
April 20th 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* 
 

INDEPENDENCE BAY  

2 .60  
(Massachuset t s)  

Clean,  b r iny,  & de l icate taste  
 

F IRST  K ISS  2 .70 
(Rhode Is land)  

Profoundly  br iny wi t h  a  sweet  

f i n i sh  
 

WATCH HOUSE POINT  

3 .20  
(Vi rg in ia)  

Sa l ty ,  meaty,  & br iny wi th  a  

cr i sp ,  vegeta l  f in i sh  
 

DREAM BOAT  3.40  
(Rhode Is land)  

Br iny,  b r ight  and f resh  
 

EAST  POINT  1 .90  
(Delaware Bay)  

Mi ld f lavor  wi th  l ight  sa l t  

 Content   

ROUNDABOUT*    

27.00  

(2  of  each)  

CRABBY MONDAY   
$5.00 OFF CRAB LEGS! 

 Served with house rice, veggies, 

baguette, and butter  
Monday prices: 

 1 LB. SNOW CRAB   27 

2 LBS. SNOW CRAB   53 
 

(Smother them in our Cajun Butter 

Sauce  4) 

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

 

FEATURED APPS 

Crispy Shrooms 9 
Served with Creole ranch 

Shucks Wings 12 
6 wings made to your liking buffalo, 

BBQ, spicy BBQ, or teriyaki. Try them 

charred 

Canadian Grilled Shrimp 13 
Served with cocktail sauce 

Clobster Guac 17 
 Crab and lobster mix on house made 

fresh guacamole. Served with tri-color 

corn chips 

 

4 Cheese Chicken Tortellini 18  
Marinated and grilled chicken, mixed bell peppers, broccoli, spinach and garlic  

 coated in a creamy pesto 
 

Battered Walleye and Chips 25 

Served with fries and coleslaw with a spicy tartar sauce 
 

 Deep Sea Mahi Mahi 29  
Seared Mahi Mahi topped with house made lobster sauce and deep sea crab meat. Served 

with steamed rice and grilled asparagus 

Nola Rock Cod 22 

Blackened Rock Cod topped with creamy cajun sauce and shrimp. Served with red beans & rice 

DESSERT 
KEY L IME PIE  6 

BROWNIE  5  
W/ice cream 

CARBLISS  

Black Raspberry 4 

CORONA   

Sunbrew 4 


