
SHRIMPFESTSHRIMPFESTSHRIMPFEST

Shrimp and grits 25
Sautéed Shrimp and a pile of stone ground

grits under a made to order 
creole cream sauce.

SHUCKS LEGACYSHUCKS LEGACYSHUCKS LEGACY

SAUTEED

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase the risk of foodborne illness 

=Can be prepared gluten free 
 

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......

DESSERT
 KEY LIME PIE 6  

BROWNIE 7
w/ice cream

Crispy Golden
Buffalo

Mango Habanero

FRIED 
Nola

Scampi
Canadian Grilled 

CHILLED N’ READY
Cocktail

Peel N Eat 

AUG 23-26

LIMITED OYSTER BAR*
sunberry 3.30
(New Brunswick)

moderate brine with a sweet & clean finish
black  point 2.70

(Nova Scotia)
faintly sweet, salty, with a cucumber finish

 

 EAST POINT 1.90
(Delaware Bay)

Medium to large meats, salty mild flavor

shrimp appetizers 
Tempura Shrimp 10
coconut shrimp 10

blackened shrimp cucumber bites 10
Shrimp Spring Rolls 12
Shrimp Ceviche Cups 10

(Cajun BBQ butter)

(garlic & parmesan)

shrimp boil 28
peel n’ eat shrimp, red potatoes, corn on the cob,

andouille sausage, and hard boiled eggs. 
tossed in our famous boil butter.

Green bean risotto +2
Red beans & rice

House rice
veggies

fries
baby cakes

(DINE IN ONLY)

LObster stuffed shrimp 27
Sautéed Shrimp filled with lobster and

topped with a lobster sauce. served with
white rice and sauteed veggies

Sharable sides 7

Nola Style Sockeye Salmon 27
Blackened Sockeye Salmon on a bed of homemade
mashed potatoes and coated with a made to order

Cajun cream sauce and shrimp.
 Served with crispy brussel sprouts 

 


