Shucks _Downtown
Thursday, July 23rd

Raw Bar Gysters

*Pipers Point 3.20 (Prince Edward Island)
Very salty with a crisp finish
*Fog Horn 2.50 (Massachusetts)
Briny and clean with a great texture
*Malagash 2.80 (Nova Scotia)
Mild brine with a smoky mineral finish
*Salty Sister 2.80 (Connecticut)
Salty and sweet with a hint of brine
*East Point 1.90 (Delaware Bay)
Mild flavor with slight brine

*Roundabout (2 of each) $25
Ask About Our Mignonette

dreatured Cans and Cocktails

Founders Imp. Stout KFB (12% ABV) 12.00
Birra Moretti 7.00

Kros Strain Fairy Nectar 8.00
Millstream Schild Brau (Amber) 6.50
Kc Bier Helles 7.00

Divots Ranchero Mexican Lager 6.50
Tall Boys ALL CANS 5.00

Busch Light

PBR

High Life

Gluten Free &

New Grist Pilsner 6.50

Green’s Pale Ale/Lager 6.50

Carbliss Pineapple Seltzer 7.00
Non-Alcoholic

Hyper Cold IPA/Amber/lager 9.00
NA Mudpuppy Porter 6.50

NA Honey Wheat 6.50

NA Athletic IPA 6.50

ZZeAAe'ctA

Key Lime Pie 6
Coconut Cream Pie 10

Bpecial fnteees

Shrimp Ceviche 15 ©

Classic AFS Shrimp ceviche perfected
over 45 years

Seafood Tower 25

A striking tower of tuna, bay scallops,
chilled shrimp, tomatoes, cucumber,
onion, and jalapeno topped with
avocado. Served with our signature salsa
negra marisquera.

Shrimp and Octopus Coctel 20 &

A classic mexican seafood cocktail
featuring chilled shrimp and tender
octopus in a spicy tomato marinade with
cucumber, onion, cilantro and avocado.
Nola Style Basa 22

Lightly blackened basa topped with a
creole cream sauce and sauteed shrimp.
Served with red beans and rice
Gazpacho 5/10

A chilled summer melon gazpacho
topped with marinated crab meat, bell
peppers, and jalapeno.

Starxters/Soups: ¢
Fried Mushrooms with ranch 8
Corn Ribs served with aoli 8

TACO TUESDAYS AND THURSDAYS
FISH TACOS
ONE -85 TWO-12 THREE- 15
SHRIMP TACOS
ONE-9.5 TWO-13 THREE-16
Served with Dirty Rice & Refried Beans

54.50 Margaritas All Day

* consuming raw or under cooked meats, poultry, seafood or eggs may increase the risk for foodborne illness




