
SHUCKS LEGACY SPECIALS   

SEAFOOD BOIL 88 
Great for two to split, or 

for one to treat yourself! 

Two pounds of seafood. 

Including: Snow Crab, 

Lobster Tail, Jumbo Peel N 

Eat Shrimp, PEI Mussels, Lit-

tle Neck Clams & 

Andouille Sausage served 

with corn on the cob, red 

potatoes and hard boiled 

eggs. Served with house 

rice and baguette bread 

and all the butter you 

could want. She’s got a 

little kick. 

OYSTER BAR* 
CUPIDS CHOICE  3 .10 

(P r ince Edward I s land)  
Deep cups wi th  p lump meats  

 

HAMMERHEAD 3 .30 
(Massachuset t s)  

Medium oyster  fantast ic  sa l t  

 

VILLAGE BAY3.10 
(New Brunswick )  

Medium br ine,  medium s i ze  

 

S.W SENSATIONS  2.80 
(P r ince Edward I s land)  

Fantast ic  f lavor ,  sa l ty  and 

br ight  
 

EAST  POINT  1 .90  
(Delaware Bay)  

Mi ld f lavor ,  l i ght  sa l t  content  

ROUNDABOUT*   

27.00  

(2  of  each)  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness        
=Can be prepared gluten free  

OCT 7th 

 

TACO 

TUESDAY 
 

FISH TACOS   
ONE - 8.5   TWO - 12   THREE - 15 

SHRIMP TACOS 
ONE - 9.5    TWO - 13   THREE - 16 
Served with house rice and refried 

FEATURED APPS 

Shucks Wings 12 
6 wings made to your liking Buffalo, 

BBQ, Spicy BBQ, bourbon glaze or 

Teriyaki. Try them Charred   

Mango Habanero  

Shrimp 10 
Crispy shrimp topped with a man-

go habanero sauce 

Crispy Shrooms 9 
Fried Portobello mushrooms, served 

with creole ranch  

THE BAR 
Sam Adams Oktoberfest 6 

Snozz Berry Refresher 6 

Travelers Old Fashioned 10 

Blackened Mahi Tacos 19 

2 Crispy tacos filled with blackened Mahi, Napa cabbage and a spicy mango avocado salsa. 

With Spanish rice and elote 
 

Bourbon Glazed Arctic Char 22 

Grilled AFS Arctic Char topped with a bourbon glaze and served with steamed rice and grilled 

broccolini   
 

 Pork Tenderloin Sandwich 17 

Large and Juicy tenderloin fried and topped with lettuce, tomato onion and of course mayo. 

Served with a side of fries 

Nola Swordfish 22 

Blackened AFS Swordfish topped with a creole cream sauce and sautéed shrimp. Served with 

red beans and rice 

DESSERT 
 

KEY L I ME PI E  6 

COCONUT CREAMPI E 6  


