SHUCKS LEGACY SPECIALS wmay20th

FEATURED APPS ||SEAFOOD BOIL 88 OYSTER BAR*

Crispy Shrooms 9 Great for two to split, or VILLAGE BAY 3.10
Served with Creole ranch for one to treat yourselfl (Prince Edward Island)
Shucks Wings 10 Two pounds of seafood. Well balanced salinity, creamy
6 wings made fo your liking buffa- . . finish
lo, BBQ, spicy BBQ, or teriyaki. Try Including: Snow Crab,
them charred Lobster Tail, Jumbo Peel MOOKIEMOTO 3.40
N Eat Shrimp, PEI Mussels, , (Maine)
. Bright brine with a smooth,
Drink Specials Little Neck Clams & creamy sweetness

Andouille Sausage
qugf’ Shotta Marg 6 served with corn on the (%Ufé?tg)
Electric Blue Mule 10 cob, red potatoes and Salty with a dry seaweed finish
Watermelon Mule 10

: hard boiled eggs.
Carbliss Blk Raspberry 4 Served with house rice, (::ilaf‘el' ELEV':? dE |3;:1ng)

SAVE $2.00 OFF ANY REGULAR MENU OYSTER ITEM

baguette and all the Bold & bright with a buttery
KEY LIME PIE 6 She's got a little kick EAST POINT 1.90
Tl I Mild flavor with light salt
| OYSTER WEDNESDAY! \ content
| $1.50 EeastpoInT .
OYSTERS ALL DAY , ROUNDABOUT
I Dine-in only I 2 7 . 0 0
[ DOZEN PEEL & EAT SHRIMP 6 I
[ Dine-in only I (2 of eth)
L.

The Grouben 18

Crispy Grouper in Rotellas toasted Rye bread with sauerkraut and homemade Russian dressing.
Served with potato chips

Lobster Mac & Cheese 32

Macaroni tossed in a smoked gouda cheese sauce and served in a cast iron skillet.
Topped with a grilled and split lobster tail

Greek Chicken Salad 16

Grilled chicken on a bed of greens with onions, kalamata olives, cherry tomatoes and feta
cheese. All tossed in a Greek vinaigrette

Poke Bowl* 22

Raw, cubed salmon OR Ahi tuna with avocado, steamed rice, fresh sliced veggies,
crispy wonton chips, seaweed salad and side of wasabi mayo

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




