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LIGHTSTREET HOTEL

» 1361 MAIN STREET
BLOOMSBURG (VILLAGE OF LIGHTSTREET)
570.784.1070

-APPETIZERS AND FLATBREADS-
LOBSTER CRAWL FLATBREAD 12.95

LOADED CRAB FRIES ' 13.95
*Alocal favorite! Creamy Alfredo, Chunks of Lobster, and
Old Bay Seasoned Fries topped with Lump Applewood Bacon, topped with Melted
Crab and Melted Cheddar. Old Bay Ranch Cheddar and House Bay Ranch Sauce
- Sauce.
. : VEGETABLE FLATBREAD 10.95
JUMBO mv?glgg PRETZEL Sweet Marinara, Sauteed Balsamic Vinegar
- Salted and Served with Warm Belgium - Cherry Tomato, Red Onion, Mushrooms, and
BaciChepse.. . - Roasted Red Peppers, topped with Melted Goat
.. Cheese and Sweet Balsamic Glaze.

Pretzel mustard available upon request.
HOUSE NACHOS 12.95 KIGKIN' GHICKEN BACON FLATBREAD
*A local favorite! -+ 10.95
_ Housemade Warm Tortilla Chips, piled Jalapeno Cream Cheese, Breaded Chicken,
high with Seasoned Beef, Warm Belgium Applewood Bacon, Melted Cheddar, and
Beer Cheese, Jalapeno Bacon Ranch Sauce; " Jalapeno Ranch Sauce.
Shredded Lettuce, Diced Tomato, and :

Onions. ! s ok
dJal WIN :
i b - Bone In (upon availablity) or Boneless
BAKED BUFFALO CHICKEN DIP ' 10 perorder
10.95 : *Hot *Mild *Garlic Parm *BBQ
. Served Hotina Cast Iron with a Sideof Our _ "Gold Envy *Honey Mustard *Old Bay Honey
House Fajita Seasoned Tortilla Chips. - *Jalapeno Bacon Ranch
: Dry Rubs: Cajun or Old Bay

Bleu Cheese/Ranchand Celery1.95
Additional Sauce .75

" PIEROGIES - 9. 95
One Dozen. Deep Fried and Tossed in Butter

and Sauteed Onions.
Sour Cream Available Upon Request.

VILLAGE SALADS-

RaNGH, BLEU CHEESE, ITALIAN, FRENGH, GCAESAR,
BaLsaMic, Housk BaLsamic BLEu CHEESE, 1000

BLACKENED SHRIMP CGAESAR 14.95
Crisp Hearts of Romaine, Grated Parmesan, Blackened Shrimp, Creamy
Caesar, and Crunchy Croutons.
Substitute Chicken13.95
Add Blackened Scallops 5.95

PEGCAN CRUSTED CHICKEN SALAD 13.95
Hand Crusted in our House Pecan Blend, atop Mixed Greens with Fresh Sliced
Strawberries, Mandarin Oranges, and Crumbled Goat Cheese.

CHAR CRUSTED STEAK 15.95
USDA Top Sirloin Encrusted in our House Season Blend, Sliced and placed over

Mixed Greens with Bleu Cheese Crumbles and House Dressing.

GCHEF SALAD 13.95
Tavern Ham, Honey Turkey, American cheese, Provolone Cheese and a Hard
Boiled Egg with Choice of Dressing.

v: C ion of under: meat, poultry, eggs, or seafood may increase the risk of food-borneillnesses.




- SANDWICHES- - BURGERS-

SERVED WITH KETTLE COOKED CHIPS. SERVED WITH KETTLE COOKED CHIPS.
FriEs 1.95 SALAD 2.95 FriEs 1.95 SAaLAD 2.95

GCHEESE CHOICES: AMERICAN, SWISS,
ROASTED PRIME RIB 14.95 PEPPERJACK, PROVOLONE, GHEDDAR

80z of USDA Top Angus Prime on a Toasted
Amoroso Roll with Melted Provolone and a JALAPENO BACON RANCH
Side of Our House Au Jus. 12.95
Applewood Bacon, Melted Pepperjack
TURKEY RACHEL 12.95 Cheese, and Jalapeno Ranch Sauce
Shaved Honey Turkey with Melted Swiss,
Fresh Slaw, and Russian Dressingon a BUFFALO CHICKEN 12.95
Toasted Multi Grain Bread. Cajun Seasoned Beef Patty topped with
Our Oven Baked Buffalo Chicken Dip and
SICILIAN 12.95 Melted Cheddar.
Your Choice of Ham or Honey Turkey, with
Housemade Gatlic Ranch Sauce, Roasted LAND AND SEA 14.95
Tomato and Herbs, Oven Baked on a A Classy Burger topped with Chunks of
Toasted Amoroso Roll with Melted Lobster Meat, Lump Crab, and Melted
Provolone. Cheddar and finished with House Bay
Ranch.
GAJUN GRILLED CHICKEN 11.95
Simple but Complete. Served with Lettuce, THE IMPOSSIBLE 16.95
Tomato, and Cajun Ranch on Multi Grain Plant Based Substitute for Meat. Has the
Bread. Taste and Nutritional Benefits! Served with
Lettuce and Tomato.

-ENTREES-
SERVED WITH TWO SIDE DISHES:

HoUSE SALAD, SEASONAL VEGETABLE, COLE SLAW,
House CHANTILLY PoTATO, FRENGH FRIES,
SWEET PoTtaTO FRIES
CAESAR SALAD 2.95

USDA ANGUS GHOICE BONELESS PRIME RIB 25.95
e 100z-120z
: Slow Roasted in Our House Dry Rub and served with Side of Au Jus.
¢ (Upon Avallablllty) :

. CGHAR CRUSTED HOUSE SIRLOIN 18.95
100z USDA Top Sirloin, Char Crusted with'Our House Blend.

BEER BA’I'I‘ERED HADDOCK 15. 95
*Alocal favorite! 4
Battered and Fried 110z Haddock Filet served with Fries and Cole Slaw.

FRENGH ONION GHICKEN 17.95
Tender Cutlet, Sauteed in Our House Au Jus and Topped with Melted Provolone
and Seasoned Croutons.

SEAFOOD AU GRATIN 23.95
Lump Crab, Shrimp, and Chunks of Sweet Lobster, Baked in our Housemade
Parmesan Cream Sauce and a Touch of Old Bay.

-PASTAS-
Served Over Penne with a Side Salad and Garlic Bread.
Caesar Salad 2.95

ROMANO CRUSTED CHICKEN 17.95
Romano Breaded Cutlet tossed in a Parmesan Cream Sauce

SCALLOP AND MUSHROOM RAVIOLI 21.95
Sea Scallops and Wild Mushroom stuffed Ravioli Sauteed in House Au Jus.



