
STARTERS
Fried Calamari $8.99
Tender squid dusted in corn flour, deep fried
and served with garlic tartar sauce

Buffalo Chicken Wings $8.99
Served with our secret recipe housemade Honey Tabasco
glaze and bleu cheese dressing

Old Eagle Jumbo Shrimp Cocktail $9.99
Five poached jumbo shrimp served with cocktail sauce
on a bed of lettuce

Fried Onion Tanglers $6.99
Battered onion rings fried and served with
peppercorn ranch dressing

Crab Cake $9.99
Made from backfin, pan seared and served with roasted
corn salsa and roasted pepper aioli

Old Eagle Sliders $7.99
Three bite-size burgers on mini buns with grilled onions,
pickles and ketchup

Pork Pot Stickers with Teriyaki Glaze $7.99
Classic Asian pot sticker, pan fried and served with
teriyaki glaze and fresh scallions

Southern Fried Chicken Sliders $7.99
Three bite-size fried chicken tenders on mini buns, served
with lettuce, tomato, cole slaw and Cajun sauce

SOUPS
Old Eagle Chili $4.99
A House Favorite! With roasted andouille sausage and
black bean chili, served with sour cream and cheddar cheese

Soup of the Day $3.99
Ask your server for the daily special soup

*Consuming raw or undercooked meat, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.

18% gratuity will be added to parties of 8 or more.

SALADS
House Salad $5.99
Iceberg, romaine and radicchio with cucumber, tomato and
red onion, served with your choice of dressing

Lettuce Wedge with Bleu Cheese $6.99
Crisp wedge of iceberg lettuce served with bleu cheese dressing
and sliced red onion

Caesar Salad $5.99
Hearts of romaine tossed in our own classic Caesar dressing,
garlic croutons and grated parmesan

With Grilled Marinated Breast of Chicken $11.99
With Grilled Fillet of Salmon $11.99
With Grilled Marinated Shrimp $13.99

Grilled NY Strip Steak Salad $14.99
With mixed greens, tomatoes, crumbled bleu cheese, fried onion
and ranch dressing

Taco Salad $11.99
Chopped lettuce served in a large tortilla bowl with ground beef,
onions, scallions, kidney beans and corn, topped with sour cream,
guacamole, cheddar cheese and salsa

OLD EAGLE CLASSICS
Add a House Salad or Caesar Salad to Your Entree for only $2.99

Fish & Chips $10.99
Deep fried battered cod fish served with fries, cole slaw
and tartar sauce

Grilled Fillet of Salmon $13.99
Grilled marinated salmon served with mashed potato
and fresh vegetables

Chicken Marsala $13.99
Thinly pounded chicken breast sautéed and served with
marsala sauce, mushrooms and herb buttered linguini

Homemade Meatloaf $12.99
Two thick cuts of grilled meatloaf with chipotle ketchup,
served with mashed potatoes and fresh vegetables

Chopped Steak $12.99
Grilled ground beef served with mashed potatoes, vegetables,
mushroom gravy and fried onions

SIDES
Spinach $3.99

Mashed Potatoes $3.99

French Fries $3.99

Green Beans $3.99

Asparagus $3.99

Truffle Mashed Potatoes $3.99

Truffle French Fries $3.99

Sautéed Mushrooms $3.99
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SANDWICHES
Turkey Club Sandwich $8.99
Sliced turkey and Swiss cheese, served with fries and
cole slaw

Classic Cheeseburger $9.99
Served with lettuce, tomato, onion, bacon and pickle on a
kaiser roll with fries and your choice of cheese

Monte Cristo $9.99
Amish smoked ham and turkey breast with gruyere cheese
on sourdough, lightly battered and pan seared,
served with fries

Buffalo Chicken Sandwich $8.99
Crispy coated chicken breast covered with cheddar cheese
on kaiser roll with chipotle mayonnaise and fries

Grilled Salmon Sandwich $10.99
Grilled marinated fillet served with peppered bacon and
cucumber mayonnaise

Old Eagle Sub $9.99
Ham, salami, cappicolla and pepperoni with provolone and
lettuce, tomato, onions and a touch of Italian dressing

PIZZA
Add a House Salad or Caesar Salad to Your Pizza for only $2.99

Pizza Margherita $9.99
Fresh ricotta cheese with tomato and basil, topped with
shredded mozzarella cheese

Cheeseburger Pizza $11.99
With seasoned ground beef, onions and peppers,
diced tomato, mozzarella and cheddar cheeses

Pepperoni Pizza $8.99
Classic pepperoni pizza and mozzarella cheese

Thai Pizza $11.99
Pieces of grilled chicken breast marinated in a spicy
peanut-ginger and sesame sauce with mozzarella cheese,
green onions, julienne carrots, cilantro and roasted peanuts

PASTA
Add a House Salad or Caesar Salad to Your Pasta for only $2.99

Spaghetti Marinara $9.99
Cooked “Al Dente” with garlic marinara and fresh basil,
topped with parmesan cheese

Penne Pasta and Meatballs $13.99
Classic Italian meatballs in a rich marinara sauce, tossed with
penne pasta and parmesan cheese

Spinach-Garlic Tortellini $13.99
Grilled and sliced marinated breast of chicken with creamy Alfredo
over spinach and garlic tortellini

BEVERAGES
Non-Alcoholic Beverages $2.50
Coke, Diet Coke, Sprite, Ginger Ale, Pink Lemonade,
Orange Juice, Cranberry Juice, Apple Juice

Draft Beers $3.75
Yuengling Lager
Samuel Adams Boston Lager
Miller Lite
Stella Artois
Bud Light
Blue Moon

Domestic Bottled Beers $3.25
Bud Light
Budweiser
Bud Ice Light
Miller Lite
Michelob Ultra
Yuengling Lager
Coors Light

Imported Bottled Beers $4.25
Amstel Light
Corona Extra
Corona Light
Guinness Pub Draft Can
Heineken
Peroni Nastro Azzurro
Red Stripe Lager
Labatt Blue
Bass Ale
New Castle Brown Ale

Craft and Micro-Brews $4.25
Samuel Adams Boston Lager
Troegs Pale Ale
Lancaster Strawberry Wheat
Lancaster Milk Stoudt
Sierra Nevada Pale Ale

Non-Alcoholic Beer $3.50
St. Pauli N/A

House Wines by the Glass
Beringer White Zinfandel $6.00
Beringer Pinot Grigio $6.50
Stone Cellars by Beringer Chardonnay $6.50
Stone Cellars by Beringer Merlot $6.50
Stone Cellars by Beringer Cabernet Sauvignon $6.50

**Ask your server for our Tier II by the glass and bottle list
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STARTERS
Fried Calamari $8.99
Tender squid dusted in corn flour, deep fried
and served with garlic tartar sauce

Buffalo Chicken Wings $8.99
Served with our secret recipe housemade Honey Tabasco
glaze and bleu cheese dressing

Old Eagle Jumbo Shrimp Cocktail $9.99
Five poached jumbo shrimp served with cocktail sauce
on a bed of lettuce

Fried Onion Tanglers $6.99
Battered onion rings fried and served with
peppercorn ranch dressing

Crab Cake $9.99
Made from backfin, pan seared and served with roasted
corn salsa and roasted pepper aioli

Old Eagle Sliders $7.99
Three bite-size burgers on mini buns with grilled onions,
pickles and ketchup

Pork Pot Stickers with Teriyaki Glaze $7.99
Classic Asian pot sticker, pan fried and served with
teriyaki glaze and fresh scallions

Southern Fried Chicken Sliders $7.99
Three bite-size fried chicken tenders on mini buns, served
with lettuce, tomato, cole slaw and Cajun sauce

SOUPS
Old Eagle Chili $4.99
A House Favorite! With roasted andouille sausage and
black bean chili, served with sour cream and cheddar cheese

Soup of the Day $3.99
Ask your server for the daily special soup

*Consuming raw or undercooked meat, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.

18% gratuity will be added to parties of 8 or more.

SALADS
House Salad $5.99
Iceberg, romaine and radicchio with cucumber, tomato and
red onion, served with your choice of dressing

Lettuce Wedge with Bleu Cheese $6.99
Crisp wedge of iceberg lettuce served with bleu cheese dressing
and sliced red onion

Caesar Salad $5.99
Hearts of romaine tossed in our own classic Caesar dressing,
garlic croutons and grated parmesan

With Grilled Marinated Breast of Chicken $11.99
With Grilled Fillet of Salmon $11.99
With Grilled Marinated Shrimp $13.99

Grilled NY Strip Steak Salad $14.99
With mixed greens, tomatoes, crumbled bleu cheese, fried onion
and ranch dressing

Taco Salad $12.99
Chopped lettuce served in a large tortilla bowl with ground beef,
onions, scallions, kidney beans and corn, topped with sour cream,
guacamole, cheddar cheese and salsa

OLD EAGLE CLASSICS
Add a House Salad or Caesar Salad to Your Entree for only $2.99

Fish & Chips $11.99
Deep fried battered cod fish served with fries, cole slaw
and tartar sauce

Grilled Fillet of Salmon $15.99
Grilled marinated salmon served with mashed potatoes
and fresh vegetables

Blue Crab Cakes $18.99
Made from blue crab, pan seared and served with our
homemade remoulade sauce, asparagus and
herb buttered linguini

Pan Seared Fillet of Trout $15.99
Fresh fillet of trout pan seared and served with asparagus
and herb buttered linguini with lemon caper sauce

Classic Cheeseburger $9.99
Served with lettuce, tomato, onion, bacon and pickle on a
kaiser roll with fries and your choice of cheese

Chicken Marsala $15.99
Thinly pounded chicken breast sautéed and served with
marsala sauce, mushrooms and buttery linguini
with fresh herbs

Homemade Meatloaf $14.99
Two thick cuts of grilled meatloaf with chipotle ketchup,
served with mashed potatoes and fresh vegetables

Chopped Steak $12.99
Grilled ground beef served with mashed potatoes,
vegetables, mushroom gravy and fried onions

Grilled Delmonico Steak $24.99
Delmonico steak grilled to perfection and served with
garlic steak fries

Grilled NY Steak with Gorgonzola $24.99
NY strip steak grilled to perfection, topped with
gorgonzola cheese and served with fresh vegetables and
mashed potatoes

BBQ Baby Back Ribs
Half Rack $9.99 Full Rack $17.99
Grilled baby back ribs with our homemade recipe BBQ sauce
and served with fries and cole slaw
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PASTA
Add a House Salad or Caesar Salad to Your Pasta for only $2.99

Spaghetti Marinara $9.99
Cooked “Al Dente” with garlic marinara and fresh basil,
topped with parmesan cheese

Penne Pasta and Meatballs $13.99
Classic Italian meatballs in a rich marinara sauce, tossed with
penne pasta and parmesan cheese

Spinach-Garlic Tortellini $13.99
Grilled and sliced marinated breast of chicken with creamy
Alfredo over spinach and garlic tortellini

SIDES
Spinach $3.99

Mashed Potatoes $3.99

French Fries $3.99

Green Beans $3.99

Asparagus $3.99

Truffle Mashed Potatoes $3.99

Truffle French Fries $3.99

Sautéed Mushrooms $3.99

BEVERAGES
Non-Alcoholic Beverages $2.50
Coke, Diet Coke, Sprite, Ginger Ale, Pink Lemonade,
Orange Juice, Cranberry Juice, Apple Juice

Draft Beers $3.75
Yuengling Lager
Samuel Adams Boston Lager
Miller Lite
Stella Artois
Bud Light
Blue Moon

Domestic Bottled Beers $3.25
Bud Light
Budweiser
Bud Ice Light
Miller Lite
Michelob Ultra
Yuengling Lager
Coors Light

Imported Bottled Beers $4.25
Amstel Light
Corona Extra
Corona Light
Guinness Pub Draft Can
Heineken
Peroni Nastro Azzurro
Red Stripe Lager
Labatt Blue
Bass Ale
New Castle Brown Ale

Craft and Micro-Brews $4.25
Samuel Adams Boston Lager
Troegs Pale Ale
Lancaster Strawberry Wheat
Lancaster Milk Stoudt
Sierra Nevada Pale Ale

Non-Alcoholic Beer $3.50
St. Pauli N/A

House Wines by the Glass
Beringer White Zinfandel $6.00
Beringer Pinot Grigio $6.50
Stone Cellars by Beringer Chardonnay $6.50
Stone Cellars by Beringer Merlot $6.50
Stone Cellars by Beringer Cabernet Sauvignon $6.50

**Ask your server for our Tier II by the glass and bottle list
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