All Oysters Now Serving
— Hand Shucked — — Hotel - Style —
To Order Sunday Brunch
TODAY’S HALF SHELL OYSTERS
Fanny Bay (Crassostrea gigas), Baynes Sound, British Columbia .........cccoerrnueriiiiiinninniiiiiinnnnnneeeecinnnnnneeen.
Kusshi (Crassostrea gigas), Deep Bay, British Columbia .........ccceeeinrvnniiiiiiinnnnneeciciinnnnneeennnn.

Imperial Eagle (Crassostrea gigas), Barkley Sound, British Columbia ......ccccccveeeiiiiiinnnnnnennnn.
Raspberry Point (Crassostrea virginica), Prince Edward Island ...........ccoooevnuneeeiiiiiinnnnnennn.

Quonset Point (Crassostrea virginica), Narragansett Bay, Rhode Island .........cccoouuueeeeennnnnnn.
Island Creek (Crassostrea virginica), Duxbury Harbor, MassaChUSettS ........cccereeeerrirrunneeiiiinsssinneeeeccssnnnneeeenens
OYSTEr SAMPUEE ... ieeiieiieiriicrtietnitteeteeeteeetaesctassssssssssssssssssassssassssssssssssssnsssassssassssssssssssssnssssnsosanses
SHAW’S SUSHI MENU
SUSHI BAR MAKI SUSHI
Tuna, Guacamole & Chips Yuzu Juice w..ceevnene. 12.99  Sweet Potato Roll........ceceeeeeeeeverereveneeesssesesessasacans 8
Shaw’s Charred Sashimi Tuna .........ccceeeveveeennnnnn. 14  BBQ Eel & AvOCado....c..curueeueercnncrussesscseessscsseeene 9
NIGIRI - SASHIMI Shrimp Tempura .......ccceeeeeeerinnneeiiiiinnnnneeeeecsnssnnnees 9
Per Piece Crunchy Tuna & Avocado ........cceeervrneeeeiiiinsnnnnens 10
Shrimp (Ebi) coocveeeiminiinsiniinsininniinsininsinsininnns 2.5 Acapulco ROl ......uuuuueeiiiiiiiinnnnniiiiiiinneeeeenssnnnnnnens 10
Salmon (SAKE) c.ceuciiveeecierinnnieiienncersennscssenesessannes 2.5  Tuna On TOP vvvervenens .12
Spicy Shrimp (EDbi) «..coooveeeueriiiiiiiiininiiiiieninenns 2.5  King Crab California ..........ccccvcererurnenescncccnnnns 12
BBQ Eel (Unagi) «...coovevevivueiveenieenseesnisncssesseessnenanes 3 Lobster, Avocado & Cucumber............... 14
Tuna (Maguro) ....cccceeeeeiiiieiinneeeieeicnnsnneeeeesennnnne 3.5 Rainbow ROll .....ueerevnneiiiniiiieeienneeeenes
Yellowtail (HAmachi) ......c.eueveereeesenessssenessssssesssscsens 4 Spicy Crab, Salmon & Lemon
Spicy King Crab (Kani) ......................................... 4 Spider ROll ............................................................
King Crab (Kani) ............eessssssssssssssssnssssssesesesesseee g Chicago Crazy Roll..co.ocuvevvememmererrensnreeseeeeeeeeeeeeeeee
SPICY MAKI ROLLS
NO RICE ROLLS Spicy Shrimp
SPicy ShIimP ..ceeeeeeiirnnnniiiiiiiinneeiiiicinneeeeeeennnnnnnne 8  SPICy TUNA ...cueeeeenireennreritreectneesneeecenesenanees
SPICY TUNA cevererrernrinininsinneieeecnessessesseseessessenne 10 Spicy California Roll ......cccceevuiieruirenninnnninnnninnnannns 11
Spicy California Roll .......c.eveeseeseesersenssssssssssnens 12 Spicy Lobster..................iniiniinnennnennne 14
SPIiCY LODBSEEr ... 14 Yellowtail & Scallion ....c.coccireuiinuiieiisiicsiinsiiiiinnnanns 15
COMBINATIONS Spicy Shrimp & King Crab ........cceeevernneeeiiiiinnnnnnnes 15
.. .. OSHI - SUSHI
Nigiri Combination (5 pcs) ceeeeeeessnneeeeessesssnneeeecsennns 0 picees)
Maki Combination (serves 2) Organic Salmon & Cream Cheese ..........c.ccoueuenne. 12
Sashimi Combination Tuna, Salmon & Yellowtail ...... 17  Spicy Jalapeno Snow Crab & Red King Crab ......... 18
Tuna Sampler Nigiri, Maki, Sashimi, Hand Roll ......... 20 Spicy Tuna & Wasabi Tobiko ........ccceeerrunnereriinnnnns 19
STARTERS GREENS
Alaskan Halibut Ceviche .......cccceeuereecrnecienncrenncnnes 7.99 Organic Mixed GIeens .........coeiveersrensvennessnnssnnnne
Shrimp & Vegetable Tempura ........cccceeeneeeennnen. 7.99  Ghaw’s Caesar Salad Marinated Anchovy
Cf'lspy Calamari Cocktail Sauce fronnemmmm 9.99 Chopped Salad ......cccceeveevinnnninnnnnninnnnnnneennneeneennee.
King Crab & Cantaloupe Cocktalil ..................... 10.99 Double Wedge Bacon. Foo: L & Blue Ch 1 7.99
Baked Blue Crab & Artichoke Dip .........c.veneene. 11.99 Double Wedge Bacon, g House & Blue Cheese Dressing 7.
Jumbo Shrimp CocKtail .........eeeeeeeeeiiunnneeennnsennnne 11.99 CUPS & BOWLS
Lobster Cocktail..........................coeueenenee 12.99
Blue Crab Spring ROIIS ...........evveerrersrseerens 1399 ewEngland Clam Chowder...... 5.99 ....
Sauteed South Carolina SOft Shell Crab ............ 13‘99 Seafood Gumbo .......ceeeeeeencnnnnnnene 5.99 .coeerniinnnnnn 6.99
Maryland Style Crab Cake .........oeueeseusersensenssnns 14.99 Lobster Bisque ..................... 6.99 .cccevrnuennnne 8.99
Chilled Alaskan King Crab Bites .........c.ccceeuueee. 16.99 Jambalaya.......ccceeerureeerunericnnennnnne 7.99 cuveenrennen. 9.99
APPETIZER PLATTERS
Hot Appetizer COmDINALON .....ceeiiiiiiiirinriiiiiiiiintetiiiiiiitteeeessnntnteetesssssassseessssssssssessesssssnas (Per Person) 13.99
French Fried Shrimp, Mini Crab Cake, Crispy Calamari
Cold Appetizer COmMbBINAtION ....cccuviiiriuiiiiiittieittiecnttteeseteecteeeesteeeesaeessssaeesessasesessssesesaens (Per Person) 14.99

Half Shell Oysters , Cocktail Shrimp & Alaskan Red King Crab Bites

Alert Server of Dietary Restrictions from Food Allergy or Intolerance
- We Proudly Feature Trident Seafoods Alaskan Red King Crab -

18% Gratuity Will Be Added To Parties of 6 or More



Blue Crab Meat All Seafood Is
— Hand Picked — — Subject to Season, Weather —
From Louisiana And Fishing Conditions

LUNCHEON SALADS

Small Large
Iceberg Wedge Salad Bacon, Egg, Tomatoes, Croutons, Maytag Blue Cheese Dressing ........... 5.99 .coviinrenns 7.99
Chopped Salad Avocado, Cucumber, Egg, Bacon, Scallion, Tomato, Blue Cheese .....cccvervenenne 7.99 ..ccuuueee 11.99
Chicken Cobb Salad Tomatoes, Bacon, Egg, Maytag Blue Cheese, Avocado, Chives ...cuceevversuesseensanesnesnenne 11.99
Tuna Sushi & Asian Salad Combination Spicy Tuna Maki, Tuna Nigiri, Asian Salad ......ceeeerveeseesrenieesuenannns 13.99
Crab Cake & Caesar Salad Platter Marinated Anchovy, Mustard Mayonnaise ueeeeeeesssssseeeesssssssneeeessssssssseens 16.99
Lobster Salad Maine Lobster, Chopped Vegetables, White Beans, Edamame, Louis Dressing «o.eeeseesne 18.99
Shaw’s Signature Chopped Seafood Salad Louis Dressing & VINAigrette cuueeerueruesruereesessuesaessessussaessnssaenas 18.99

King Crab, Shrimp, Dungeness Crab, Lobster, Hearts of Palm, Avocado, Cucumber, Egg, Olives
CRAB HOUSE SANDWICHES

Charbroiled Cheddar Burger Lettuce, Tomato, French Fries, Cole Slaw & Pickle coveeveervereereesreeruesuesuesuennnnne 9.99
Grilled Chicken B.L.T. Mustard Mayonnaise, Cole Slaw, French Fries & Pickle coeeeeesessssssssssssssssnnennennnnnnnnes 11.99
Fish Tacos & 3 Salsas Choice of: Fried Halibut, Sauteed Shrimp, or Grilled TUNA ceeeeernereeeeessssssnneeeresesnnns 13.99
Taco Combination (One of Each)Salsa Cruda, Chipotle Salsa, Tomatillo Salsa.eeeeeeesessssneeeeesssssnneeeesssssannane 13.99

New England Lobster Roll Maine Lobster, Hellmann’s Mayonnaise, Homemade Potato Chips, Cole Slaw18.99

Crab Cake Burger Blue Crab Meat, Lettuce, Tomato, Mustard Mayonnaise, Fries, SIaw ceeeeesssuneeeeessssssunnnens 20.99
DAILY SPECIALS

DAILY: OUR SPECIALITY - Steamed Alaskan Red King Crab Legs - 3/4lb. - Boiled Red Potatoes 25.99
DAILY: Parmesan Crusted Chicken Breast - Sauteed Spinach & Lemon Butter Sauce ..cceeeeennnnnee 14.99
MON: The Shrimp Louis Salad Avocado, Asparagus, Tomato, Hearts of Palm, Egg .....ccueeueenenes 13.99

TUE: Baked Haddock Diavola Mashed Potatoes, Spicy Marinara Sauce

WED: Steak Salad Marinated Skirt Steak, Chopped Salad, Tomato & Scallions......eeeeeeeeeeeeeeeeeeeees 18.99
THU: Lobster Salad Maine Lobster, Chopped Vegetables, White Beans, Edamame, Louis Dressing 18.99
FRI: Fried Fisherman’s Platter Haddock, Shrimp, Calamari, French Fries & Cole Slaw ......coveeeus 15.99

Daily Specials Served with Cup of Clam Chowder or Caesar Salad & Mini Key Lime Pie

FRESH FISH
Parmesan Crusted George’s Bank Haddock Capers, Sauteed Spinach, Lemon Butter .....eeeerueerereeeesunnee 16.99
Sauteed Lake Erie Walleye Amandine Toasted Almonds, Morel Mushrooms, Shallots, Tom’s Farm Asparagus, Lemon Butter ... 16.99
Grilled Norwegian Salmon Baby Tomatoes, Green Beans, Vesuvio Poatoes, Italian Vinaigrette veeesseereeeeeen. 17.99
Blue Crab Stuffed George’s Bank Haddock Tom’s Farm Asparagus, Lobster Brandy Sauce ......eeeeeesssunnees 18.99
Oven Roasted Alaskan Halibut Horseradish Crust, Vine Ripened Tomato, Green Beans, Tomato-Herb Butter.19.99
Grilled Gulf Yellowfin Tuna Steak Crispy Rice Noodles, Roasted Peanuts, Ginger-Soy Vinaigrette ...eeeeeeees 19.99
SEAFOOD

Shaw’s Lobser Boil 11b. Whole Maine Lobster, Red Bliss Potatoes, Corn on the Cob ....cccceeeeveeenneens 21.99

AddItioNal LODSLET ..ccccvvuuiiiiiiiiuniiiiiiiniiiiiiiiieieiiiiieeeiiiseeeisissteessssstessssmstsssssssssssssssssssssssssssssssses 15.00
Garlic Shrimp & Linguine Capers, Tomatoes, Garlic BUtter SAUCE w.eveveererereeirererirnenerneiennninneeinnneeensnnees 14.99
French Fried Shrimp Hand Breaded Shrimp, French Fries, Cocktail SAUCE wueeeurererurerervercrneeesnesesnnennnnnnes 14.99
Grilled Garlic Shrimp Shaw’s Seafood Rice, Garlic BULET cc.ueeeuererueeseeiueesteeneenieeeseesssessenessessseessesssesnnes 14.99
Lobster, Brie & Penne Pasta Maine Lobster Meat, Sauteed Spinach, Brie & Cheddar Sauce ..... 16.99
Seared George’s Bank Sea Scallops Sauteed or Blackened .....eveueeeereereureicnuneninneecnneicnnesnnnenenneeennenns 18.99
Shaw’s Seafood Platter Garlic Shrimp, Maryland Style Crab Cake, George’s Bank Sea Scallops .....cceeeueee.. 24.99
Maryland Style Crab Cakes Blue Crab Meat Hand Picked Exclusively for Shaw’s ......c.cceeuvneee. (1)15.99 (2)25.99
Sauteed South Carolina Soft Shell Crabs Lemon Butter, Garlic Butter or AlImandine ......coeeeeeeeneneeenes (2)29.99

H Shaw’s proudly partners with Shedd Aquarium to promote healthy oceans.
o d Ask your server for a sustainable seafood menu and

i Aartn Shedd Aquarium’s Right Bite Card.



