Starters

Calamari lightly dusted with Old Bay    

   seasoning, served with marinara sauce…..7
Backfin Crab Cake prepared golden brown   

   with tartar sauce…..8
Shrimp Cocktail jumbo shrimp over crushed 
   ice with cocktail sauce…..10
Popcorn Shrimp battered, popped…..7
   Dipped in buffalo…1
Steamed Clams….8 
Clam Strips with cocktail or tartar…..7
Bacon-Wrapped Scallops…..9
Bruschetta tomatoes, basil, shredded    

   parmesan, red onions and  virgin  

   olive oil, served on ciabatta bread…..7
Old Bay Chips a house specialty, homemade  

   potato chips seasoned with Old Bay, served 
   with our bleu cheese…..7
Basket of Farley’s Famous Fries
you know they’re the best!.....6
Load ‘Em Up

with cheese…2
with buffalo…1

with bacon…2             with jalapeños…1

with gravy…1
with chili…3
Stuffed Potato Skins bacon, broccoli or 
   both, served with sour cream…..8
Onion Rings served with mesquite BBQ…..6
Mozzarella Cheese Sticks homemade with 
our marinara sauce…..7
Breaded Raviolis served with 

our marinara sauce…..8
Chicken Tenders with choice of BBQ, 
   honey  Dijon, ranch, or  buffalo sauce…..7
Boneless Buffalo Wings lightly breaded, 
   bite-size chicken strips dipped in wing sauce, 
   with celery, carrots and bleu cheese…..8

Nacho Platter a heaping platter of fresh 
   tortilla chips smothered with cheddar,  

   tomatoes, lettuce, olives, onions, salsa,
   sour cream and jalapenos…..8
   With chili…..3
Buffalo Wings 10 large wings: mild, medium  

   or hot; served with our bleu cheese,
   celery and carrot sticks…..8
Super Basket of Wings (25)…..15
Farley-tizer

Can’t choose just one?

Chicken Tenders, Popcorn Shrimp, Boneless Wings, Onion Rings, Farley Fries, Potato Skins, Breaded Raviolis

Choose two…10

Choose three…14
Soups and Chili
Soup o’ The Day

Cup…..4

 Bowl…..5

French Onion a hearty crock with toast wafers and 
provolone au gratin…..5
White Bean Chicken Chili to put a little zip in your step,
served with tortilla chips and sour cream
Chili topped with cheddar cheese, served with tortilla chips
Cup…..
5
 Bowl…..7
From The Garden

Dressings – French – Russian – Ranch –Parmesan Peppercorn – Golden Italian – Lite Italian – Lite Raspberry Vinaigrette –

– Bleu Cheese – Honey Dijon – Balsamic Vinaigrette – 
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Taco Salad

in a crispy tortilla shell, chili, mixed greens, cheddar cheese, tomatoes, black olives, onions; salsa, sour cream and jalapeños on the side…..10
Californian Cobb Salad

chicken or tuna, mixed greens, avocado, bacon bits, tomatoes, black olives, hardboiled egg, crumbled bleu

cheese and corn niblets…..10
Chef’s Salad 
julienne turkey, ham, Swiss cheese, hard-boiled egg, mixed greens,  cucumbers, tomatoes, carrots…..10 
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Buffalo Chicken Salad
mixed greens, tomatoes, carrots and

homemade bleu cheese dressing……9
House Salad

mixed greens, carrots, cucumbers, tomatoes, mushrooms, red onions, and homemade croutons…..7
Caesar Salad

Romaine lettuce, homemade croutons, Romano cheese, tossed with Caesar dressing…..7
Grilled Pear Salad

over a spring mix, 
pistachios, craisins, goat cheese, with 
balsamic vinaigrette…..11
Spinach and Artichoke Salad
baby spinach and  marinated artichoke hearts, feta cheese and kalamata olives, with Greek vinaigrette…..12 
Field Greens Salad

roasted red peppers and bleu cheese; garnished with cucumbers, grape tomatoes and black olives…..8








   Beverages

Ribs, Chops, Chicken and Veal

served with vegetable, starch, roll and butter

Start Fresh! with Farley’s fresh starter salad…..3
    Baby Back Pork Ribs

 Half rack of smoky, finger-lickin’-fall-off-the-bone 

succulence

served with coleslaw
17
    Twin Center Cut Pork Chops

 Two 6 oz. bone-in chops, charbroiled to 

juicy tenderness

served with applesauce
21
    Pork Chops Calibrese
Two 6 oz. bone-in chops, sautéed with bell peppers and 


potato medallions seasoned and spiced     21
    Veal Milanaise
Prime veal cutlets, dusted in flour and seasoned bread crumbs, 
pan sautéed to perfection   23
    Veal Marsala

Prime veal cutlets and mushrooms sautéed in a dark 


marsala wine creates a rich, savory sauce  23
    Veal Piccata

 Prime veal cutlets with garlic and capers, sautéed in 


lemon-butter and white wine
23

    Chicken Cordon Bleu

 Breaded chicken breasts rolled with Canadian bacon and 
provolone, with a healthy helping of 



supreme sauce
21
      Chicken Parmesan

 Sautéed chicken breasts, oven finished with our favorite 
marinara and melted provolone cheese   21
    Teriyaki Chicken Breasts

 Marinated, charbroiled, and teriyaki glazed. Delicious
19
    Chicken Strips

 Tender chicken strips dusted in flour, sautéed with 

garlic, mushrooms, and herbs in 

white wine and butter
19
    Chicken Marsala

 Mushrooms and chicken breasts sautéed in a dark

 marsala wine creates a rich, savory sauce
21

    Chicken Piccata

Juicy chicken breasts with garlic and capers, sautéed in 
lemon-butter with white wine
21

Seafood
served with vegetable, starch, roll and butter

Start fresh! with Farley’s fresh starter salad…..3
   Salmon Filet

Charbroiled for flavor, oven broiled for a

teriyaki glazed finish
Poached or herb steamed, extremely subtle for


the most discerning palate, served with a


complementing creamy dill sauce
19
   Swordfish Steak

It’s a steak! Expect a thick, robust cut.


It will fill your senses, as well, your stomach

Served with a grilled pineapple slice     19
    Back Fin Crab Cakes

Diced bell peppers and onions-sweeten, Old Bay-spices,


lemon-enhances and bread crumbs--embraces the 


richness of backfin crabmeat
22
    Lemon Sole
Ain’t your shoe anymore! St. Peter wouldn’t complain about 
this sole, three filets rolled in mild spices and wine.

    Oven Broiled
19
    With Crabmeat Stuffing
23
    Filet of Trout
Chilean rainbow trout oven broiled in white wine and butter.


This bold fish will offer no resistance to your fork.

    Oven Broiled
19
    With Crabmeat Stuffing
23

    Bay Scallops

The gems of the bay, dusted with smoked paprika, and


oven broiled in ghee (clarified butter)    19
Seafood Platter
5 oz. Lobster tail, bay scallops, sole, clams,
crab legs, and jumbo shrimp,

oven broiled Farley’s way
36

Lobster Tail

What can I say, it’s a ¾ lb. lobster tail…. but,

it’s our lobster tail   32

          Choose your Turf…
Filet Mignon
32

New York Strip
34

T-Bone

37

Sirloin

25

Flat Iron

23

London Broil
21




      …Add the Surf
Lobster Tail
18

Crab Legs
12

Salmon

10
Swordfish
10

Sole

10

Trout

10

Bay Scallops
10



Pasta
served with roll and butter

Start fresh! with Farley’s fresh starter salad…..3
Cajun Fettuccini

Grilled chicken, bell peppers, sweet onions and the
Cajun spices adds a kick   18
Fettuccini Alfredo
Farley’s cheese and creamy Alfredo sauce, 

tossed in pasta to taste     16
Linguini Marinara  
Linguini  noodles tossed in our 

special marinara sauce   13
Shrimp Scampi

Classic garlic, butter and wine, rightly ‘rued’;

over rice or linguini
19
Linguini with Clam Sauce 
Red our special marinara with chopped clams and their stock
 White extra virgin olive oil, white wine, garlic and an 
abundance of chopped clams     15
Penne with Chicken

Charbroiled chicken tossed in 
Farley’s pink vodka sauce   18
Tortellini Alfredo

Cheese tortellini in a creamy Alfredo sauce   16

Penne with Broccoli

Parmesan cheese and

broccoli sautéed  in garlic butter   16

Shrimp and Bay Scallop Scampi

Classic garlic, butter and wine, rightly ‘rued’;

over rice or linguini
19

Seafood Alfredo

Shrimp, bay scallops, and backfin crabmeat

 in a creamy Alfredo sauce   20


Steaks
We are a Licensed Steakhouse of

Certified Angus Beef LLC

-Downtown Scranton’s One and Only-

served with vegetable, starch, roll and butter

Start fresh! with Farley’s fresh starter salad…..3
Filet Mignon

Where it is said, “Sometimes less is more,” 

our menu is complete with the 

Diamond Cut Tenderloin Filet
The epitome of pure elegance. The simplicity of its 

preparation enhances its natural depths and flavor
8 oz.
32
New York Strip

Near a pound of over one inch thickness, 
chosen for its  refined marbling;

 A true steak lover’s experience
14 oz. 
34
T-Bone

Chef’s choice: 

From rare to well, by far the most dynamic and pleasing 

cut on the menu, grilled to your perfection
The added flavor and tenderness from the bone 

completes the most discerning steak 

connoisseur’s experience
18 oz.
37
Top Sirloin

First choice shoulder cut, specially marinated for its 

personality. Char-grilled to when you say, ‘When’

Sure to be a favorite!

12 oz.     25
Flat Iron

Tender and lean
Lightly marinated and charbroiled
Pleasure on a plate
10 oz.     23
London Broil

Modestly marbled strips of flank steak.

Sliced on the bias, for the unbiased steak lover
Marinated and served with teriyaki sauce    21









By The Way… 
Only the top 8% of beef on the market qualifies for the Certified Angus Beef requirements
Degree of Doneness
 Rare: 140ºF Cool, Red Throughout - Medium Rare: 145ºF Warm, Red Center and Ends - Medium: 160ºF Hot, Pink Throughout       
 Medium Well: 165ºF Touch of Pink, Ends Brown - Well: 170ºF Brown Throughout

(We Take No Responsibility For Medium Well or Well)

Farley’s Famous Burger


Farley’s burgers are served on a 


toasted Kaiser roll with lettuce and tomato.





Farley’s Famous Burger…8


add cheese: American, cheddar, Swiss, provolone… ½


add bacon… ¾ 


add mushroom … ½


add onions… ½


double it…4





Dubliner…9


Canadian bacon and cheddar


Mushroom and Swiss…9


Michael Scott…9


Turkey burger with roasted red peppers and provolone cheese





Unless otherwise requested, we prepare your 7 oz. burger


 to medium well (touch of pink)











Sides


Upgrade to Onion Rings…1


Upgrade to Farley’s Fries…2


Side of Farley’s Famous Fries…..3


Basket of Farley’s Famous Fries…..6


add cheese sauce…..2


Onion Rings…..6


Coleslaw……1


Applesauce…..1








Buffalo Chicken with our homemade bleu cheese …8


Backfin Crabcake on a hard roll…11


BLT on choice of bread…8


Cold Deli Sandwich on choice of bread…7


    served with lettuce, tomato and mayo


    Choice of: turkey, corned beef, roast beef, ham, 


    chicken or tuna salad


    Grilled Chicken add…2


Club Sandwich on choice of toast…8


    double decker with a BLT and Swiss


    served with lettuce, tomato and mayo


    Choice of: turkey, corned beef, roast beef, ham, 


    chicken or tuna salad


    Grilled Chicken add…2


French Dip with au jus…8


Beef Brisket BBQ on a hard roll…8


Pulled Pork BBQ on a hard roll…8








-- All Burgers and Sandwiches served with Sweet Maui Onion kettle chips and a pickle wedge--





Children’s Menu


(age 12 and under)


served with beverage and ice cream


Grilled Cheese and Fries…..7


Pasta and salad…..7


Chicken Tenders and Fries…..7








Desserts


Hot Fudge Brownie A’la Mode….6


New York Style Creamy Cheesecake…5


		add strawberries…1


Granny Apple Pie…5


Down-home Homemade Rice Pudding with raisins…4


Ice Cream: Chocolate or Vanilla…4


Sherbet…4





Fountain…2


 Coca Cola, Diet Coke, Birch Beer, 


Sprite, Ginger Ale, Tonic, Club 


Lemonade, Unsweetened Iced Tea


Juice…2


Orange, Cranberry, Pineapple, 


Tomato, Grapefruit








--To any salad—Add Chicken 3—Add Steak 4 –Add Shrimp 4--





Coffee, Hot Tea...2


regular or decaffeinated


Hot Cocoa, Cappuccino…3





Bottled Water…2


Dasani or San Pelligrino





…Check out our Seasonal Cocktail Menu





All meals are prepared


to order using only the


finest and freshest ingredients.





All meals are prepared


to order using only the 


finest and freshest ingredients.





All meals are prepared


to order using only the


finest and freshest ingredients.








All meals are prepared


to order using only the


finest and freshest ingredients.








Gratuity of 20% will be


automatically applied to


parties greater than six





Gratuity of 20% will be


automatically applied to


parties greater than six








Gratuity of 20% will be


automatically applied to


parties greater than six








Sandwiches








ANGUS BEEF





ANGUS BEEF








Consuming raw or uncooked meats, poultry, seafood, shellfish or egg may increase 

your risk of food borne illness, especially if you have a medical condition
www.FarleysRestaurant.com
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