
 

* consuming raw or under cooked meats, poultry ,seafood or eggs may increase the risk for foodborne illness  

SHUCKS DOWNTOWNSHUCKS DOWNTOWN  
Wednesday, May 31st                                                                                                                                

Raw Bar Oysters*Raw Bar Oysters* 
Petit Manan 2.70 

(Maine) 

Briny and sweet delicious oysters 
Beavertail 2.90 
(Rhode Island) 

True taste of  open ocean water 
Momma Mia 2.30 

(Prince Edward Island) 

Clean and clear with classic briny flavor 
Lucky Limes 2.20 

(Prince Edward Island) 

Faintly sweet with a salty cucumber finish 
East Point 1.00!!! 
(Chesapeake Bay) 

Mild flavor with medium meats 
 

Roundabout (2 of Each) $22Roundabout (2 of Each) $22  

SOUPS AND STARTERSSOUPS AND STARTERS  
Spicy Little Neck Clams | spicy butter sauce 14 
Guinness Soaked Mussels | 14 

BEER, WINE, AND SELTZERSBEER, WINE, AND SELTZERS  
Drumroll Hazy Pale 5.75 
Dry Dock Sour Apricot 5.75 
Green’s Gluten Free Ale 16oz 9.00 
Kros Strain Fairy Nectar IPA 7.75 
Meiomi Pinot Noir 9.00  
NUTRL Seltzers 6.00  

Special EntreesSpecial Entrees  
Lobster Stuffed Shrimp 35 
5 Jumbo Shrimp stuffed with decadent lob-
ster, seared and drizzled with lobster sauce. 
Served with a side of  risotto and asparagus 
Lemon Caper Trout 22 
Seared Trout topped with lemon caper 
sauce. Served with blue cheese, roasted, red 
potatoes and asparagus 
 

Seafood Paella 30 
Bay scallops, calamari, shrimp and green lip 
mussels sautéed with onions and garlic. 
Served with baguette bread 

Dessert  

Key Lime Pie 6 
Brownie a la mode 8 

OYSTER WEDNESDAY  
EAST POINT ~SHUCK FOR A BUCK! 

Dine-in only 

TWELVE PEEL & EAT SHRIMP  5  
Dine-in only 

SAVE $2.00 OFF ANY REGULAR MENU 
OYSTER ITEM 

Shucks Chef’s SpecialsShucks Chef’s Specials  
Get it through the MONTH OF MAY!!   

~SHOUT OUT TO OUR CHEF’S~  

*Soft Shell Crab BLT 18  
(Chef  Bryce - Pacific) 
Crispy Soft Shell Crab on toasted Ciabatta with 
bacon, lettuce, tomato, & remoulade. Served 
with house made chips and a pickle 
 

*Creamy Pesto Pasta 21  
(Chef  Alejandro - Legacy) 
Sautéed shrimp & seared chicken on top of   
tri-colored cheese tortellini in a creamy pesto 
with spinach & broccoli. Finished with  
tomato, scallions, & parmesan.  Served with 
toasted Baguette 

Seafood Boil 100Seafood Boil 100  
Two pounds of  seafood. Including: Snow Crab, 
Dungeness Crab, Lobster Tail, Jumbo Shrimp, 
Green Lip Mussels, & Andouille Sausage 
served with buttered corn, potatoes, baguette 
bread and all the butter you could want! 


