act 4, scene 2



Almond Apple Chicken



Mediterranean Chicken



Almond encrusted chicken breast, baked

and finished with sliced Gala apples

in a sweet sauce 17.95



Seasoned chicken breast grilled and topped with roasted red

peppers, roasted roma tomatoes, artichokes and zucchini in a

light white wine sauce, accented with feta cheese 17.95



Macadamia Nut Chicken



Chicken and Crab



Fresh chicken breast encrusted with toasted

Macadamia nuts, baked golden brown and smothered

with a sweet Frangelico beurre blanc 17.95



Seasoned chicken breast accompanied with

our own crab cake and finished with a

rich lobster cream sauce 17.95



No more dams I’ll make for fish



-The Tempest: act 2, scene 2



Crab Cakes



Salmon Amandine



Three of our in house recipe lump crab cakes

drizzled with a Dijon glaze 21.95



Fresh salmon fillet, encrusted with toasted almonds,

baked and accented with a maple strawberry glaze 19.95



Herb Cod



Broiled Seafood



Cod fillet coated with parmesan cheese and fresh herbs, pan

seared and topped with sautéed spinach, scallions and roasted

tomatoes, drizzled with a lemon dill sauce 17.50



Shrimp, scallops and cod, dusted with

Panko bread crumbs and broiled in scampi butter,

paired with a fresh lump crab cake 24.95



All my sad captains; fill our bowls once more… -Antony and Cleopatra: act 3, scene 8

Cajun Chicken Tortellini

Tri color tortellini tossed in a Gorgonzola cream sauce,

crowned with a Cajun chicken breast and

garnished with a roasted banana pepper 17.95



Lamb Osso Bucco

Slow roasted lamb shank served over a rich and creamy

winter risotto, tossed with roasted root vegetables in a

lamb sherry demi-glace 23.95



Lemon Pepper Seafood Alfredo



Primavera Risotto



A medley of shrimp and sea scallops in a lemon

pepper scampi alfredo sauce tossed with tomatoes,

scallions and angel hair pasta 23.95



Fresh seasonal roasted vegetables and red onions tossed with

risotto in a Boursin cream sauce 16.95



Chicken Parmesan

Tender chicken breaded and sautéed, smothered with our

marinara sauce and provolone cheese,

baked and served over penne pasta 16.95

* FDA Consumer Advisory:

“ Consuming raw or undercooked meats may increase your risk of food borne illness, especially if you have certain medical conditions.”
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