
July 10th 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, 

baguette and all the 

butter you could want. 

She’s got a little kick 

OYSTER BAR* 
 

SWEET  PET I TE  3 .10 
(Massachuset t s)  

Deep cups,  f i rm meats ,  i ntense 

br ine fo l lowed by a smooth,  

c ream,  sweet  f i n i sh  
 

CANADA CUP  3 .10 
(P r ince Edward I s land)  

Mi ld sa l i n i ty ,  c reamy f i n i sh  
 

SALUTATION COVE  2 .80 
(New Brunswick)  

But tery  meats ,  s t rong br ine,  

sweet  & sa l ty  f i n i sh  
 

SUNBERRY POINT  3 .10  
(P r ince Edward I s land)  

Fat  meat  burs t i ng wi th  br ine  
 

EAST  POINT  1 .90  
(Delaware Bay)  

Mi ld f lavor  wi th  l ight  sa l t  

 content   

ROUNDABOUT*    

26.00  

(2  of  each)  

*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 10 
6 wings made to your liking  

buffalo, BBQ, spicy BBQ, or teriyaki. 

Try them charred 

Poke Nachos 22 
 

Salmon or Ahi Tuna over wonton 

chips with cucumber, jalapenos & 

seaweed salad With wasabi & red 

chili aioli  

 

Crispy Cajun Basa 18 

Crispy golden AFS Basa with a Cajun remoulade drizzle. Served with baby cakes and cole slaw 

Crawfish Etoufee 21 

A classic Louisiana Cajun dish with crawfish and cheddar jalapeño andouille sausage in a thick 

and savory sauce. Served over a mound of white rice With grilled baguette 

Deep Sea Flounder 25 

Seared AFS Flounder topped with deep sea crab meat and our lobster sauce. Served with grilled 

asparagus & brown rice and quinoa 

Grilled Shrimp Skewers 24 
2 Skewers of jumbo grilled shrimp, served with house rice and sautéed vegetables 

Salmon Candy Salad 23 
Napa cabbage & mixed greens tossed with bell peppers, carrots, onion, cilantro, edamame and 

cucumber wasabi vinny, with crispy shallots, sesame seeds, and house-smoked Salmon Candy  

DESSERT 

Key L ime P ie  6  

Hot Honey Peach 

Cheesecake 9  


