
SHRIMPFESTSHRIMPFESTSHRIMPFEST

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

foodborne illness 
=Can be prepared gluten free 

 

LIMITED OYSTER BAR*
 EAST POINT 1.90

(Delaware Bay)
Medium to large meats, salty mild flavor

BEAU SOLEIL 3.30
(New Brunswick)

Medium briny with a clean refined finish
GLACIER BAY 2.70

(New Brunswick)
Medium brine with sweet finish

 

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

grits under a made to order 
creole cream sauce.

SHUCKS PACIFICSHUCKS PACIFICSHUCKS PACIFIC

SAUTEED

DESSERT
 KEY LIME PIE 6  

BROWNIE 7
Peach cobbler

Crispy Golden
Buffalo

Mango Habanero

FRIED 
Nola

ScampiCanadian Grilled 

CHILLED N’ READY
Cocktail

Peel N Eat 

AUG 23-26

Soup & starters
HOT AND SOUR SHRIMP SOUP 7/10

soft shell crab app 2-14
shucks chicken wings(6) 12
baked shrimp au gratin 12

(Cajun BBQ butter)

(garlic & parmesan)

Sharable sides 7
CRAB HASH (+3) 

Red beans & rice
House rice

CREAMY CHEDDAR GRITS
fries

BABY CAKES

(DINE IN ONLY)

tuna poke 19
Soy marinated raw Ahi
tuna served with rice,

seaweed salad, & crispy
wontons.

CRISPY CAJUN BASA 18
Basa fried with a drizzle

of Cajun remoulade.
Served with cakes and

slaw.
 

FISH SANDWICH 20
Crispy Rock Cod on

grilled ciabatta with
lettuce and remoulade.
Served with chips and a 

Pickle.

sMOTHERED FLOUNDER 25
Seared and topped with
crab meat and lobster

sauce. Served with house
rice and sauteed veggies.

A mountain of seafood built for sharing. Succulent crab legs, a tender lobster tail,
PEI mussels, shrimp, smoky andouille sausage, and fresh clams all tossed with corn

on the cob and potatoes in our  signature spicy garlic butter. Served sizzling hot
with more warm drawn butter and a crusty baguette for soaking up every last drop. 

 

SEAFOOD BOIL 88

Shrimp roll 18
cHOPPED SHRIMP TOSSED IN A SEASONED MAYO

WITH MINCED CELERY ON A SPLIT TOP NEW ENGLAND
ROLL SERVED WITH POTATO CHIPS AND A PICKLE


