
  Shaw’s Valentine’s Weekend 2012  

 

Starters 
Tomato Bisque 3.25/cup 4.50/bowl 

Shrimp Cocktail  10 
Bittersweet Valentine Salad* GF 5.50 

Radicchio, mesclun greens, oranges, pomegranate seeds, blue cheese, ruby port vinaigrette 

Sautéed Lump Crab Cakes  12 
Two petite cakes served with lemon aioli 

 

Main Courses 
All main courses include one side 

 

Spice Crusted Grilled Ribeye Steak GF  25 
With creamy Cognac Peppercorn sauce  

 

Filet Mignon GF 29 
8 oz. grilled beef filet with Béarnaise 

 

Roast Prime Rib of Beef au jus GF  23 
 

Grilled Double Cut Apple Wood Smoked Pork Chop GF 26 
16 oz. grilled loin chop with Applejack glaze and served with English mustard sauce 

 

Strawberry Shrimp Tempura  22 
Six crispy shrimp with a strawberry sweet and sour sauce  

and fresh strawberry garnish 
 

Cold Water Lobster Tail GF 39 
9-ounce tail roasted & served with drawn butter and lemons 

 

Crab topped Fresh Boston Sole 25 
Pan seared with crab & dill hollandaise 

 

Raspberry Champagne Chicken  21 
Almond crusted chicken with a Champagne Buerre Blanc & fresh raspberries 

 

Wild Mushroom Risotto Cakes*GF  18 
Topped with a medley of butternut squash, caramelized onions, goat cheese,  

with a hazelnut vinaigrette 
 

Sides* 2.50 

Buttered Green Beans   Whipped Potatoes    French Fries 

Side Salad 
Petite salad of mixed greens and croutons with your choice of dressing: 

Balsamic vinaigrette, French garlic vinaigrette, Buttermilk Herb, Blue Cheese, Celery Seed 
* Vegetarian Menu Items   GF – Gluten Free 

 

Desserts 6.50 

Warm Cherry Cobbler – Sweetened sour cherries under a tender shortbread crust 

Double Caramel Crème Brulee GF - Silky caramel custard with a crunchy caramelized top 
Chocolate Whoopie Cake - Dark Chocolate Cake with Marshmallow Buttercream, chocolate drizzle 

 

www.shawsinn.com 123 N. Broad Street Lancaster, Ohio 43130  740-654-1842  800-654-2477 
The FDA requires us to alert you that consuming undercooked meats, poultry, seafood, shellfish or eggs may increase the chance of foodborne 

illness in young children, the elderly, pregnant women and anyone with an immune deficiency. 


