
Oysters (6)  18$
Mignonette, lemon

Rockefeller oysters  (3)  15$
Mornay sauce, panko tarragon
Shrimp Cocktails  (6) 15$

classic sauce
Seared scallops *  22$ 

chorizo salsa

To share...or not to share...

25$
London Classic :  beer batter

Crunchy 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 +5$ • onion ring +5$ 

Shack’s mussels catch
Curry coco & ci lantro MarinaraBleue cheese sauce (+5$)Dijonnaise Marinière

Served with house fries and lemon-basil  mayo
26$

* Can contain nuts

Clam chowder
Boston style with bacon 8$/12$

Our soups

Lobster bisque    17$
with country bread

             Famous cod bites with tartar, chipotle or our bang bang sauce   13$
                 Fried calamari ’s with sweet chili sauce or Louisiana spices 21$

                        Crab cake aioli, smoked paprika & balsamic reduction  22$       
    Buffalo shrimps Buffalo style & mayo au Bleu  18$ 

      Bang Bang shrimps panko crust with sweet chili sauce 18$ 

Raw bar

Grilled octopus mediterranean tapenade  22$    
                 Pastis clam casserole garlic, white wine, pastis & grilled bread 18$        

      Sautéed shrimp (1/4 lbs) garlic, cajun or jerk  16$  
    Onion rings beer batter and honey drizzle 12$

                                              Fried pickles served with chipotle mayo (4)  8$                                 

The shack du Pecheur is proud to serve Newfoundland cod

All ous dishes can enter in contact with allergens and seafood products. Please advise our staff for any allergies.

Our salads
10$

12$

Shack mix
Mesclun mix, cherry tomatoes, cucumbers and marinated onions

Grilled Ceasar
Lardo, capers, house dressing, parmesan, croutons

Tuna Tatak i* 19$
sesame, spices with soy reduction
Salmon tartar 21$ /  31$

Chef ’s inspiration
Beef  tartar 23$ / 32$ 

flank steak, Dijon mustard, capers, cornichons & shallots

                               Fritto Misto                             mishmash of fried seafood, shrimps, cods, calamaris, chipotle mayo, tartar sauce  26$                   to share



Our signature dishes

Burger section
Served with house fries

Carnivor “I hate fish”

Our sides

Seafood plater

From our lobster shack

• WIFI available •

Cod a la plancha  choice of jerk, cajun or plain, served with rice and sauteed seasonnal vegetables  28$
Seafood pasta  with wine sauce, garlic, parmesan, mussels, shrimp & clams  28$

extra seared scallops +12$   
Tuna tatak i steaks*  tuna in sesame spice crust, soy reduction, rice and sauteed seasonnal vegetables  29$

Crunchy octopus  served with sweet potatoes purée & sauteed seasonnal vegetables  41$
Shack’s “Steam Boil”  clams, mussels, shrimps, cod, crab leg, potatoes, old bay cajun butter, country bread 48$

Spaghettini Pescatore   jumbo shrimps, scallops, shrimps, spicy butter, garlic, arugula 31$

* Can contain nuts

Steamed whole lobster garlic butter, coleslaw  PM
Lobster Thermidor bechamel & cheese gratinee, coleslaw  PM

Connecticut lobster roll salad, hot buttered lobster, celery, fries, mayo & slaw  PM
Lobster stuffed raviol is  turmeric & mussels emulsion  28$

Lobster poutine Thermidor sauce, cheese curd & shallots  32$
Lobster Mac & Cheese lobster mac sauce, bacon & green shallot  32$

Country bread garlic butter 3$
House rice 6$

Sauteed vegetables 6$
Fresh french fries,  lemon-basil mayo 6$

Creamy Polenta 8$
Sweet potatoes purée,  chipotle mayo 9$

Mac & cheese bacon & 3 cheeses 14$
Crab legs PM 

Whole lobster
Crab legs

PM
Mussels

Cod bites

Cheese double du Shack  25$
Double patty, cheddar, pico de gallo, onion rings, lettuce

Crab cake burger  28$
Tartar sauce, guac, cheddar, tabasco, lettuce & pico de gallo

Surf  and turf  burger  30$
Blue cheese, 2 buffalo shrimp

Burger Fish On 26$
Breaded cod, tartar sauce, caviar, cheddar

Surf & turf: shrimps (3) or scallops +12$   

Fried calamari ’s
Clams

Sauteed shrimps
House sauce

All ous dishes can enter in contact with allergens and seafood products. Please advise our staff for any allergies.

Served with house fries or sauteed seasonnal vegetables

“we’re a shack after all”

Flank steak 8oz. pepper sauce   31$ Rib Eye cajun butter  48$


