
July 30th 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,  

baguette and all the  

butter you could want. 

She’s got a little kick 

OYSTER BAR* 

SUN CHASER 3 .30 
(P r ince Edward I s land)  

Sa l ty wi th  a c lean f i n i sh  
 

TATAMAGOUCHE  3.10 
(Nova Scot ia)  

Sweet ,  nut ty  f lavor ,  medium 

sa l t  content  
 

KATAMA BAY 2.90 
(Massachuset t s)  

Mixes  i ntense br ine wi th  a 

sweet-cream roundness  
 

WELLFLEET  3 .20 
(Massachuset t s)  

Plump and tender  balanced 

f lavor  of  sweet  c reaminess  

and br ine  
 

EAST  POINT  1 .90  
(Delaware Bay)  

Mi ld f lavor  wi th  l ight  sa l t  

 content   

ROUNDABOUT*   

26 .00 

(2  o f  each)  

TACO  

THURSDAY 

FISH TACOS   
ONE - 8.5   TWO - 12   THREE - 15 

SHRIMP TACOS 
ONE - 9.5    TWO - 13   THREE - 16 

Served with house rice and refried 
beans 

$4.50 Margaritas ALL DAY 

*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 

 

DESSERT 

Key L ime Pie  6 

Pi s tachio  R icotta  

cake 9 

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

 

Poke Bowl* 22 

Raw, cubed salmon OR Ahi tuna with avocado, steamed rice, fresh sliced veggies, crispy 

wonton chips, seaweed salad & sides of wasabi mayo and soy sauce 
 

Grouper Sandwich 22   

Fried Grouper on  toasted Ciabatta bread with Napa cabbage, mango salsa, and  a 

cilantro lime Crema. Served with Fries and a pickle   
 

Faore Island Salmon 29 

Grilled AFS Faroe Island salmon served on a bed of brown rice & red quinoa with a mango 

puree. Finished   with homemade guacamole and served with sautéed vegetables    


