
half shell OYSTERS

starters

greens

Organic Mixed Greens .............. 5.99

Shaw’s Caesar Salad ............... 5.99

Spicy Buffalo Shrimp .............. 9.99

Baked Clams Casino ................ 9.99

Crispy Calamari ................... 9.99

Cajun Popcorn Shrimp ............. 10.99

Crab & Artichoke Dip ............. 10.99

Jumbo Shrimp Cocktail (6) .......... 11.99

Oysters Rockefeller .............. 12.99

Maryland Style Crab Cake......... 13.99

Chilled Alaskan King Crab Bites . 16.99

          chef’s choice oyster Samplerchef’s choice oyster Samplerchef’s choice oyster Samplerchef’s choice oyster Samplerchef’s choice oyster Sampler
 1/2 Dozen....12.99 Dozen....24.99

hot appetizerhot appetizerhot appetizerhot appetizerhot appetizer

Mini Crab Cake,

Crispy Calamari,
Cajun Popcorn Shrimp

12.99 (per person)

cups & bowls
Cup Bowl

New England Clam Chowder..4.99 ... 5.99

Seafood Gumbo .............4.99 ... 5.99

Lobster Bisque ............5.99 ... 7.99

Jambalaya .................6.99 ... 8.99

cold appetizercold appetizercold appetizercold appetizercold appetizer

Half Shell Oysters,

 Shrimp Cocktail,
King Crab Bites

14.99 (per person)

Lunch, march 10, 2010

Served on Corn Tortillas with
Salsa Cruda, Chipotle Salsa & Tomatillo Salsa

Battered Ecuadorian Mahi Tacos . 13.99

Grilled Gulf Yellowfin Tuna Tacos 13.99

tHE KING OF CRABtHE KING OF CRABtHE KING OF CRABtHE KING OF CRABtHE KING OF CRAB

Parmesan Crusted Chicken......... 12.99

fish tacosfish tacosfish tacosfish tacosfish tacos

Shaw’s Maryland Style Crab Cake Platter
French Fries, Cole Slaw & Mustard Mayonnaise

Two..23.99  One..14.99

Steamed Alaskan Red King Crab Legs
Cup of Clam Chowder & Mini Key Lime Pie

12oz...25.99

Chilled Florida Stone Crab
Mustard Mayonnaise

Large...54.99

fresh FISH
Horseradish Crusted Lake Superior Whitefish15.99

Sauteed Spinach, Lemon Butter

French Fried Shrimp .............. 15.99
French Fries and Cocktail Sauce

Griddled Garlic Shrimp........... 15.99
Shaw’s Seafood Rice, Garlic Butter

Lobster, Brie & Penne Pasta ..... 16.99
Maine Lobster,Spinach, Brie & Cheddar Sauce

Sauteed Lake Erie Yellow Perch .. 16.99
Lemon Butter, Tartar Sauce, Cole Slaw

Blackened Ecuadorian Mahi........ 16.99
Red Beans & Rice, Mashed Sweet Potatoes

Shaw’s Fish & Chips .............. 17.99
George’s Bank Haddock, French Fries, Cole Slaw, Tartar Sauce

Parmesan Crusted George’s Bank Haddock 17.99
Sauteed Spinach, Capers, Lemon Butter

Sauteed George’s Bank Sea Scallops 19.99
Shaw’s Seafood Rice, Lemon or Garlic Butter

Grilled Gulf Yellowfin Tuna ..... 21.99
Asian Stir-Fried Vegetables, Ginger-Shallot Soy Sauce

Grilled Wild Alaskan King Salmon.. 21.99
Roasted Fingerling Potatoes & Green Beans, Lemon Aioli

The Lounge Combo ................. 23.99
Garlic Shrimp, Sea Scallops, Crab Cake

sandwiches
Charbroiled Cheddar Burger ....... 9.99

Lettuce, Tomato, Fries, Cole Slaw, & Pickle

Tuna Salad Sandwich ............... 9.99
Albacore Tuna Salad, Lettuce, Tomato, Fries, Cole Slaw

Grilled Chicken B.L.T............ 11.99
Hellmann’s Mayonnaise, Fries, Cole Slaw & Pickle

Crab Cake Sliders (3) ............. 16.99
Mustard Mayonnaise, Lettuce, Tomato,Fries, Cole Slaw

Shaw’s Crab Cake Burger.......... 18.99

Lettuce, Tomato,Mustard Mayonnaise, Fries, Slaw

New England Lobster Roll......... 18.99

Maine Lobster Meat, Homemade Potato Chips, Cole Slaw

Large Small

Iceberg Wedge Salad ......... 6.99 . 4.99
Bacon, Chopped Eggs, Maytag Blue Cheese,Tomato,
Herb Vinaigrette, Blue Cheese Dressing, Migas

Chopped Salad .............. 10.99 . 6.99
   Avocado, Cucumber, Egg, Bacon, Scallion, Tomato, Blue Cheese
Chicken Caesar ............. 11.99 . 7.99

Parmesan Crusted Chicken, Marinated Anchovy

Chicken Cobb Salad ............... 11.99
Avocado, Scallion, Tomatoes,Bacon, Egg, Maytag Blue Cheese

Tuna Sushi & Asian Salad Combination 13.99
Spicy Tuna Maki, Tuna Nigiri, Asian Salad

Crab Cake & Caesar Platter....... 15.99
Mustard Mayonnaise, Marinated White Anchovy

Chopped Seafood Salad Louis Dressing & Vinaigrette 18.99
King Crab, Shrimp, Dungeness Crab, Lobster, Eggs
Hearts of Palm, Avocado, Cucumber, Olives, Tomatoes

1/2 Doz

Chef Creek (C. gigas), Baynes Sound, BC . 12.99

Marionport (C. virginica), Buzzard’s Bay, MA 12.99

Hog Island (C. gigas), Tomales Bay, CA .. 12.99

CT Blue Point (C. virginica), Long Island Sound, CT 12.99

Fanny Bay (C. gigas), Baynes Sound, BC ... 12.99

Island Creek (C. virginica), Duxbury Harbor, MA 12.99

RI Salt Pond (C. virginica), Point Judith, RI 12.99

East Beach Blondes (C. virginica), Charlestown Salt Pond, RI 12.99

Umami (C. virginica), Narragansett Bay, RI 12.99

Onset (C. virginica), Peter’s Point, MA ... 12.99

Raspberry Point (C. virginica), Prince Edward Island 12.99

Eagle Rock (C. gigas), Puget Sound, WA ... 12.99

lunch daily speciallunch daily speciallunch daily speciallunch daily speciallunch daily special

Served with Cup of Chowder & Mini Key Lime Pie

(Available until 2pm)

Grilled Skirt Steak
Sweet Ginger-Soy Marinade

Mashed Potatoes, Crispy Shallots

18.99

George’s Bank Sea Scallops Gulf Yellowfin Tuna
Served with Mashed Sweet Potatoes, Red Beans & Rice

BlACKENED FISHBlACKENED FISHBlACKENED FISHBlACKENED FISHBlACKENED FISH



MARTINIS COCKTAILS

white wines by the glass

BEER

Oyster Shooter ..........7.99
Hand Shucked Oyster, Absolut Peppar,

Tabasco Sauce, Cocktail Sauce,

Fresh Horseradish, Lemon Juice

Hot Buttered Rum........9.99
Bacardi 8, Brown Sugar, Butter, .

Cinnamon, Nutmeg, Cloves,

Allspice, Vanilla

Dark and Stormy .........9.99
Coruba Original Rum, Ginger Beer

Cucumber Mule ..........10.99
Russian Standard Platinum, Ginger

Beer, Vanilla, Lime, Sour Mix

Shaw’s Signature Bloody Mary 10.99
Absolut Peppar, Spicy Mix,

Stuffed Olives, Lime, Celery,

Pickle Spear, Jumbo Shrimp

Berry and Spice Mojito 12.99

Bacardi 8, Mint, Blackberries, .

Cinnamon Syrup, Lime, Soda Water

St. Sazerac ............12.99
Templeton Rye, St. Germain, ...

Bitters, Lucid Absinthe

Watermelon Margarita...12.99
Patron Silver, Triple Sec,

Lime Juice, Sweet & Sour,

Watermelon, Cilantro

sparklers

Poema Cava Brut, Penedes, Spain NV ....8.50

Jean-Louis Denois Blanc de Blancs Brut, France NV. 13.99

Mumm Brut Rose, Napa Valley, CA NV..... 14.99

PINOT GRIS / GRIGIO

Feudo Arancio, Sicilia, Italy 2008 ....6.99

Brassfield High Serenity, High Valley, CA 2007..7.50

Chehalem, Willamette Valley, Oregon 2008. 11.50

Riesling

Loredona Riesling, Monterey, CA 2007 ..7.50

Schloss Vollrads, Rheingau, Germany 2007 10.50

Dr. Konstantin Frank, New York 2007 . 11.50

Floral & Aromatic whites

Huber Hugo Gruner Veltliner, Austria 2007 7.99

Dopff Gewurztraminer, Alsace, France 2008 . 10.99

d’Arenberg Viognier/Marsanne, Australia 2008 ..9.99

Los Alamos Torrontes, Argentina 2009 .... 6.99

Vionta Albarino, Spain 2008 ............. 9.99

SAUVIGNON BLANC

Santa Rita Reserva, Chile, 2008 .......7.99

Nobilo, Marlborough, New Zealand, 2009 .... 7.99

Simi, Sonoma County, California 2008 ....8.50

chardonnay

Cono Sur, Chile 2009...................7.50

Folie a Deux, Napa Valley, California 2008 ..8.99

Joseph Faiveley, Bourgogne, France 2007 . 11.50

FeATURED OYSTER  fRIENDLY wine

Chateau de la Chesnai, Muscadet, France 2006 ..8.99

PINOT NOIR

BearBoat, Sonoma Coast, CA 2007... ...9.50

Bouchard Pere et Fils, Bourgogne, FR 2007 ..12.99

Ponzi Vineyards, Willamette, OR 2007 ........14.50

old world

Vietti, Barbera d’ Asti, Italy 2007 ..12.99

Marques de Caceres, Rioja, Spain 2005 ..10.99

Chateau de Campuget, Rhone, France 2006 ..8.99

new world

Guenoc Petit Syrah, Lake County, California 2006 6.50

Plungerhead Zinfandel, California 2007 ..9.99

The Winners Tank Shiraz, Australia 2007 ..10.50

bordeaux variatels

Los Alamos Cabernet Sauvignon, Argentina 2008..7.50

Chateau De Malleret, Bordeaux, France 2005 ..11.99

Stratton Lummis Cabernet Sauvignon, Napa, CA 2005 ..14.99

Frei Brothers Merlot, Napa Valley, CA 2007 ..10.99

Oyster Bay Merlot, New Zealand 2008 .....8.99

Gascon Malbec, Argentina 2008 ...........8.99

The Keeper Cabernet Franc, Washington 2007 ..12.99

Premium SAKE

Rihaku Shuzo “Wandering Poet” .........7.50

Yuki-Kage “Snow Shadow” .............. 8.99

Takasago Shuzo “Divine Droplets” .....14.99

Lemon Drop .............10.99
Ketel One, Limoncello, Sweet & Sour,

Fresh Lemon Juice, Splash of Chambord

Wild Berry .............10.99
Tenure Blueberry Vodka,

Raspberry Sorbet,Raumland Sparkling

Grape Juice

Blood Orange Abbey.....11.99
Plymouth Gin, Lillet Blanc, Orange

Juice, Blood Orange Puree, Sugar,

Bitters

The Bossy Lady .........11.99
Absolut Peppar, Pomegranate,

Orange Juice, Campari

The Pometini ...........11.99
Russian Standard, Chambord,

Sparkling Wine,Pomegranate Juice

Shaw’s Cosmo ...........11.99
Russian Standard, Cointreau,

Cranberry Juice, Fresh Lime Juice

Elderflower ............12.99
Hendricks Gin, St. Germain,

Lemon Juice, Lime Juice

Manhattan ..............12.99
Templeton Rye, Vya Sweet Vermouth,

Blood Orange Bitters, Brandy Soaked

Cherries

Calvados Sidecar.......13.99
LeCompte Calvados, Cointreau,Lemon

Juice

draft

red wines by the glass

Michelob Ultra ..........4.00

Allagash White ..........6.50

Anchor Steam ............6.50

Bell’s Amber Ale .........6.50

Goose Island Mild Winter Ale6.50

Guinness ................6.50

Stella Artois ...........6.99

Trumer Pilsner ..........7.50

Sprecher Hefe Weiss(20oz) 7.99

Goose Island Matilda (12oz) 9.50

Pabst Blue Ribbon ........ 3.50

Budweiser, Bud Light...... 4.50

Miller Lite .............. 4.50

Corona ................... 5.50

Goose Island 312 Urban Wheat 5.50

Two Bros. Domaine DuPage.. 6.50

Sapporo .................. 8.99

Saison Dupont ........... 10.50

Goose Island Bourbon Stout . 10.99

Samuel Smith Organic Cider (20oz)10.99

Chimay Tripel ........... 11.50

Lindemans Framboise...... 13.00

Goose Island Sofie (22oz) 15.00

Bottled

ask your server for our award winning wine listask your server for our award winning wine listask your server for our award winning wine listask your server for our award winning wine listask your server for our award winning wine list

18% gratuity added to parties of 6 or more Personal Checks & traveller’s checks are not accepted

live music in march

Thursday 11th - Mississippi heat

Sunday 14th - BMR - 4

tuesday 16th - special 20S


