
Consuming raw or uncooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness.
GF - Gluten Free

KIDS
Under the age of 12

Grilled Cheese & fries 4.95

Chicken Nuggets & fries 5.95

Grilled chicken & rice 6.95

Steak & fries 12.95

Kids Pasta. Butter. Parmesan 5.95

Vanilla Bean Ice Cream 3.95

SALAD & SOUP
House Salad
Mixed green. Onion. Tomato. Cucumber. Parmesan.
Croutons.   GF 7.25

Ribeye Steak
Sliced ribeye. Fresh cut fries. Mixed greens. Onion.
Tomato. Cucumber. Bleu cheese.  GF 16.95

Tuna Tataki
Pan seared Ahi tuna. Japanese togarashi. Mixed
greens. Ponzu mushrooms. Onion. Tomato. Cucumber.
Miso dressing 15.95

Jerk Chicken
Jerk Chicken. Fresh cut fries. Mixed greens. Onion.
Tomato. Cucumber. Parmesan 10.95

Island Shrimp
Sauteed shrimp. Rum-orange glaze. Pineapple
mango salsa. Mixed greens. Onion. Tomato.
Cucumber.   GF 13.95

Blackened Salmon
Salmon. Mixed greens. Onion. Tomato. Cucumber.
Croutons. Parmesan.   GF 17.95

Clam Chowder
Creamy New England style chowder 6.95

Soup Du Jour 

HANDHELDS
Served with fresh cut Old Bay fries

Cubano
Grilled Cuban. Mojo pork. Ham. Swiss cheese. Dijon
mustard. Pickles. Cuban bread 12.95

Crab Cake Sandwich
Maryland style lump cake. Lettuce. Tomato. Tartar.
Brioche 15.95

Po Boy's
Lettuce. Tomato.Cuban bread
Shrimp. Shack ramoulade 12.95
Oyster. Sriracha aioli 16.95
Calamari. Tiger sauce 14.95

Fish Fry Sandwich
Fried cod. Lettuce. Tomato. Tartar. Cuban roll 12.95

Shack Burger
1/2 Lb Double cheeseburger. Lettuce. Tomato. Onion.
Mayo. Brioche 11.95
Add:  House-cured pork belly bacon   2.95    Bleu cheese   1.95

Pork belly BLT
House cured pork belly thick cut bacon. Lettuce,
tomato. Cajun mayo. Sliced brioche. 12.95

SNACKS / SMALL
PLATES
Crabby Crab Dip
Creamy loaded crab. Crispy pita chips 10.95

Belizian Mussels / Clams
Roasted red pepper seafood broth. Fresh herbs.
Coconut Milk. Cuban bread.   GF
Mussels 9.95
Clams 11.95
Mussels & Clams 10.95

Crispy Calamari
Breaded. Fried. Sweet tiger sauce 9.95

Coco Shrimp
Coconut encrusted. Shack sauce 10.95

Trinidad Chicken Roti
Curry. Chicken. Chickpea. Potato. Side of fluffy roti
bread 8.95

Seafood Fritter
Shrimp. Fish. Clams. Crab. Scallops. Corn fritter batter.
Sriracha aioli 9.95

Peel N Eat Shrimp
Steamed. Old Bay seasoned. Cocktail sauce.   GF 8.95

Chicken Wings
Buffalo I BBQ I Shack Rub I Hot Mess I Jerk.   GF
1/2 Doz 7.25   I   Doz 13.75

Lobster Mac N Cheese
House made rotini. Cheddar cheese sauce. Smoked
Gouda. House cured bacon. 12.95

Jerk Pork Belly Tacos
Slow braised. Jamaican jerk. Slaw. black bean salsa.
Jicama chips. Crema 13.95

Fresh Fish Tacos
Rotating catch of the week. Chef's feature taco.
Market price

Fried Green Tomato
Panko. Sriracha aioli. 8.95

Blue Point Oysters - Chesapeake Bay or James
River 
On the half shell (GF) 1/2 Doz 12.95   I   Doz 24.95
Char-grilled in lemon-garlic butter w/ bread Add 3.00
Fried 1/2 Doz 14.95   I   Doz 27.95



LUNCH SPECIALS
ONLY Available Monday - Friday : 11am to 3pm

Jambalaya Bowl
Creole. Tomato base. Shrimp. Chicken. Andouille. Rice.
GF 13.95

Stir Fry Bowl
Chicken. Shrimp. Veggies. Garlic-sriracha-chili-ponzu
sauce. Sticky rice 13.95

Spicy Tuna Bowl
Raw spicy ahi tuna. Sriracha. Japanese Mayo. Soy
sauce. Togarashi. Sticky Rice. Ponzu mushrooms.
Slaw. 14.95

SANDWICH & SALADS
$1 OFF All Sandwiches & Salads

BEVERAGES
Pepsi. Diet Pepsi. Sierra Mist. Dr. Pepper.
Mountain Dew. Orange Crush. Mug Root Beer.
Sweet & Unsweetened Fresh Brew Tea.
Lemonade 2.75

FROM THE SEA
Seared Scallop
Seared sea scallops. Parmesan grit cakes. House
cured bacon. Roasted red pepper coconut coulis.
Green pea & Jalapeno butter. 32.95

Paella
Classic Spanish Caribbean rice & seafood dish.
Cooked & served in a traditional paella pan. Shrimp.
Mussels. Clams. Fish. Calamari. Saffron rice.
GF 24.95

Barbados Lobster & Shrimp
Caribbean warm water lobster tail. Succulent shrimp.
Potatoes. Coconut sauce. Steamed rice.   GF 29.95

Caribba Twin Tails
Two 6oz Caribbean  warm water lobster tail. Street
corn.. Scalloped potato 39.95

Bulleit Salmon
Norwegian salmon. Bulleit Bourbon glaze. Veg du
jour. Scalloped potato. 24.95

Crab Cakes
Maryland style lump cakes. Tartar. Old Bay Fries.
Slaw 24.95

Tuna Heaven
Ahi tuna steak. Miso glaze. Rare. Wasabi creme
fraiche. Vegetable stir fry. Steamed rice. 18.95

Tuna Bowl
Raw spicy ahi tuna. Sriracha. Japanese Mayo. Soy
sauce. Togarashi. Sticky Rice. Ponzu mushrooms.
Slaw. 18.95

Cajun Alfredo Pasta
Lump crab. Shrimp. House made fettuccine pasta.
Creamy Cajun alfredo. Parmesan. Bread. 21.95

Fish & Chips
Fried cod. Old Bay fries. Corn fritters. Slaw 16.95

SIDES & ADD-ON'S
Caribbean Street Corn 6.95

Scalloped potatoes 4.95

Slaw 2.95

Fried Shrimp 6.95

Fresh cut fries 2.95

Veg du jour 3.95

Steamed rice 2.95

SIGNATURE STEAMERS
All steamers served with drawn butter, corn on the cob, red
potatoes, & corn fritters. ("Build A Throwdown" comes with
only requested sides) Extra butter .75
All signature steamers are gluten free (GF) without the
corn fritters.

CHOOSE YOUR FLAVOR
Spicy Cajun    I    Old Bay    I    Good'Ole Steam
Garlic & Herb Lemon Butter
HOT MESS *Garlicky 'N Juicy*
(Garlic butter, Old Bay, & Cajun sauce)

Low Country Boil
1 Lb Shrimp. Andouille sausage 21.95

Hot Mess Special
Featured on the Discovery Channel. 1/2 Lb Snow crab.
1/3 Lb Shrimp. 1/2 Lb Clams. 1/2 Lb Mussels.
Andouille sausage. Steamed in our famous Hot Mess
Garlicky 'N Juicy Seafood Sauce 36.95

King Crab
1  1/2 Lb Alaskan sweet king crab Market price

Build A Throwdown
Pick at least 1 1/2 Lb (Pound and half) shell fish
options from 'A La Carte and add corn, potato, &
fritters or fries per person for appropriate portion size.

'A La carte 
1/2 Lb Mussels 5.95
1/2 Lb Clams 6.95
1/2 Lb Shrimp 9.25
1/2 Lb Snow crab 14.95
1  1/2 Lb King crab M.P.
Andouille sausage 3.95
Corn, potato, fritter 4.95
Corn on the Cob 2.95
Fries 2.95
1/2 Doz Corn fritter 5.95

FROM THE LAND
Hand cut Ribeye
14 oz Ribeye. Hand cut to order. Scalloped potato. Veg
du jour.
Brazilian coffee rub.   GF 29.95
Peppercorn cream sauce 30.95

Jerk Chicken Ya mon
Sous vide half bird. House Jerk marinade. Pineapple
mango salsa. Steamed rice. Street corn. 18.95

MAKE IT A SURF & TURF 
Add: Grilled Shrimp 6.95
Seared Scallops 15.95
Caribbean Lobster Tail 16.95
Crab Cake 11.95

Consuming raw or uncooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness.
GF - Gluten Free



Home fries 3.25

Bread 2.25

Fruit Bowl 3.25

Pineapple Mimosa 7

Guava Nectar Mimosa 8

Bloody Mary  5

Michelada aka Bloody Corona 5

SUNDAY BRUNCH

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Full regular menu also available. Brunch served 11am to 2pm

AVOCADO TOAST
Cuban toast. Avocado spread. Pico de gallo.
Sriracha aioli. Fried eggs. Fruit bowl 12.75

JERK OMELETTE
Jerk chicken. Cheddar cheese. Peppers & Onions.
Home fries. Bread 13.50

BRUNCH BURGER
½ Lb double beef burger. Cheddar. Over easy egg.
House cured pork belly bacon. Sriracha aioli.
Brioche. Home fries 13.25

SHRIMP & GRITS
Parmesan grit cake. Cajun sauteed shrimp w/
bacon. Poached egg. Fritters 15.75

À LA CARTE

Two eggs cooked to order 3.25

Two piece thick cut pork belly bacon 3.75

Andouille Sausage 3.50

GOOD OLE BREAKFAST
Two eggs. House cured thick cut pork belly bacon.
Home fries. Bread  12.75

CRAB CAKE BENEDICT
Parmesan grit cake. Crab cakes. Poached eggs.
Cajun hollandaise. Home fries 19.75

PORK BELLY HASH
Braised crispy pork belly. Peppers & Onions.
Cheddar.  Scrambled eggs. Potatoes. Bread 12.50

TROPICAL PARFAIT
Yoghurt. Strawberry. Orange. Pineapple. Berries.
Honey Gronola 7.50

BRUNCH DRINK SPECIALS

Orange Mimosa 4

Bottomless Mimosa (Restrictions apply)  15

Grapefruit Mimosa 8

Passion Fruit Mimosa  8


