
SHUCKS LEGACY SPECIALS   

SEAFOOD BOIL 88 

Great for two to split, 

or for one to treat your-

self! 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 and all the 

butter you could want. 

She’s got a little kick. 

OYSTER BAR* 
 

RIPT IDE  3.00 
(Massachuset t s)  

In tense fu l l  f lavor  b r ine wi th  

r ich  seaweed notes  
 

PEMAQUID 3 .20  
(Maine)  

Mi ld ly  sweet ,  lemon zest  f lavor  

and a so l id  br in iness   
 

BOOMAMOTO 3 .20 
(Massachuset t s)  

Sa l ty  wi th  a  dry  seaweed  

 F in i sh  
 

HONEYMOON 2.80  
(New Brunswick)  

Deep cups,  medium sa l i n i ty  

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)  

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

Feb 24th 

 

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 beans  

$4.50 Margaritas ALL DAY 
 

FEATURED APPS 

Crispy Shrooms 9 
Served with Creole ranch 

Clobster Guac 17 
 Crab and lobster mix on house 

made fresh guacamole. Served 

with tri-color corn  

tortilla chips 

Shucks Wings 12 
6 wings made to your liking buffa-

lo, BBQ, spicy BBQ, Bourbon glaze, 

or teriyaki. Try them Charred 
Crawfish Popcorn 13 

Crispy crawfish served with a  

Cajun remoulade  

Crab Risotto Balls 9 
Crab Balls stuffed with tarragon 

risotto and topped with a creamy 

basil sauce 

Vegetable Lentil 
Cup 7 —  Bowl 10 

 

Blackened Shrimp Skewers 22 
2 Skewers of blackened shrimp seared to perfection, served with red beans & rice 

and crispy okra. With a Cajun Remoulade drizzle 

Bagel With Lox 16 
A garlic Bagel Bin bagel, a dill caper sauce, AFS cold smoked salmon, with capers 

and onions 

Mahi & Chips 20 
Thinly breaded crispy Mahi Mahi served with fries and coleslaw  

Orange Roughy Almondine 23 
Almond crusted Orange Roughy seared to perfection and served with steamed 

rice and sautéed vegetables  

DESSERT 
KEY L I ME PI E  6 

CARMEL BROWNI E 

CHEESEAKE  WI TH STRAW-

BERRYS 10 


