
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, 

Little Neck Clams & 

Andouille Sausage 

served with corn on the 

cob, red potatoes and 

hard boiled eggs. 

Served with house rice 

and baguette and all 

the butter you could 

want. She’s got a little 

kick. 

OYSTER BAR* 
 

WILD MARTHAS  2.50  
(Massachuset t s)  

Clean wi th  a c lass ic  br iny  

f lavor  

SEX ON THE BAY  3 .10  
(New Brunswick)  

Medium sa l in i ty  wi th  a 

creamy f in i sh   

GLACIER BAY 3 .10  
(New Brunswick)  

Medium br ine wi th  a mi ld  

sweet  f in i sh   

SAVAGE BLONDE  2 .90 
(Pr ince Edward Is land)  

Fu l l  meats ,  sharp br ine 

wi th  a sweet  f in i sh  

EAST  POINT  1 .90  
(Delaware Bay)  

Mi ld  f lavor  wi th  l ight  sa l t  

content  

ROUNDABOUT*   

27 .00  

(2  o f  each)  

TACO 

THURSDAY 

FISH TACOS   
ONE - 8.5   TWO - 12   THREE - 15 

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

beans 

$4.50 Margaritas ALL DAY 

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

JAN 8th 

 

FEATURED APPS 

Shucks Wings 12 
6 wings made to your liking Buf-

falo, BBQ, Spicy BBQ, bourbon 

glaze or Teriyaki. Try them 

Charred   

Cripsy Shrooms 9 
Served with Creole ranch 

 

Portuguese Mussels 15 
1 pound of P.E.I mussels in a 

made to order white wine but-

ter sauce and finished with 

Andouille sausage, chopped 

onion and fresh cilantro  
 

SOUP DU JOUR 
 

Vegetable Barley 
Cup 6 

 Bowl 9 

Fajitas 27 

Juicy grilled steak, tender seasoned chicken, and plump shrimp hit the skillet with fire-roasted peppers 

and onions, finished with bold spices and fresh citrus. Served hot with warm flour tortillas with house rice 

and refried beans, with sides of cheese and sour cream 

Shrimp Carbonara 29 

Grilled shrimp and Carbonara  sauce with Malfaldine pasta. Served with baguette bread 
 

Scallops and Grits 32 
Bacon Wrapped Scallops on a bed of stone ground grits topped with a made order Cajun cream sauce 

Served with grilled baguette 

Beer Battered Walleye & Chips 25 
Served with fries, coleslaw and a side of spicy tartar sauce  

DESSERT 
 

KEY L IME PIE  6 

STRAWBERRY CHEESE-

CAKE 8  


