
Stuffed Potato $3 95

Baked Potato $3 95

Jasmine rice  $3 95

Wild rice $3 95

Steamed Vegetables $3 95

Macaroni-N-Cheese $5 95

Asparagus $5 95

Sautéed Mushrooms $5 95

Creamed Baby Spinach $5 95

Sweet Potato Fries $5 95

SIDE DISHES

Shugrue's Flat Bread $10 95

Havarti cheese and portabella mushrooms on freshly
grilled �at bread served with olive tomato tempañade.

Shrimp Cocktail $11 95

Four jumbo prawns with cocktail sauce and lemon.

Shrimp  Tempura  $12 95

Four beer battered jumbo prawns, �ash fried served
with cocktail and shruzu.

Maryland Crab Cakes $12 95

Maryland lump crab cakes pan seared served with a
red remoulade and fresh lemon.

Shrimp Saganaki $14 95

Blackened shrimp served on Kasseri cheese laced with
Sambuca sauce.

Escargot $14 95

Large Helix snails Sautéed in garlic butter and white wine
served in mushroom cap.

APPETIZERS

SOUPS & SALADS
Half salads available with Entree Add $3

CHEF’S SELECTIONS

CHICKEN

The sta� at Shugrue's would like to thank you for your patronage.   Split plate charge $5.00 * 18% gratuity may be added for parties of 8 or more

Consuming raw or under cooked meats, poultry, seafood or shell�sh may increase the risk of food bourne illness.

Spicy Chicken Fingers $10 95

Chicken tenders in our famous seasoned breading topped
with Louisiana hot sauce.

Black & Blue Ahi Tuna $14 95

Blackened Ahi served rare with shruzu, pickled ginger and wasabi.

Cajun Cream Shrimp $12 95

Medium gulf shrimp Sautéed in cream and Cajun spices
served with rustic toast.

Artichoke Crab Dip $10 95

A Shugrue's favorite served with pita or tortilla chips.

Oysters on Half ShelL $12 95

Half dozen Gulf Coast oysters served with
cocktail sauce and lemon. -Bakers dozen Add $24 95

Oysters Rockefeller $14 95

Six Gulf oysters topped with seasoned spinach, garlic
bread crumbs and baked.  -Bakers dozen Add $26 95

Lolly Pop Beef Skewers $12 95

Tender Sterling �llet in a sweet soy marinade with
mushrooms, onions, bell peppers and red chile glaze. 

Tournedos Oscar $28 95

Medallions of beef tenderloin served on toast points with grilled
shrimp, lump crab, fresh asparagus and Béarnaise sauce.

5 Star Pepper Steak $27 95

12 oz. New York, seasoned in a Five Star Peppercorn blend, 
topped with Jack Daniel's sauce and crispy fried onions.

Pork Loin Chop $23 95

Two pretzel crusted Special Reserve pork loin chops topped
with orange mustard sauce and Balsamic glaze.
Simply broiled or Cajun style. $21 95

Bombay Chicken $22 95

Charbroiled chicken breast topped with three jumbo shrimp
in a spicy Indian sauce and mango chutney.

Garlic Crusted Halibut $24 95

Baked Alaskan halibut in a Dijon garlic crust with sea scallops
and tomato concasse.

Ruby Red Ahi $24 95

Blackened or sesame seared sliced rare and served with lemon soy
butter and pickled ginger.

Calves Liver $18 95

Grilled calves liver topped with bacon, onions, mushrooms
and Balsamic demi-glaze.

Rack of Lamb $31 95

New Zealand rack of lamb roasted in a garlic crust with mint
Bordelaise.

STEAKS

Temperature

Served with soup or garden salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Served with soup or garden salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Served with soup or garded salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Served with cup of soup or garden salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Baby Top Sirloin - 8 oz. $17 95

Top Sirloin - 12 oz. $21 95

Teriyaki Top -12 oz. $21 95

Marinated with sweet soy.

House Cut $25 95

12 oz. New York

Rib Eye $26 95

The most marbled of all beef.

Prime Top Sirloin $26 95

12 oz. prime baseball cut.

• Black-N-Blue-Charred outside cold center
• Rare - Very red cool center
• Medium Rare - Red warm center
• Medium - Pink warm center
• medium Well - Slightly pink
• Well - Cooked through 

Filet Mignon $31 95

The most tender cut of beef.

Petite Filet $23 95

Smaller but equally tender. 

Prime Rib $24 95

Slow roasted prime rib 
12 oz. Cut served with Au Jus and creamy horseradish.

Surf & Turf                                                                                           Market Price
Match your favorite steak with our cold water lobster tail,
Alaskan king crab legs or jumbo prawns.

Filet & Lobster                                                                                 Market Price
Filet Mignon and cold water lobster tail.

Caprese $17 95

Parmesan crusted chicken breast topped with fresh mozzarella,
vine ripened tomatoes and prosciutto in a Marsala wine sauce.

Monico $18 95

Boneless breast of chicken Sautéed with shrimp, artichokes,
mushrooms, tomatoes and white wine.

Chipotle $17 95

Boneless chicken breast Sautéed with roasted garlic, sherry
and Chorizo in a Chipotle cream sauce.

Tarragon $1895

Boneless chicken breast seasoned in a delicate breading with
a hint of tarragon and topped with a fresh mushroom sauce.

Derby Cobb Salad       $7 95

Bacon, avocado, bleu cheese, egg, spring onion and tossed
with your choice of dressing.
 - With grilled chicken   Add $4
 - With salmon  Add $6

Soup Du Jour $4 95

Chefs creation always delicious.                                                                  Cup $2 95

House $6 95 
Mixed green with shrimp, hearts of palm, cucumber and grape
tomato with our home style Ranch dressing or herb vinaigrette.

Caesar $7 95

Hearts of romaine tossed with fresh grated Parmesan,
croutons and traditional Caesar dressing.

Spinach $7 95

Sonoma bacon, mushrooms, egg, tomato and hot
bacon dressing.

French Onion Soup $5 95

Served Au gratin with baguette and Gruyere cheese.

Spring Green $6 95

Baby greens topped with Saga blue cheese, caramelized
walnuts, cranberries and Balsamic Italian.

Tomato Mozzarella $7 95

Fresh mozzarella, vine ripened tomato and Bermuda onions
served with baby greens, extra virgin olive oil and Balsamic glaze.

SEAFOOD

Shrimp Scampi $19 95

Five jumbo shrimp Sautéed with garlic herbs and butter.

Tempura $19 95

Five beer battered jumbo prawns, �ash fried served
with cocktail and shruzu.

Salmon or Halibut $21 95

Select one: served broiled, blackened or lemon pepper
laced with lemon butter.

Alaskan King Crab Legs                                                             Market Price
Served with drawn butter.

Blue Crab Prawns  $21 95

Four jumbo shrimp stu�ed with lump crab, spinach and fresh
mozzarella with garlic butter.

Seafood Platter $26 95

A combination of Atlantic salmon, tempura shrimp and
scampi style shrimp.

Lobster Tail                                                                                            Market Price 
A tender cold water tail served with drawn butter.

Twin Tails                                                                                                 Market Price

PASTA

Served with a garden salad  and garlic bread.

Chicken Linguine $14 95

Broiled chicken breast served over linguine with 
spinach and mushrooms in Alfredo sauce.

Shrimp Linguine $15 95

Sautéed Gulf shrimp served over linguine with spinach
and mushrooms in an Alfredo sauce.

Linguine Delmare $15 95

Ahi, Halibut, Salmon and Shrimp Sautéed with julienne
vegetables in a dill cream sauce over linguine.

Linguine Prima Vera $12 95

Broccoli, vine ripened tomatoes, mushrooms, julienne vegetables
and bell peppers in a spicy marinara sauce.
- With  Chicken Add $2
- With  Shrimp Add $4

Eggplant Parmesan with Garlic Linguine $12 95

- With  chicken  Add $2  
Italian breaded eggplant topped with marinara, ricotta, provolone,
and Parmesan cheeses.

Béarnaise
Peppercorn
Bordelaise
Cajun Cream
Bleu Cheese Topping

SAUCES

For over 20 years Shugrue’s restaurant continues to elevate �ne dining in 
a casual atmosphere as the most exciting, distinctive and friendly 
restaurant destination in Lake Havasu City. From our family to yours we 
would like to thank you for choosing Shugrue’s Restaurant & Bar.

Taste The Wonders....

Please feel free to ask your server to help pair one of 
our award winning white or red wine selections to
compliment your dining experience . 



Stuffed Potato $3 95

Baked Potato $3 95

Jasmine rice  $3 95

Wild rice $3 95

Steamed Vegetables $3 95

Macaroni-N-Cheese $5 95

Asparagus $5 95

Sautéed Mushrooms $5 95

Creamed Baby Spinach $5 95

Sweet Potato Fries $5 95

SIDE DISHES

Shugrue's Flat Bread $10 95

Havarti cheese and portabella mushrooms on freshly
grilled �at bread served with olive tomato tempañade.

Shrimp Cocktail $11 95

Four jumbo prawns with cocktail sauce and lemon.

Shrimp  Tempura  $12 95

Four beer battered jumbo prawns, �ash fried served
with cocktail and shruzu.

Maryland Crab Cakes $12 95

Maryland lump crab cakes pan seared served with a
red remoulade and fresh lemon.

Shrimp Saganaki $14 95

Blackened shrimp served on Kasseri cheese laced with
Sambuca sauce.

Escargot $14 95

Large Helix snails Sautéed in garlic butter and white wine
served in mushroom cap.

APPETIZERS

SOUPS & SALADS
Half salads available with Entree Add $3

CHEF’S SELECTIONS

CHICKEN

The sta� at Shugrue's would like to thank you for your patronage.   Split plate charge $5.00 * 18% gratuity may be added for parties of 8 or more

Consuming raw or under cooked meats, poultry, seafood or shell�sh may increase the risk of food bourne illness.

Spicy Chicken Fingers $10 95

Chicken tenders in our famous seasoned breading topped
with Louisiana hot sauce.

Black & Blue Ahi Tuna $14 95

Blackened Ahi served rare with shruzu, pickled ginger and wasabi.

Cajun Cream Shrimp $12 95

Medium gulf shrimp Sautéed in cream and Cajun spices
served with rustic toast.

Artichoke Crab Dip $10 95

A Shugrue's favorite served with pita or tortilla chips.

Oysters on Half ShelL $12 95

Half dozen Gulf Coast oysters served with
cocktail sauce and lemon. -Bakers dozen Add $24 95

Oysters Rockefeller $14 95

Six Gulf oysters topped with seasoned spinach, garlic
bread crumbs and baked.  -Bakers dozen Add $26 95

Lolly Pop Beef Skewers $12 95

Tender Sterling �llet in a sweet soy marinade with
mushrooms, onions, bell peppers and red chile glaze. 

Tournedos Oscar $28 95

Medallions of beef tenderloin served on toast points with grilled
shrimp, lump crab, fresh asparagus and Béarnaise sauce.

5 Star Pepper Steak $27 95

12 oz. New York, seasoned in a Five Star Peppercorn blend, 
topped with Jack Daniel's sauce and crispy fried onions.

Pork Loin Chop $23 95

Two pretzel crusted Special Reserve pork loin chops topped
with orange mustard sauce and Balsamic glaze.
Simply broiled or Cajun style. $21 95

Bombay Chicken $22 95

Charbroiled chicken breast topped with three jumbo shrimp
in a spicy Indian sauce and mango chutney.

Garlic Crusted Halibut $24 95

Baked Alaskan halibut in a Dijon garlic crust with sea scallops
and tomato concasse.

Ruby Red Ahi $24 95

Blackened or sesame seared sliced rare and served with lemon soy
butter and pickled ginger.

Calves Liver $18 95

Grilled calves liver topped with bacon, onions, mushrooms
and Balsamic demi-glaze.

Rack of Lamb $31 95

New Zealand rack of lamb roasted in a garlic crust with mint
Bordelaise.

STEAKS

Temperature

Served with soup or garden salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Served with soup or garden salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Served with soup or garded salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Served with cup of soup or garden salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Baby Top Sirloin - 8 oz. $17 95

Top Sirloin - 12 oz. $21 95

Teriyaki Top -12 oz. $21 95

Marinated with sweet soy.

House Cut $25 95

12 oz. New York

Rib Eye $26 95

The most marbled of all beef.

Prime Top Sirloin $26 95

12 oz. prime baseball cut.

• Black-N-Blue-Charred outside cold center
• Rare - Very red cool center
• Medium Rare - Red warm center
• Medium - Pink warm center
• medium Well - Slightly pink
• Well - Cooked through 

Filet Mignon $31 95

The most tender cut of beef.

Petite Filet $23 95

Smaller but equally tender. 

Prime Rib $24 95

Slow roasted prime rib 
12 oz. Cut served with Au Jus and creamy horseradish.

Surf & Turf                                                                                           Market Price
Match your favorite steak with our cold water lobster tail,
Alaskan king crab legs or jumbo prawns.

Filet & Lobster                                                                                 Market Price
Filet Mignon and cold water lobster tail.

Caprese $17 95

Parmesan crusted chicken breast topped with fresh mozzarella,
vine ripened tomatoes and prosciutto in a Marsala wine sauce.

Monico $18 95

Boneless breast of chicken Sautéed with shrimp, artichokes,
mushrooms, tomatoes and white wine.

Chipotle $17 95

Boneless chicken breast Sautéed with roasted garlic, sherry
and Chorizo in a Chipotle cream sauce.

Tarragon $1895

Boneless chicken breast seasoned in a delicate breading with
a hint of tarragon and topped with a fresh mushroom sauce.

Derby Cobb Salad       $7 95

Bacon, avocado, bleu cheese, egg, spring onion and tossed
with your choice of dressing.
 - With grilled chicken   Add $4
 - With salmon  Add $6

Soup Du Jour $4 95

Chefs creation always delicious.                                                                  Cup $2 95

House $6 95 
Mixed green with shrimp, hearts of palm, cucumber and grape
tomato with our home style Ranch dressing or herb vinaigrette.

Caesar $7 95

Hearts of romaine tossed with fresh grated Parmesan,
croutons and traditional Caesar dressing.

Spinach $7 95

Sonoma bacon, mushrooms, egg, tomato and hot
bacon dressing.

French Onion Soup $5 95

Served Au gratin with baguette and Gruyere cheese.

Spring Green $6 95

Baby greens topped with Saga blue cheese, caramelized
walnuts, cranberries and Balsamic Italian.

Tomato Mozzarella $7 95

Fresh mozzarella, vine ripened tomato and Bermuda onions
served with baby greens, extra virgin olive oil and Balsamic glaze.

SEAFOOD

Shrimp Scampi $19 95

Five jumbo shrimp Sautéed with garlic herbs and butter.

Tempura $19 95

Five beer battered jumbo prawns, �ash fried served
with cocktail and shruzu.

Salmon or Halibut $21 95

Select one: served broiled, blackened or lemon pepper
laced with lemon butter.

Alaskan King Crab Legs                                                             Market Price
Served with drawn butter.

Blue Crab Prawns  $21 95

Four jumbo shrimp stu�ed with lump crab, spinach and fresh
mozzarella with garlic butter.

Seafood Platter $26 95

A combination of Atlantic salmon, tempura shrimp and
scampi style shrimp.

Lobster Tail                                                                                            Market Price 
A tender cold water tail served with drawn butter.

Twin Tails                                                                                                 Market Price

PASTA

Served with a garden salad  and garlic bread.

Chicken Linguine $14 95

Broiled chicken breast served over linguine with 
spinach and mushrooms in Alfredo sauce.

Shrimp Linguine $15 95

Sautéed Gulf shrimp served over linguine with spinach
and mushrooms in an Alfredo sauce.

Linguine Delmare $15 95

Ahi, Halibut, Salmon and Shrimp Sautéed with julienne
vegetables in a dill cream sauce over linguine.

Linguine Prima Vera $12 95

Broccoli, vine ripened tomatoes, mushrooms, julienne vegetables
and bell peppers in a spicy marinara sauce.
- With  Chicken Add $2
- With  Shrimp Add $4

Eggplant Parmesan with Garlic Linguine $12 95

- With  chicken  Add $2  
Italian breaded eggplant topped with marinara, ricotta, provolone,
and Parmesan cheeses.

Béarnaise
Peppercorn
Bordelaise
Cajun Cream
Bleu Cheese Topping

SAUCES

For over 20 years Shugrue’s restaurant continues to elevate �ne dining in 
a casual atmosphere as the most exciting, distinctive and friendly 
restaurant destination in Lake Havasu City. From our family to yours we 
would like to thank you for choosing Shugrue’s Restaurant & Bar.

Taste The Wonders....

Please feel free to ask your server to help pair one of 
our award winning white or red wine selections to
compliment your dining experience . 



Stuffed Potato $3 95

Baked Potato $3 95

Jasmine rice  $3 95

Wild rice $3 95

Steamed Vegetables $3 95

Macaroni-N-Cheese $5 95

Asparagus $5 95

Sautéed Mushrooms $5 95

Creamed Baby Spinach $5 95

Sweet Potato Fries $5 95

SIDE DISHES

Shugrue's Flat Bread $10 95

Havarti cheese and portabella mushrooms on freshly
grilled �at bread served with olive tomato tempañade.

Shrimp Cocktail $11 95

Four jumbo prawns with cocktail sauce and lemon.

Shrimp  Tempura  $12 95

Four beer battered jumbo prawns, �ash fried served
with cocktail and shruzu.

Maryland Crab Cakes $12 95

Maryland lump crab cakes pan seared served with a
red remoulade and fresh lemon.

Shrimp Saganaki $14 95

Blackened shrimp served on Kasseri cheese laced with
Sambuca sauce.

Escargot $14 95

Large Helix snails Sautéed in garlic butter and white wine
served in mushroom cap.

APPETIZERS

SOUPS & SALADS
Half salads available with Entree Add $3

CHEF’S SELECTIONS

CHICKEN

The sta� at Shugrue's would like to thank you for your patronage.   Split plate charge $5.00 * 18% gratuity may be added for parties of 8 or more

Consuming raw or under cooked meats, poultry, seafood or shell�sh may increase the risk of food bourne illness.

Spicy Chicken Fingers $10 95

Chicken tenders in our famous seasoned breading topped
with Louisiana hot sauce.

Black & Blue Ahi Tuna $14 95

Blackened Ahi served rare with shruzu, pickled ginger and wasabi.

Cajun Cream Shrimp $12 95

Medium gulf shrimp Sautéed in cream and Cajun spices
served with rustic toast.

Artichoke Crab Dip $10 95

A Shugrue's favorite served with pita or tortilla chips.

Oysters on Half ShelL $12 95

Half dozen Gulf Coast oysters served with
cocktail sauce and lemon. -Bakers dozen Add $24 95

Oysters Rockefeller $14 95

Six Gulf oysters topped with seasoned spinach, garlic
bread crumbs and baked.  -Bakers dozen Add $26 95

Lolly Pop Beef Skewers $12 95

Tender Sterling �llet in a sweet soy marinade with
mushrooms, onions, bell peppers and red chile glaze. 

Tournedos Oscar $28 95

Medallions of beef tenderloin served on toast points with grilled
shrimp, lump crab, fresh asparagus and Béarnaise sauce.

5 Star Pepper Steak $27 95

12 oz. New York, seasoned in a Five Star Peppercorn blend, 
topped with Jack Daniel's sauce and crispy fried onions.

Pork Loin Chop $23 95

Two pretzel crusted Special Reserve pork loin chops topped
with orange mustard sauce and Balsamic glaze.
Simply broiled or Cajun style. $21 95

Bombay Chicken $22 95

Charbroiled chicken breast topped with three jumbo shrimp
in a spicy Indian sauce and mango chutney.

Garlic Crusted Halibut $24 95

Baked Alaskan halibut in a Dijon garlic crust with sea scallops
and tomato concasse.

Ruby Red Ahi $24 95

Blackened or sesame seared sliced rare and served with lemon soy
butter and pickled ginger.

Calves Liver $18 95

Grilled calves liver topped with bacon, onions, mushrooms
and Balsamic demi-glaze.

Rack of Lamb $31 95

New Zealand rack of lamb roasted in a garlic crust with mint
Bordelaise.

STEAKS

Temperature

Served with soup or garden salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Served with soup or garden salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Served with soup or garded salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Served with cup of soup or garden salad and your choice of steamed vegetable,
baked potato, stu�ed potato, wild or jasmine rice.

Baby Top Sirloin - 8 oz. $17 95

Top Sirloin - 12 oz. $21 95

Teriyaki Top -12 oz. $21 95

Marinated with sweet soy.

House Cut $25 95

12 oz. New York

Rib Eye $26 95

The most marbled of all beef.

Prime Top Sirloin $26 95

12 oz. prime baseball cut.

• Black-N-Blue-Charred outside cold center
• Rare - Very red cool center
• Medium Rare - Red warm center
• Medium - Pink warm center
• medium Well - Slightly pink
• Well - Cooked through 

Filet Mignon $31 95

The most tender cut of beef.

Petite Filet $23 95

Smaller but equally tender. 

Prime Rib $24 95

Slow roasted prime rib 
12 oz. Cut served with Au Jus and creamy horseradish.

Surf & Turf                                                                                           Market Price
Match your favorite steak with our cold water lobster tail,
Alaskan king crab legs or jumbo prawns.

Filet & Lobster                                                                                 Market Price
Filet Mignon and cold water lobster tail.

Caprese $17 95

Parmesan crusted chicken breast topped with fresh mozzarella,
vine ripened tomatoes and prosciutto in a Marsala wine sauce.

Monico $18 95

Boneless breast of chicken Sautéed with shrimp, artichokes,
mushrooms, tomatoes and white wine.

Chipotle $17 95

Boneless chicken breast Sautéed with roasted garlic, sherry
and Chorizo in a Chipotle cream sauce.

Tarragon $1895

Boneless chicken breast seasoned in a delicate breading with
a hint of tarragon and topped with a fresh mushroom sauce.

Derby Cobb Salad       $7 95

Bacon, avocado, bleu cheese, egg, spring onion and tossed
with your choice of dressing.
 - With grilled chicken   Add $4
 - With salmon  Add $6

Soup Du Jour $4 95

Chefs creation always delicious.                                                                  Cup $2 95

House $6 95 
Mixed green with shrimp, hearts of palm, cucumber and grape
tomato with our home style Ranch dressing or herb vinaigrette.

Caesar $7 95

Hearts of romaine tossed with fresh grated Parmesan,
croutons and traditional Caesar dressing.

Spinach $7 95

Sonoma bacon, mushrooms, egg, tomato and hot
bacon dressing.

French Onion Soup $5 95

Served Au gratin with baguette and Gruyere cheese.

Spring Green $6 95

Baby greens topped with Saga blue cheese, caramelized
walnuts, cranberries and Balsamic Italian.

Tomato Mozzarella $7 95

Fresh mozzarella, vine ripened tomato and Bermuda onions
served with baby greens, extra virgin olive oil and Balsamic glaze.

SEAFOOD

Shrimp Scampi $19 95

Five jumbo shrimp Sautéed with garlic herbs and butter.

Tempura $19 95

Five beer battered jumbo prawns, �ash fried served
with cocktail and shruzu.

Salmon or Halibut $21 95

Select one: served broiled, blackened or lemon pepper
laced with lemon butter.

Alaskan King Crab Legs                                                             Market Price
Served with drawn butter.

Blue Crab Prawns  $21 95

Four jumbo shrimp stu�ed with lump crab, spinach and fresh
mozzarella with garlic butter.

Seafood Platter $26 95

A combination of Atlantic salmon, tempura shrimp and
scampi style shrimp.

Lobster Tail                                                                                            Market Price 
A tender cold water tail served with drawn butter.

Twin Tails                                                                                                 Market Price

PASTA

Served with a garden salad  and garlic bread.

Chicken Linguine $14 95

Broiled chicken breast served over linguine with 
spinach and mushrooms in Alfredo sauce.

Shrimp Linguine $15 95

Sautéed Gulf shrimp served over linguine with spinach
and mushrooms in an Alfredo sauce.

Linguine Delmare $15 95

Ahi, Halibut, Salmon and Shrimp Sautéed with julienne
vegetables in a dill cream sauce over linguine.

Linguine Prima Vera $12 95

Broccoli, vine ripened tomatoes, mushrooms, julienne vegetables
and bell peppers in a spicy marinara sauce.
- With  Chicken Add $2
- With  Shrimp Add $4

Eggplant Parmesan with Garlic Linguine $12 95

- With  chicken  Add $2  
Italian breaded eggplant topped with marinara, ricotta, provolone,
and Parmesan cheeses.

Béarnaise
Peppercorn
Bordelaise
Cajun Cream
Bleu Cheese Topping

SAUCES

For over 20 years Shugrue’s restaurant continues to elevate �ne dining in 
a casual atmosphere as the most exciting, distinctive and friendly 
restaurant destination in Lake Havasu City. From our family to yours we 
would like to thank you for choosing Shugrue’s Restaurant & Bar.

Taste The Wonders....

Please feel free to ask your server to help pair one of 
our award winning white or red wine selections to
compliment your dining experience . 



BAR FARE

Thommy Burger $8 95

1/2 lb. All beef patty with lettuce, tomato and pickle. 
Served with french fries or onion rings.
Cheese, bacon or mushrooms  add 1.00 
- Garden Patty Add $1
- Chicken Breast  Add $1

Baja Tacos  $8 95

Served over �our tortillas with lettuce, tomato, avocado, 
cheese and sprouts.
 - Crispy fried �sh �llet $8 95

 - Crispy fried Gulf Shrimp  Add $1
 - Blackened Ahi Tuna Add $4

Potato Skins $8 95  
Loaded with bacon, tomatoes, onions, mushrooms, 
Jack & cheddar cheese.

Chicken Finger Platter $12 95

Spicy chicken �ngers served with french fries and garden salad.

Bar Steak $11 95

Your choice of prime rib, chicken or top sirloin cut into bite size
pieces and served with sautéed mushroom and onions.

Vegetable Skewers $8 95

Skewered seasonal vegetables Tempura style or Italian Breaded
with dipping sauce.

All American Slider $8 95

Two all beef patties with grilled onions, white American and
cheddar cheeses served on grilled corn kaiser bun
- Served with french fries.

Chicken Portabellini $10 95

Grilled chicken breast served with marinated portabello
mushrooms crispy fried onions and Havarti cheese on a
whole wheat bun with pesto mayonaise lettuce, tomato
and pickle. 
- Served with french fries, onion rings or garden salad.

Veggie Burger $ 9 95

A garden patty with avocado, tomato, cucumbers, sprouts,
portabella mushrooms, lettuce and cheddar served on a
whole wheat bun with Dijon.
- Served with french fries, onion rings or garden salad.

Lavosh $13 95

Extra large crisp Armenian cracker bread with melted Harvarti cheese
and any four of the following: tomatoes, mushrooms, green peppers,
bacon, ham, black olives, artichoke hearts or jalapenos.

Fish-N-Chips $11 95

- Served with french fries, coleslaw and Tartar sauce.

New York Steak Sandwich $13 95

New York steak served open faced on Texas toast and topped
with crispy fried onions.

Banana Split Martini                                                                                    $9 50

Strawberry Vodka, Cream de Banana, White Cream
de Cocoa, Strawberry Puree and Cream

Cantaloupe Martini                                                                                                      $9 50

Vodka, Watermelon Liquor, Fresh Orange and Lime Juice

Champagne Martini $9 50

Vodka, Champagne and Raspberry Puree

Chi Chi Tini $9 50

Vodka and Pina Colada Mix

                      Fountain of Youth Martini $9 50

                     Blueberry Vodka, Pama and Champagne

       Grape Tini $9 50

       Vodka, Champagne and White Grape Juice

Pomegranate Royale Martini $9 50

Vodka, Pama, Champagne and Fresh Lime

Raspberry D’jin Martini $9 50

Vodka, X-Rated Fusion Liquor, Raspberry Puree and Fresh Lime

        Sweet Tea Tini $9 50

           Sweet Tea Vodka, Fresh Brewed iced Tea and Lemoncello

Beers

Specialty Martinis

Domestic Beers  $3
Budweiser 
Bud Light
Bud Light Lime
Coors
Coors Light
Michelob Ultra
Michelob Ultra Amber
MGD
MGD 64
Miller Light
Blue Moon
Fat Tire
Rolling Rock
Sierra Nevada
O’Douls – NA

Import Beers $3 50

Amstel Light
Becks
Corona
Corona Light
Guiness $5 50

Heineken
Heineken Light
New Castle $6
Paci�co
Peroni
Samuel Adams
Stella

CHAMPAGNE & SPARKLING WINES
 SPLIT

Codorniu Cava Brut, Spain $5
Martini & Rossi Prosecco, Italy $7

WHITE WINE

• CHARDONNAY GLASS
Kendall-Jackson "Vintner's Reserve", California $6 50

Estancia "Pinnacles", Monterey $6
Meridian, Santa Barbara $6
Clos Du Bois, Sonoma $8

• SAUVIGNON BLANC
Clos Du Bois, Sonoma Valley $6 50

Kenwood, Sonoma $6 50

• PINOT GRIGIO
Folonari, Italy $6 50

Clos Du Bois, Sonoma Valley $6 50

Santa Margherita, Italy $9 50

• OTHER WHITES
Fetzer, Gewurztraminer "Echo Ridge", Mendocino $5 75

Chateau St. Michelle, Riesling, Washington $5 75

Bonny Doon Paci�c Rim, Dry Riesling, Washington $5 50

BLUSH WINE
Beringer, White Zinfandel, California $5 75

Beringer, White Merlot, California $5 75

HOUSE WINE
CK MONDAVI - Chardonnay, Cabernet Sauvignon, Merlot, R.M. Woodbridge White Zinfandel

Glass         $5.00      -      1/2 Carafe`      $12.00      -      Carafe`      $21.00

RED WINE

• PINOT NOIR GLASS
Wyndham Estate Bin 333, Australia $6
Clos Du Bois, Sonoma $9
Kenwood, Russian River $8

• MERLOT
Clos Du Bois, Alexander Valley $8 50

Murphy-Goode, Alexander Valley $9
Kendall-Jackson "Vintners Reserve", California $8 50

Ironstone, California $7 50

• SYRAH/SHIRAZ
Ironstone, Shiraz, California $7 50

Yellow Tail Reserve, Shiraz, Australia $7
Kendall-Jackson "Vintners Reserve", Syrah, California $8 50

• ZINFANDEL
Rancho Zabaco "Dancing Bull", Sonoma $8

• CABERNET SAUVIGNON
Kendall-Jackson "Vintners Reserve", California $7 50

Clos Du Bois Reserve, Alexander Valley $8
Sebastiani, Sonoma $7 50

• OTHER REDS
Spellbound, Petit Syrah, California $7 50

Greg Norman Estates, Cabernet-Merlot, Australia $8 50

LIGHTER FARE ENTREES

Wine By the Glass

Coconut Mango Tilapia $11 95

Baked and served with fresh fruit salsa.

Seafood Au Gratin* $12  95

Ahi, halibut, salmon and shrimp in a dill cream sauce.
Topped with bacon, cheese and chives. 
Served with wild rice and garlic toast.  (*No choice of side) 

Baked Salmon Dijonaise $12 95

Baked Salmon in a garlic dijon crust and lemon butter sauce.  

Trout Almondine  $11 95

Rainbow trout grilled or blackened, and topped with a
lemon butter sauce and toasted almonds. 

Shrimp & Linguine*  $12 95

Sautéed Gulf shrimp served over linguine with spinach
and mushrooms in an Alfredo sauce. (*No choice of side)

Calves Liver $12 95

Grilled calves liver topped with bacon, onions, mushrooms
and Balsamic demi-glaze.  

London Broil $12 95

Marinated �at iron steak broiled, sliced and topped
with a mushroom sauce.  

Pork Chop  $12 95

Charbroiled thick and juicy  and
garnished with apple sauce. 

Slow Roasted Prime Rib $13 95

7 oz. English cut served with Au Jus and
creamy horseradish.  

Chicken Linguine* $11 95

Broiled chicken breast, linguine, spinach and 
mushrooms in Alfredo sauce. (*No choice of side) 

Chicken Caprese $12 95

Parmesan crusted chicken topped with mozzarella,
tomatoes, prosciutto and mushrooms in a Marsala wine sauce.

Chicken Tarragon $12 95

Boneless chicken breast topped with a mushroom sauce. 

BBQ Chicken $11 95

Boneless chicken breast in our homemade BBQ sauce and served 
with crispy fried onions. 

Served with your choice of steamed vegetable, baked potato, stu�ed potato, wild or jasmine rice. Add a salad or soup of the day for $200

Draft Beers  $2 50

Budweiser
Bud Light
Miller Lite

Micro Brews   $4
Barley Brothers Seasonal
Jenna-Grace Hefeweizen



BAR FARE

Thommy Burger $8 95

1/2 lb. All beef patty with lettuce, tomato and pickle. 
Served with french fries or onion rings.
Cheese, bacon or mushrooms  add 1.00 
- Garden Patty Add $1
- Chicken Breast  Add $1

Baja Tacos  $8 95

Served over �our tortillas with lettuce, tomato, avocado, 
cheese and sprouts.
 - Crispy fried �sh �llet $8 95

 - Crispy fried Gulf Shrimp  Add $1
 - Blackened Ahi Tuna Add $4

Potato Skins $8 95  
Loaded with bacon, tomatoes, onions, mushrooms, 
Jack & cheddar cheese.

Chicken Finger Platter $12 95

Spicy chicken �ngers served with french fries and garden salad.

Bar Steak $11 95

Your choice of prime rib, chicken or top sirloin cut into bite size
pieces and served with sautéed mushroom and onions.

Vegetable Skewers $8 95

Skewered seasonal vegetables Tempura style or Italian Breaded
with dipping sauce.

All American Slider $8 95

Two all beef patties with grilled onions, white American and
cheddar cheeses served on grilled corn kaiser bun
- Served with french fries.

Chicken Portabellini $10 95

Grilled chicken breast served with marinated portabello
mushrooms crispy fried onions and Havarti cheese on a
whole wheat bun with pesto mayonaise lettuce, tomato
and pickle. 
- Served with french fries, onion rings or garden salad.

Veggie Burger $ 9 95

A garden patty with avocado, tomato, cucumbers, sprouts,
portabella mushrooms, lettuce and cheddar served on a
whole wheat bun with Dijon.
- Served with french fries, onion rings or garden salad.

Lavosh $13 95

Extra large crisp Armenian cracker bread with melted Harvarti cheese
and any four of the following: tomatoes, mushrooms, green peppers,
bacon, ham, black olives, artichoke hearts or jalapenos.

Fish-N-Chips $11 95

- Served with french fries, coleslaw and Tartar sauce.

New York Steak Sandwich $13 95

New York steak served open faced on Texas toast and topped
with crispy fried onions.

Banana Split Martini                                                                                    $9 50

Strawberry Vodka, Cream de Banana, White Cream
de Cocoa, Strawberry Puree and Cream

Cantaloupe Martini                                                                                                      $9 50

Vodka, Watermelon Liquor, Fresh Orange and Lime Juice

Champagne Martini $9 50

Vodka, Champagne and Raspberry Puree

Chi Chi Tini $9 50

Vodka and Pina Colada Mix

                      Fountain of Youth Martini $9 50

                     Blueberry Vodka, Pama and Champagne

       Grape Tini $9 50

       Vodka, Champagne and White Grape Juice

Pomegranate Royale Martini $9 50

Vodka, Pama, Champagne and Fresh Lime

Raspberry D’jin Martini $9 50

Vodka, X-Rated Fusion Liquor, Raspberry Puree and Fresh Lime

        Sweet Tea Tini $9 50

           Sweet Tea Vodka, Fresh Brewed iced Tea and Lemoncello

Beers

Specialty Martinis

Domestic Beers  $3
Budweiser 
Bud Light
Bud Light Lime
Coors
Coors Light
Michelob Ultra
Michelob Ultra Amber
MGD
MGD 64
Miller Light
Blue Moon
Fat Tire
Rolling Rock
Sierra Nevada
O’Douls – NA

Import Beers $3 50

Amstel Light
Becks
Corona
Corona Light
Guiness $5 50

Heineken
Heineken Light
New Castle $6
Paci�co
Peroni
Samuel Adams
Stella

CHAMPAGNE & SPARKLING WINES
 SPLIT

Codorniu Cava Brut, Spain $5
Martini & Rossi Prosecco, Italy $7

WHITE WINE

• CHARDONNAY GLASS
Kendall-Jackson "Vintner's Reserve", California $6 50

Estancia "Pinnacles", Monterey $6
Meridian, Santa Barbara $6
Clos Du Bois, Sonoma $8

• SAUVIGNON BLANC
Clos Du Bois, Sonoma Valley $6 50

Kenwood, Sonoma $6 50

• PINOT GRIGIO
Folonari, Italy $6 50

Clos Du Bois, Sonoma Valley $6 50

Santa Margherita, Italy $9 50

• OTHER WHITES
Fetzer, Gewurztraminer "Echo Ridge", Mendocino $5 75

Chateau St. Michelle, Riesling, Washington $5 75

Bonny Doon Paci�c Rim, Dry Riesling, Washington $5 50

BLUSH WINE
Beringer, White Zinfandel, California $5 75

Beringer, White Merlot, California $5 75

HOUSE WINE
CK MONDAVI - Chardonnay, Cabernet Sauvignon, Merlot, R.M. Woodbridge White Zinfandel

Glass         $5.00      -      1/2 Carafe`      $12.00      -      Carafe`      $21.00

RED WINE

• PINOT NOIR GLASS
Wyndham Estate Bin 333, Australia $6
Clos Du Bois, Sonoma $9
Kenwood, Russian River $8

• MERLOT
Clos Du Bois, Alexander Valley $8 50

Murphy-Goode, Alexander Valley $9
Kendall-Jackson "Vintners Reserve", California $8 50

Ironstone, California $7 50

• SYRAH/SHIRAZ
Ironstone, Shiraz, California $7 50

Yellow Tail Reserve, Shiraz, Australia $7
Kendall-Jackson "Vintners Reserve", Syrah, California $8 50

• ZINFANDEL
Rancho Zabaco "Dancing Bull", Sonoma $8

• CABERNET SAUVIGNON
Kendall-Jackson "Vintners Reserve", California $7 50

Clos Du Bois Reserve, Alexander Valley $8
Sebastiani, Sonoma $7 50

• OTHER REDS
Spellbound, Petit Syrah, California $7 50

Greg Norman Estates, Cabernet-Merlot, Australia $8 50

LIGHTER FARE ENTREES

Wine By the Glass

Coconut Mango Tilapia $11 95

Baked and served with fresh fruit salsa.

Seafood Au Gratin* $12  95

Ahi, halibut, salmon and shrimp in a dill cream sauce.
Topped with bacon, cheese and chives. 
Served with wild rice and garlic toast.  (*No choice of side) 

Baked Salmon Dijonaise $12 95

Baked Salmon in a garlic dijon crust and lemon butter sauce.  

Trout Almondine  $11 95

Rainbow trout grilled or blackened, and topped with a
lemon butter sauce and toasted almonds. 

Shrimp & Linguine*  $12 95

Sautéed Gulf shrimp served over linguine with spinach
and mushrooms in an Alfredo sauce. (*No choice of side)

Calves Liver $12 95

Grilled calves liver topped with bacon, onions, mushrooms
and Balsamic demi-glaze.  

London Broil $12 95

Marinated �at iron steak broiled, sliced and topped
with a mushroom sauce.  

Pork Chop  $12 95

Charbroiled thick and juicy  and
garnished with apple sauce. 

Slow Roasted Prime Rib $13 95

7 oz. English cut served with Au Jus and
creamy horseradish.  

Chicken Linguine* $11 95

Broiled chicken breast, linguine, spinach and 
mushrooms in Alfredo sauce. (*No choice of side) 

Chicken Caprese $12 95

Parmesan crusted chicken topped with mozzarella,
tomatoes, prosciutto and mushrooms in a Marsala wine sauce.

Chicken Tarragon $12 95

Boneless chicken breast topped with a mushroom sauce. 

BBQ Chicken $11 95

Boneless chicken breast in our homemade BBQ sauce and served 
with crispy fried onions. 

Served with your choice of steamed vegetable, baked potato, stu�ed potato, wild or jasmine rice. Add a salad or soup of the day for $200

Draft Beers  $2 50

Budweiser
Bud Light
Miller Lite

Micro Brews   $4
Barley Brothers Seasonal
Jenna-Grace Hefeweizen


