
SHACK aTTACK  Absolut Peppar, 
Shack Secret Spicy Sauce, and 
the perfect blend of spices 
topped with an Old Bay rim 
and chilled shrimp.   $

Saltmarsh margarita  100% 
Agave Tequila, Cointreau, and 
fresh lime juice topped with a 
Grand Marnier fl oater, served 
on the rocks with salt.   $

SANGRIA  A blend of sweet red wine mixed with muddled 
fruit and a shot of Deep Eddy’s Peach.   $

Michelada   House made bloody mary mix with Mexican 
lager. Served over ice with a fresh, raw oyster, spicy 
olives, lime wedge, and a chili lime rim.   $

SHUCKTINI*  Feelin’ a little dirty? Chilled Tito’s Vodka 
served with spicy olives and steamed oyster* skewer, 
topped with an Old Bay rim ... The Shack way to drink a 
martini.   $ SOB BOMB* Absolut Peppar, Bloody Mary Mix, with 

an Old Bay rim. Topped with a fresh, raw oyster, 
and a dab of horseradish.   $

MEXICAN BULLFIGHTER* Fresh, raw oyster, Jose 
Cuervo, Arizona Gunslinger Hot Sauce, and lime 
juice. Served with a lime.   $

Dawn Patrol*  Chilled vodka, Bloody Mary Mix, 
Worcestershire sauce, horseradish sauce, and lemon juice. Poured over a fresh, 
raw oyster.   $   *Portion of the proceeds will be donated to the Surfrider Foundation.

Pleasure Island COCktail*  Fresh, raw oyster, chilled vodka, cocktail sauce, Texas 
Pete with an Old Bay rim and garnished with a lemon wedge.   $

SMACK MY ASS*  Fresh, raw oyster, beer, cocktail sauce, Smack My Ass Hot Sauce, 
and a jalapeño slice. Slam on the bar and shoot.   $

mahi fi ngers  Remember fi sh sticks? Well, 
these are way better. 5 Mahi strips, breaded 
and deep fried. Served with our Signature 
Sauce.  $

SHRIMP COCKTAIL  The 
ocean called, the want 
their appetizer back! 
Six jumbo shrimp – 
steamed, chilled, 
and served with our
homemade cocktail 
sauce.   $

App Trio  Can’t decide what you want? How 
about some Cold Crab Dip, Fried Pickles, and 
Mahi Fingers.   $

PEARL’S PUNCH Our spin on your classic Rum Runner. Cruzan 
Light, Gold and Banana rums, with raspberry liqueur, and a 
blend of fresh juices with a Myers’s Rum fl oater.   $

PAINKILLER  Straight from the islands. A delicious blend of 
orange, coconut, and pineapple juices mixed with spiced 
rum and topped with nutmeg.   $

crushes  A taste of Summer, no matter what time of year! Smirnoff  Vodka, fresh 
squeezed juice, and garnished with a fruit wedge. Ask your server about our 
variety of fl avors.  $   

Pineapple Jalapeño Mule  Fresh, muddled jalapeño and pineapple slice, Tito’s 
Vodka topped with pineapple juice, and Gosling’s Ginger Beer.  $

shuckin' cocktails

Oyster Shooters

starters

Our Story In 2007 on the Carolina Coast, driven by their love for sun, 
saltwater, oysters and ice-cold beer, two beach buddies opened the fi rst Shuckin’ 
Shack Oyster Bar. Greeted with open arms, friends, family, and all who entered 
found a no-frills gathering spot to enjoy fresh seafood, cold drinks, and laid-back 
beach vibe. That vibe remains today as we strive to bring the highest quality, 
sustainable products wherever we go, all the while staying true to our commitment 
of keeping our oceans, waterways, and beaches clean. Let us share our passion 
with you!

"We shuck it, 
You suck it!"

Cold Crab Dip  The Signature Shuckin’ Shack 
appetizer. A cold concoction of crab meat, 
cream cheese, and spices. Served with 
toasted garlic bread.   $   

mini corn dogs  A fan favorite not just on 
a stick. 6 mini corn dogs served with spicy 
brown mustard.   $

Buffalo Caulifl ower  It’s true, Buff alo sauce 
makes everything taste better. Breaded 
Caulifl ower served with ranch dressing.    
$

beer battered cheese bites Mozzarella cheese 
covered in pretzel crumbs, fried and served 
with our Signature Sauce.   $

Fried Pickles  Dill pickle chips, fried and 
served with ranch. Delicious no matter how 
you slice them!   $

Macaroni Bites  Home-made? Boxed? Is 
that even relevant? It’s fried macaroni 
and cheese.  I repeat: fried macaroni and 
cheese.   $

AvOcado bites  Are fried avacodos better than 
fresh? Why don’t you try them out and let us 
know. Served wtih Signature Sauce.  $
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Dirty Bird  Fried chicken tenders on a toasted brioche bun, topped with lettuce and cheese. 
Try it buff alo style, tossed in wing sauce and served with bleu cheese.   $

hermit  Cod, lightly breaded and fried. Served on a toasted brioche bun – topped with lettuce 
and slaw. Substitute Mahi for an additional charge.   $   (Mahi +$

frying pig  Polish kielbasa butterfl ied and fried, served on a toasted Brioche bun. Topped with 
slaw and a side brown mustard.   $

SIDES sweets               Ask your server about 
our seasonal desserts.

sandwiches
The GREGGAH Just like many other things from the Northeast, it moved South and 
acquired southern fl air – a Lobster Roll served on a toasted split bun with a side of sauce.   
$

Cappy’s Roast  Dozen Oysters* (Steamed or Raw), 1 lb. Shrimp,       
2 Pieces of Corn, 2 Sides of Slaw, and 6 Hushpuppies.  Market Price

Saul T’s Steampot  Dozen Oysters*, Dozen 
Clams*, 1 lb. Snow Crab Legs, 1/2 lb. Shrimp, 
and 2 Pieces of Corn. Served in a Bucket with 
2 Sides of Slaw.   $MP

Low Country Boil  1/2 lb. Shrimp, Sausage, 
Potatoes, Corn, and a Side of Slaw. Steamed 
in Old Bay.
Single $    Double $    

Wild American Shrimp
1/2 lb. or 1 lb. (Old Bay, Lemon Pepper, or Plain)

CRAB LEGS
1/2 lb. or 1 lb. 

Clams
1/2 Dozen or Dozen
(Steamed or Raw)

mussels
Dozen or 2 Dozen

Market Price

samplers
OYSTER*

$
Chilled

$

6 Raw
6 Steamed 

STEAMED
$

6 Oysters*
6 Clams*
1/2 lb. Shrimp

Shellfish

1/2 lb. shrimp & Sm. Wing  $      
1/2 lb. crab Legs & Sm. Wing  $    
dozen oysters* & Sm. Wing  $    

“The Shack Way.” Skip the steak, stick with 
the wings. 

family style

basketS Our American 
Seafood, hand-breaded, fried, and delicious.
Fish & Chips   $      Mahi   $

Chicken Tenders   $

All Sandwiches are served with slaw and your 
choice of side. 

Corn   $      Sausage & Potatoes   $      Fries   $      Slaw   $

Hushpuppies   $

Market Price

6 Oysters*
6 Clams*

1/2 lb. Crab Legs (+$

1/2 lb. Shrimp
12 Mussels

Surf & TurF

on the half shell*

steamed*

Raw, plump, and juicy. Ask your server 
about our daily featured oysters.

1/2 Dozen, Dozen, 1/2 Peck, or Peck 

Don’t let our name fool you, our 
wings are just as famous as our 
oysters. Whole, breaded, and fried.

    

wings

Small (5)   $

Large (8)   $

Mild, Medium, Shuckin’ Hot, Teriyaki, BBQ, Honey 
BBQ, Sweet Thai Chili, Old Bay, Lemon Pepper, or 
Jerk seasoning

oysters

*May be served raw or undercooked.  Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness.

All steamed Shellfi sh served with corn, coleslaw, butter, cocktail sauce, and lemon wedge.

*We shuck by the dozen only. 
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