
OYSTER BAR
FRESH SEAFOOD IN THE HEART OF CHICAGO

GUMBO • CHOWDER • BISQUE

Seafood Gumbo..............................................bowl 5.99.....cup 4.99
New England Clam Chowder............................bowl 5.99.....cup 4.99
Lobster Bisque ................................................bowl 7.99.....cup 5.99

GREENS

Organic Mixed Greens - Herb Vinaigrette ..................................5.99
Shaw’s Caesar Salad - Marinated Anchovy...................................5.99
Double Wedge - Blue Cheese Dressing .......................................6.99
Chopped Salad - Cucumber, Tomato, Egg & Croutons................6.99

Shaw’s Seafood Combination - Maryland Style Crab Cake, Maine Sea Scallops, Grilled Garlic Shrimp........................................................26.99
Steak & Shrimp Combination - 6oz. Filet Mignon & Grilled Garlic Shrimp...............................................................................................33.99
The Club Room Combination - 6oz. Filet Mignon, Garlic Shrimp, Maine Sea Scallops ..............................................................................36.99

COMBINATIONS

18% gratuity  will be added to parties of 6 or more alert server of dietary restrictions from food allergy or intolerance

SUSHI
FULL SUSHI MENU AVAILABLE ON YOUR TABLE.

HOT APPETIZERS
Shrimp & Vegetable Tempura - Tobanjan Sauce.........................7.99

Pan-Sauteed Crispy Shrimp Satays .............................................9.99

Crispy Calamari - Cocktail Sauce..............................................   9.99

Crab & Shrimp Fritters - Red Pepper Aioli................................ 10.99

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

Crispy Crab Spring Rolls - Tobanjan Sauce............................... 12.99

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

Tuna Wasabi Pizza.................................................................. 12.99

Shaw’s Maryland Style Crab Cake - The Original ....................... 13.99

Hot Appetizer Combination .................................Per Person...12.99

Crispy Calamari, Crab & Shrimp Fritter, Fried Shrimp

COLD APPETIZERS

Blue Crab Fingers...............................................................11.99
Jumbo Shrimp Cocktail (6)..................................................11.99
Tuna, Guacamole & Chips ..................................................12.99
Chilled Alaskan King Crab Bites...........................................16.99
Cold Appetizer Combination..................................Per Person 14.99

Oysters, Cocktail Shrimp, King Crab Bites, Blue Crab Fingers

FRESH FISH & SEAFOOD
Shaw’s Fish & Chips - George’s Bank Haddock, Fries, Slaw & Tartar Sauce .............................................................................................. 18.99
Blackened Ecuadorian Tilapia - Red Beans & Rice, Sweet Potato Mash .................................................................................................... 19.99
Grilled Garlic Shrimp - Shaw’s Seafood Rice, Garlic Butter ..................................................................................................................... 20.99
French Fried Shrimp - Hand-Breaded Shrimp, French Fries, Cocktail Sauce ............................................................................................ 20.99
Parmesan Crusted George’s Bank Haddock - Capers, Sauteed Spinach, Lemon Butter ............................................................................. 21.99
Seared George’s Bank Sea Scallops - Sauteed or Blackened, Shaw’s Seafood Rice..................................................................................... 24.99
Blue Crab Stuffed George’s Bank Haddock - Asparagus, Lobster Sauce................................................................................................... 25.99
Oven Roasted Alaskan Halibut - Horseradish Crust, Vine-Ripened Tomatoes, Green Beans, Tomato-Herb Sauce....................................... 28.99
Grilled Gulf Yellowfin Tuna Steak - Crispy Rice Noodles, Peanuts, Ginger-Soy Vinaigrette........................................................................ 29.99
Wild Pacific Salmon - Seasonal Garnish ...........................................................................................................................................MARKET

TODAY’S COLD-WATER OYSTERS

“I don’t eat oysters, I eat Shaw’s oysters.”

Chopped Seafood Salad - Alaskan King Crab, Dungeness Crab, Shrimp, Maine Lobster, Louis Dressing......................................... 18.99
Shaw’s Maryland Style Crab Cake Platter - Fries, Cole Slaw & Mustard Mayonnaise........................................................................ 23.99
Jumbo Lump Crab Cake - Watercress, Red Pepper Aioli .............................................................................................................. 26.99
Steamed Alaskan Red King Crab Legs - 1 1/2 LB ........................................................................................................................ 48.99
Whole Cracked Chilled Dungeness Crab .......................................................................................................................... SEASONAL
Florida Stone Crabs - Mustard Mayonnaise ..................................................................................................(Oct. 15 - May 15) SEASONAL
Virginia Soft Shell Crabs - Lemon or Garlic Butter .......................................................................................(Apr. 15 - Oct. 15) SEASONAL

SHAW’S - THE KING OF CRABTM

DINNER

STEAK, CHICKEN & PASTA

Filet Mignon (8oz) .................................................................. 29.99
Horseradish Crusted Filet Mignon (8oz)................................... 32.99
Blue Cheese Crusted Filet Mignon (8oz) .................................. 33.99

Parmesan Crusted Chicken - Sauteed Spinach, Lemon Butter.... 15.99
Garlic Shrimp Linguine........................................................... 20.99
Lobster, Brie & Penne Pasta.................................................... 23.99

CRAB ENTREES, COMBINATIONS & STEAKS INCLUDE CHOICE OF
MASHED POTATOES, RICE, BROCCOLI, CREAMED SPINACH, RED POTATOES, OR SAUTEED SPINACH.

SUBSTITUTIONS: BAKED POTATO, AU GRATINS, OR ASPARAGUS....ADD $2.50

3-COURSE FAMILY STYLE DINNERS

Shaw’s Seafood Platter - Garlic Shrimp, Crab Cake, Sea Scallops .......................................................................................... Per Person...27.99
Shaw’s Club Supper - 6oz. Filet Mignon, Garlic Shrimp, Sea Scallops .................................................................................... Per Person...29.99
Lobster Dinner - Steamed 1 Lb. Whole Maine Lobster......................................................................................................... Per Person...34.99
Shaw’s Crab Dinner - Dungeness Crab, Alaskan Red King Crab Legs, Crab Cakes .................................................................. Per Person...44.99

INCLUDES A CUP OF CHOWDER, GUMBO OR CAESAR SALAD, CREAMED SPINACH, SHAW’S SIGNATURE RICE
& KEY LIME PIE OR CHOCOLATE CAKE. TWO PERSON MINIMUM FOR EACH SELECTION.

OUR OYSTER SELECTION CHANGES DAILY. 
PLEASE ASK YOUR SERVER FOR TODAY’S SELECTION.


