SHUCKS LEGACY SPECIALS wmay23rd

FEATURED APPS || SEAFOOD BOIL OYSTER BAR*
Crispy Shrooms 9 88 SPRING FLING 3.10
Served with Creole ranch Vv (Rhode Island) )
Shucks Wings 10 Great for two to Sp||1', Briny with a clean finish

6 wings made fo your liking buffa-

lo, BBQ, spicy BBQ, or feriyaki. Try or for one fo treat HOPE ISLAND 3.40

them charred yourselfl Two pounds ~ (Rhode Island)
of seafood. Including: | | ™" ¥ir 8 mine Lnen ex
Drink Specials Sngw Crab, Lobster SW SENSATION 2.80
Mango Shotta Marg 6 Tail, ngbo Peel N (Prince Edv_vqrd Island)'
Electric Blue Mule 10 Eat Shrimp, PEl Mus- Deeﬁessi”xsﬁgrv’ifggg;”eaT'_
Watermelon Mule 10 sels, Little Neck Clams '
Carbliss Blk Raspberry 4 & Andovuille Sausage ESiSCKeYEjyng Fugr}]d())
served with corn on Deep cupped oys'fer bursting
DESSERT the COb, red pOTO— with salty liquor
KEY LIME PIE 6 toes and hard boiled E‘ngIPO'NTB 1 -)90
. elawdare ay
RED VELVET CAKES eggs. Served with Mild flavor with light salt
house rice, baguette Content
and all the butter you
could want. She's got ROUNDABOUT*
a little kick 27.00
(2 of each)

The Grouben 18

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

Nola Basa 18
Blackened Basa topped with a made to order Cajun cream sauce and sauteed shrimp.
Served with red beans and rice

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



