SHUCKS LEGACY SPECTALS sept 22nd

FEATURED APPS || SEAFOOD BOIL88 || OYSTER BAR*
Crispy Shrooms 9 Great for two to SUNBERRY 3.00

Served with Creole ranch

i Pri Ed d Island
Shucks Wings 10 Sp|IT, or for one to I(:ornLI nn:eeof t\)NU?’;TI'I’); C\’Nniff?
6 wings made to your liking treat yourselfl Two brine
buffalo, BBQ), spicy BBQ,
T;ri;/jo(I)(i. Try Thsgf};horreglr pOUﬂdS Of SeOfOOd- (Elf'N CEI-LAS EdRI 2|'9g)
PR rince Edward Islan
T :| Including: Snow Bright, Mild salinity that
DESSERT : crab, Lobster Tail, transitions into an intense
Key Lime Pie 6 : natural sweetness
: Brownie 7 : JU.I’ﬂbO Peel N Eat MILL POINT 3.10
N eeeecccccccsccccccccccccccsscscnns . Shrlmp, PEl MUSSG|S, (Prince Edward |s|qnd)
|_|-|--|-|e Neck C'OmS & Starts offosr?éf};vCigésfhed salty
TAC%EE?OSSDAY Andouille Sausage || MOOKIEMOTO 3.00
ONE -85 TWO-12 THREE -15 served with corn on Bold(’gﬁglynhi) and
ONE_SggIRTI%OP_Ff?(T:SRSEE_w the cob, red pOTO' refreshing burst of ocean
. . toes and hard EAST POINT 1.90
Served with house rice and . (Delaware Bay)
refried beans boiled eggs. Served . e bay
$4.50 Margaritas ALL DAY ) . Mild flavor with light salt
with house rice, content
baguette and all
the butter you ROUNDABOUT*
Could want. She's 26.00
got a little kick (2 of each)

Grilled Shrimp Skewers 24

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

Blackened Mahi Tacos 20

Served in a crispy taco shell with Napa cabbage, pico, and a side of mango
habanero salsa. With house rice and elote

Halibut and Chips 30

Served with fries and coleslaw with tartar sauce

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

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness
= Can be prepared gluten free



