
 

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

Shucks Downtown 
Monday, September 28th 

Cans and Bottles 
Founders Imp. Stout KFB  (12% ABV) 12.00 
Birra Moretti 7.00 
Kros Strain Fairy Nectar 8.00 
Divots Ranchero Mexican Lager 6.50 
Millstream Schild Brau (Amber) 6.50 
Kc Bier Helles/Dunkel/Pilsner 7.00 
Divots OKTOBERFEST! 6.50 

Tall Boys  ALL CANS 5.00 
Busch Light  
PBR 
High Life 
Gluten Free 
New Grist Pilsner 6.50 
Green’s Pale Ale 6.50 
High Noon Tea (various flavors) 7.50 
Non-Alcoholic 
Hyper Cold IPA 9.00 
NA Mudpuppy Porter 6.50 
Athletic IPA 6.50 

Special Entrees 
Blackened Swordfish 24 
Boldly blackened swordfish, perfectly seasoned 
and seared, served with crisp green beans and 
our classic red beans and rice  
 

Chicken Poblano Pasta 22 
Tender, seared chicken breast served over 
penne tossed in a rich, creamy roasted poblano 
and corn sauce. Served with warm, crusty 
baguette bread for the perfect finish 
 

Salmon Philly 20 
Sautéed salmon layered with bell peppers, 
onions, mushrooms, and melted provolone, 
finished with a drizzle of creamy aioli on a 
toasted hoagie roll. Served with french fries  

Beer Battered Walleye 25 
Crispy beer-battered walleye, served with 
golden fries and creamy coleslaw 

Raw Bar Oysters 
*Boomamoto 3.20 (Massachusetts) 

Bold bright brine with a smooth finish 
*Riptide 2.80 (Massachusetts) 
Salty with a dry seaweed finish 

*Barnstable 2.50 (Massachusetts)  
Deep cup briny and sweet 

*Paramour 2.90 (Nova Scotia)  
Firm meats, mild salinity, sweet fruity finish 

*East Point 1.90 (Delaware Bay) 
Mild flavor with slight brine 

*Roundabout (2 of each) $27 
Ask About Our Mignonette  

Starters/Soups: 
Fried Mushrooms served with ranch 8 
Corn Ribs with aoli 8 
Pork Verde Chili Bowl 10 Cup 7 

Desserts 
Key Lime Pie 6 
Carrot Cake 10 

 Ice Cream Waffle Cone 8 

Crabby Monday’s 
$5.00 OFF CRAB LEGS! 

 1 lbs. Or 2 lbs. SNOW CRAB $29 -  $54 
Crab legs are served with house rice, sautéed  
veggies, fresh grilled baguette & drawn butter 

 

Featured Cocktail: 
Open Water 10Open Water 10  

Your choice of New Amsterdam Flavor  Vodka, Blue 

Curacao, Sour, Soda 


