
Restaurant Menu

STEAMERS
Twelve little neck clams served with

a white wine lemon broth
$23

  

Lake George

Hours of Operation: Thursday- Sunday
11:00 AM- 9:00 PM

@LGShoreline

@ShorelineCruises

APPETIZERS

SOUPS

SALADS

SHORELINE CHICKEN WINGS
Eight crispy wings tossed in our spicy

buffalo sauce served with celery and bleu
cheese
$17

MOZZARELLA STICKS
Five deep fried mozzarella sticks served

with a house made marinara
$14

COCONUT SHRIMP
Eight coconut-breaded shrimp served

with a sweet thai chili sauce
$18

FRIED CALAMARI
Fresh cut, golden fried calamari tossed
in our house seasoning served with a

side of our house marinara sauce
$20

CHICKEN QUESADILLA
Diced grilled chicken, diced tomatoes,
cheddar and mozzarella cheese served

with salsa and sour cream
$18

CLAM CHOWDER
New England Clam Chowder made with

chopped clams, hearty potatoes, fresh
herbs, and cream

$12

SHRIMP AND CORN CHOWDER
Succulent shrimp with roasted corn,
hearty potatoes, bacon, and scallions

$12

SHORELINE HOUSE SALAD
Mixed greens tossed with cherry

tomatoes, onion, cucumbers, and grated
carrots

$13
CAESAR SALAD

Crisp romaine lettuce with croutons,
grated parmesan, and Caesar dressing

$14

Add Chicken +12.00
Add Shrimp +14.00

 

SHRIMP COCKTAIL
Five tiger shrimp, cocktail sauce and 

 a lemon wedge
$19

Join us on one of our cruises!

Now booking private events and charters!

518-668-4644
info@lakegeorgeshoreline.com

We apologize but we do not
split checks

18% gratuity is added to
parties of 6 or more



CHICKEN FINGERS    $12
GRILLED CHEESE        $10
MAC & CHEESE          $10
HOTDOG                      $10

SESAME SEARED TUNA
8 oz fresh ahi tuna served with wakame

salad, spicy siracha, and wasabi
$33

MAKE IT A SURF AND TURF!
Add Shrimp +14.00
Add Salmon +16.00

Add Lobster Tail +29.00

DELMONICO STEAK*
Hand cut, 14 oz steak grilled to perfection

served with seasonal vegetables 
$43

NEW YORK STRIP STEAK*
16 oz Angus New York strip cooked to

temperature served with seasonal
vegetables

$46
ORANGE HONEY GLAZED SALMON*
8 oz feral island salmon, bronzed and basted in

a orange honey glaze served with seasonal
vegetables

$35
BROILED HADDOCK*

Fresh caught haddock filet with a garlic
herb crust served with seasonal vegetables

$30

FISH & CHIPS
Battered and deep-fried haddock served with a
lemon and our house made tartar & coleslaw

$25

DESSERTS
LAVA CAKE        $9
CARROT CAKE   $8
TIRAMISU           $12
CHEESECAKE      $8

LIGHTER FARE
All plates are served with fries and a pickle

SHORELINE PESTO TBC
Tomato, bacon, and cheddar on toasted

white bread with pesto mayo
$18

BUTTERMILK CHICKEN SANDWICH
A deep fried chicken breast on a brioche bun

with lettuce, tomato, onions, bacon, and
cranberry may0

$19
CHIPOTLE CHICKEN SANDWICH

Breaded chicken breast on a brioche bun with
lettuce, tomato, and chipotle mayo

$19
SHORELINE DELUXE BURGER

Grilled to order burger on a brioche bun with
lettuce, tomato, and onions

$19
BACON CHEESE BURGER

8 oz burger with lettuce, tomato, onions, bacon,
and your choice of cheese on a brioche bun

Cheese choices: American, Swiss, and Cheddar
$22

KIDS MENU
Ages 12 & under, served with fries

CLAMS CASINO OVER LINGUINI
Twelve little neck clams served over

linguini with garlic butter, parmesan cheese,
and bacon

$32

LOBSTER TAIL DINNER*
8 oz cold-water Atlantic lobster tail served

with seasonal vegetables
$38

ENTREES

FISH TACOS
Fried fresh haddock served on a grilled tortilla

with coleslaw and Pico de Gallo 
$24

SHRIMP SCAMPI
Shrimp scampi over linguini, served in a
garlic butter and white wine lemon sauce

$34

SWORDFISH STEAK*
Blackened swordfish served with seasonal

vegetables
$34

MAHI MAHI*
Fresh 8 oz  lemon and herb crusted mahi

mahi served with seasonal vegetables
$33

*plates are served with a choice of garlic
mashed potatoes, rice pilaf, or creamy risotto

PASTA


