SHUCKS LEGACY SPECIALS oct21st

FEATURED APPS || SEAFOOD BOIL88 || OYSTER BAR*

s CrIZDYTgf(\:rOCTmS 9 i Great for two to split, or FANCY SWEET 3.10
ervea wiin Lreoie ranc for one to treat yourself! (New Brunswick)
.ShUCkS Wings 1.2. Two pounds of seafood. Unique and fresh sweet
6 wings made to your liking Includina: Sn rab flavor
buffalo, BBQ, spicy BBQ, or ncluding. snow crap,
teriyaki. Try them charred Lobster Tail, Jumbo Peel N BEAU SOLIEL 2.60
Onion Rings 10 Eat Shrimp, PEI Mussels, (New Brunswick)
With ranch Little Neck Clams & Mildly briny with a clean and
peceesseseansesaraestrnracaanraeny Andouille Sausage served refined finish
DE.SSER.T : | with corn on the cob, red GLACIER BAY 3.10
Key Lime Pie 6 : potatoes and hard (New Brunswick)
Brownie 7 : boiled eggs. Served Medium brine with a mild,
Bread pudding 9 : with house rice, sweet finish
oooooooooooooooooooooooooooooooooooo e bogueﬂ'e Ond O” _I_he WELLFLEET 3.30
Cup7 She’s got a little kick Plump & tender, balanced
Bowl 10 flavor of creamy sweetness
_________________ 1 & brine
| OYSTER WEDNESDAY! Il EAST POINT 1.90
| $1.50 EAST POINT | (Delaware Bay)
| OYSTERS ALL DAY Mild flavor with light salt
o | content
I Dine-in only
I DOZEN PEEL N EAT SHRIMP 6 | ROUNDABOUT*
Dine-in only I 26.00
| SAVE $2.00 OFF ANY (2 of each)
I REGULAR MENU OYSTER ITEM I

Halibut and Chips 30

Crispy Halibut served with fries and slaw

Grilled Shrimp Skewers 24

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

Neptune Pasta 28
Angel hair pasta with shimp, calamari, chopped clams, mussels, spinach, and chery tomao-
toes. Tossed in a white wine and garlic herb butter. Topped with fresh basil and red pepper
flakes, and served with toasted baguette

Blackened Mahi Tacos 20

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

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



