A lur soups '
ur Sa[ads 130 L Du (lam chowder
Shﬂ(k IIIiX 10$ eCheur Boston style with bacon §5/1§

+ Mesclun mix, cherry tomatoes, cucumbers and marinated onions Lobster bisque (1S

Grilled Ceasar 125 with country bread

Lardo, capers, house dressing, parmesan, croutons Q? E@>W

Oysters (6) (66 Tuna Tataki (9
Mignonette, lemon sesame, spices with soy reduction
Rockefeller oysters () 136 Slmon tartor 15 /31

Nornay sauce, panko tarragon Chef’s inspiration

Shrimp Cocktails (6) 55 Beef tartar 1§ /315

classic sauce flank steak, Dijon mustard, capers, cornichons & shallos

Soared scallops 11§

chorizo salsa

Te shalre...er net @ sNalfE...

Grilled 0ctpus mediterranean tapenade 11§ FOMOUS (0 DiteS withtata,chiptle o our bang bang sance 1§
Pastls lam casserole garlc, white win, pastis & rilld bread 18§ Fried Colamar's with sweet hil sauee or Louisiana spices 11§
Sautéed shrimp (1/4 Ihs) garic, cajun or jerk 6§ Crab (aRe ai, smoked paprika & balsamic reduction Il
O TiNGS beer baterand honey drile 115 Bl Shrimps Bufalo style & mapo au Bla /65
Fried ichles served with chipotle mayo (4) 8 Bang Bang Arimps panko crust with swet hil sauce 1)

RAT

Fritto isto © §ﬁ@j{? & mishmash of fried seafood, shrimps, cods, calamaris, chipotle mayo, tartar sauce l6$

served with house fries & coles/qy

London Classic: beer batter
(runchy panko: tartar sauce
Fennel & lemon panko: lemon-basil sauce
Jamaican jerk panko: chipotle mayo

Switch your fries for: yam fries +4S « garden salad +3§ « ceasar salad +55 < onion ring +35$

shaek's mussels calchyy

Served with house fries and lemon-basil mayo

Dijonnaise .= Mariniere ™ Bleue cheese sauce (+5) = Marinara #* Curry coco & cilantro
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Qurr sienhcture dishes
(0d 0 la plancha choice of jerk, cajun or plain, served with rice and sauteed seasonnal vegetables 16
§00f00d pasta with wine sauce, garlic, parmesan, mussels, shrimp & clams 165
. extra seared scallops +/1S
[0 totaki steaks tuna in sesame spice crust, soy reduction, rice and sauteed seasonnal vegetables 19
(runchy 0ctopus served with sweet potatoes purée & sauteed seasonnal vegetables 415

Shack’s “Steam Bﬂil’f clams, mussels, shrimps, cod, crab leg, potatoes, old bay cajun butter, country bread 44
Spaghettini Pestatore jumbo shrimps, scallops, shrimps, spicy butter, garlic, arugula 315

Frem eulr Lester shacl:

Steamed whole lobster garlic butter, coleslaw PA
Lobster Thermidor bechamel & cheese gratinee, coleslaw PA
Connecticut lobster roll salad, hot buttered obster, clery, fies, mayo & slaw P
Lobster stuffed raviolis tomeric & mussels emulsion 16S
Lobster poutine Thermidor sauce, cheese curd & shallots 319
Loster Mac & (eese lobster mac sauce, bacon & green shallot 315

Whole lobster Fried calamari's Hussel Sauteed shrimps
(rab legs (lams (od iteg House souce

Q
cdrper
Served with house fries or sauteed seasonnal vegetables

Flank steak 8oz. pepper sauce 3§ Rib E§e cajun butter 48 Surf & turf: shrimps (3) or scallops +/1S

Burger secliel
(ountry bread garli butter 3§ Served with hous fries

House rice 6§ (heese double du Shack 13§
Siuteed vegetables 6§ Double patty, cheddar, pico de gallo, onion rings, lettuce

Fresh french fries, lemon-basil mayo 6 (1ob ke burger 185
(reamy Polenta 85 Tartar sauce, guac, cheddar, tabasco, lettuce & pico de gallo

| Surf and tuf burger 306
Sieet potatoes puree, chipotle mayo 99 Be ]cheese, zlbuffflo o

Mac & cheese bacon & 3 cheeses [4S Burger Fish On 26§
(rab legs PA Breaded cod, tartar sauce, caviar, cheddar

. wm available (an contain nuts
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