
 

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

Shucks Downtown 
Monday, November 24th 

Featured Cans and Bottles 
Kros Strain Fairy Nectar 8.00 
Brickway Omaha Style IPA 6.50 
Zip Line Daaaang IPA 6.50 
Gluten Free 
High Noon Iced Tea 9.00 
Lucky Ones Raspberry/Blueberry Lemonade 9.00 
Ace Pear/Pineapple 6.50 
New Grist Pilsner 6.50 
Green’s Dry Hopped Lager or Pale Ale 9.00 
Non-Alcoholic 
NA Mich Ultra Zero 6.00 
NA Mango Cart 6.00 
Bud Zero 6.00 
NA Hyper Cold Lager or IPA 9.00 
NA Athletic IPA 6.50 

Special Entrees 
Chicken or Shrimp Ravioli 23 
Five cheese ravioli filled with ricotta, 
asiago, mozzarella, parmesan, and 
pecorino romano swimming in a creamy 
sauce, topped with sauteed chicken 
breast or sauteed shrimp. Served with a 
side salad and bagguette  

Blackened Grouper Sandwich 18 
Blackened grouper on ciabatta bread 
with grilled pineapple, onion, lettuce and 
a drizzle of BBQ sauce, served with sweet 
potato waffle fries 

Hollandaise Orange Roughy 24 
Perfectly seared, topped with a savory 
hollandaise sauce served alongside 
sauteed veggies and white rice 
 

Raw Bar Oysters 
Pemaquid 3.20  (Maine)  

Mildly Sweet, Lemony zest flavor, Solid brine 

Savage Blonde 3.10  (PEI)  
Full meats, sharp brine, and a sweet finish 

Irish Point 3.30 (PEI) 
Superb meats with excellent salinity 

Wickedly Wild 3.00 (PEI) 
Fat meat bursting with brine  

*East Point 2.50 (Delaware) 

Mild flavor with a light  
salt content 

 *Roundabout (2 of each) $28 

SOLD OUT 

Starters/Soups: 
Fried Okra served with ranch  8 
Fried Mushrooms served with ranch 8 
Black and Blue Oysters served with Baguette 14 

 Seafood Boil $90 
Shrimp, clams, mussels, split lobster tail, 

Snow crab, onions, roasted potatoes, dirty 
rice, smoked andouille sausage seasoned 

in Cajun butter served with baguette 
bread, and all the butter you could want! 

Desserts 
Key Lime Pie 6 

Pumpkin Pie 10 
Banana Bread Pudding 10 

Crabby Monday’s 
$5.00 OFF CRAB LEGS! 

 1 lbs. Or 2 lbs. SNOW CRAB $27 -  $53 
Crab legs are served with house rice, sautéed  
veggies, fresh grilled baguette & drawn butter 

 


