&hucks _Downtown

Tuesday, November 10th

Raw Bar Gysters Special _fntrees

*Riptide 3.20 (Massachusetts) Chipotle Shrimp Pasta $24
, Salty with a dry seaweed finish Sauteeed shrimp and andouilli sausage,
S"‘“"? the Bay 2.80 (Rhode Island) with corn and spinach paired with shell
Unique and fresh sweet flavor .
*Wellfleet 2.50 (Massachusetts) noodles and a chipotle cream sauce.
Plump and tender with a balanced brine Salmon BLT $20
*Malpeque 3.10 (Prince Edward lland) Seared AFS Salmon on toasted ciabatta
Light Body, high brine, with a clean sweet finish with lettuce, tomato, and bacon topped
*East Point 1.90 (Delaware Bay) with remoulade and paired with fries.
Jumbo Shrimp Skewers $24

Mild flavor with slight brine
*Roundabout (2 of each) 527 2 grilled shrimp skewers served with
sauteed veggies and house rice

Ask About Our Mignonette

Cans and Jottles

Founders Imp. Stout KFB (12% ABV) 12.00

Birra Moretti 7.00

Kros Strain Fairy Nectar 8.00

Divots Ranchero / Oktoberfest/Copper Lager 6.50

TACO TUESDAYS AND THURSDAYS

Millstream Schild Brau (Amber) 6.50 FISH TACOS

Kc Bier Dunkel / Pilsner 7.00 ONE -8.5 TWO-12 THREE- 15
Free State Oatmeal Stout 6.50 SHRIMP TACOS

Tall Boys ALL CANS 5.00 ONE-9.5 TWO-13 THREE-16

Served with Dirty Rice & Refried Beans

h Ligh j
Busch Light $4,50 Margqgaritas All Day

PBR

High Life

Gluten Free

New Grist Pilsner 6.50

Green’s Pale Ale 6.50 Lager (bomber) 11.00
High Noon Tea (various flavors) 7.50 ﬁtattetb/ﬁoupb:
Non-Alcoholic i
Hyper Cold Lager 9.00

NA Mudpuppy Porter // Honey Wheat 6.50
Athletic IPA 6.50

o eatuved Cocktail:
- ZZeAAe'ctA

Witches’ Prew $10/%6 (nA)

Fried Mushroom with ranch 12

Key Lime Pie 6
Pick Your Potion, Raise some spirits : o
Your choice of New Amsterdam flavored vodka with a swirl of Pum_pkm Flan 9
Shucks Hurricane, a drop of sweet and sour, splash soda Brownie ala Mode 8

bubbles, and a gummy worm for good luck

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



