
S U S H I

TEMPURA CRUNCH  
Tempura shrimp roll with avocado and cucumber,
topped with crispy wasabi onion crunch, ponzu

drizzle and siracha mayo

25.99

FIRE AND TIDE ROLL  
Unagi, avocado and green onion, topped with

spicy tuna, crispy garlic topped with spicy mayo
and natsumi

26.95

D R I N K S

BEER SPECIAL  
Bucket of VooDoo Ranger IPA- 5 cans

$25.75

AVIANA RED BLEND  9oz $9

TROPICAL GLORY  
Corvus Tropical Vodka, Chinola Passionfruit

liqueur, Strawberry simple, sour and a
splash of cran

$10.99

STAR SPANGLED SPRITZ  
Prosecco, blue curacao, vodka, topped with

Starry.

$14.99

S TA R T E R S

LITTLENECK BIANCO  
Fresh local littlenecks simmered in a wine

butter sauce with garlic and lemon

18.99

SNOW CRAB CLAWS  $3.99 ea

CRISPY SMELTS  
Crispy smelts served with a Fra Diavlo sauce

$17.99

F O U R T H  O F  J U L Y

H E A R T Y  I T E M S

GRECIAN MEATLOAF  
ground beef with feta cheese and garlic-
spinach, oven roasted, served with roasted

potatoes and chef's vegetable, smothered in
a brown gravy

22.95

GRILLED TENDERLOIN  
7oz filet mignon char grilled, served with

chef's sides, topped with gorgonzola-
marsala onions

32.99

STRIPED BASS ARRABBIATA  
Pan seared striped bass simmered in a spiced
tomato sauce, served over pappardelle pasta

29.95

SHACK JAMBALAYA  
Whole lobster, chicken and jumbo shrimp
simmered in rice, with bell peppers, ancho

chilies, sweet onion and roasted garlic fumet,
finished with green onions and fresh thyme

$44.99

CHICKEN CACCIATORE  
Bone in chicken simmered in a tomato sauce,
with bell peppers and Vidalia onions, served

over linguini

$22.99

Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

S A N D W IC H E S / L I G H T E R  S I D E

SALMON BURGER  
Fresh salmon burger marinated with ginger,

sesame, cilantro and green onion, pan seared, set
on a buttery brioche roll with a wasabi

cucumber aioli

18.99

BLACKENED GROUPER BLT  
Grouper filet, lightly blackened, set on a bulkie

roll with lettuce, bacon and tomato and our
house remoulade, served with chips and a pickle

$19.99

CRISPY COD TACO  
Cod fingers deep fried, stacked with pico de

gallo, cheddar cheese and avocado crudo,
drizzled with salsa verde

$18.99


