
Half Priced Oysters
4:00 - 6:00 pm

Shaw’s Oyster Bar

Live Music
Shaw’s Oyster Bar

Tues., Thurs., & Sun.

house cocktails
oyster shooter freshly shucked oyster, absolut peppar, cocktail sauce, tabasco....................................................8.00

agave margarita olmeca altos reposado, agave nectar, lime juice, cilantro, cucumber......................................12.00

cosmopolitan finlandia, cointreau, cranberry juice, fresh lime juice....................................................................12.00

dutch negroni bols genever, campari, martini rosso sweet vermouth..................................................................12.00

blood orange abbey plymouth gin, lillet blanc, orange juice, blood orange puree, sugar, bitters..................12.00

shaw’s signature bloody mary absolut peppar, spicy mix, olives, lime, celery, pickle, jumbo shrimp........12.00

calvados sidecar lecompte calvados pays d’auge, cointreau, lemon juice..........................................................13.00

elderflower hendricks gin, st. germain, lemon juice, lime juice...........................................................................13.00

shaw’s manhattan templeton rye, vya sweet vermouth, orange bitters, brandy soaked cherries......................13.00

st. sazerac templeton rye, st. germain, peychaud’s bitters, lucid absinthe...............................................................13.00

ASK YOUR SERVER ABOUT OUR FREQUENT DINER’S CLUB

spiritsscotch

Vodka 

Absolut

Absolut Mandrin

Absolut Peppar

Absolut Ruby Red

Belvedere

Chopin

Death’s Door

Effen

Effen Cucumber

Effen Black Cherry 

Effen Raspberry

Finlandia

Grey Goose

Grey Goose Citron

Grey Goose L’Orange

Hangar One 

Hangar One Mandarin

Ketel One

Ketel One Citroen

Skyy

Skyy Citrus

Stoli

Stoli Blueberi

Stoli Ohranj

Stoli Vanil

Tito’s

Bourbon
1792 Ridgemont
Baker’s
Basil Hayden’s
Booker’s
Buffalo Trace
Elmer T. Lee Single Barrel
Four Roses Single Barrel
Jim Beam
Knob Creek
Maker’s Mark
Old Weller Antique
W.L. Weller Special Reserve
Wild Turkey 101
Woodford Reserve

American 

Whiskey
Bernheim Original
Gentleman Jack
Jack Daniel’s
Seagram’s 7
Templeton Rye

Canadian

Whiskey
Crown Royal
Canadian Calub
Seagram’s V.O.

Irish

Whiskey
Bushmills
Jameson
Midleton Very Rare

Rum
10 Kane
Bacardi
Bacardi  Limon
Bacardi Razz
Captain Morgan
Coruba Original Dark
Malibu
Mt. Gay
Myers’s Rum

Tequila
Cazadores Reposado
Corazon Reposado
Don Julio Anejo
El Jimador Blanco
El Jimador Reposado
El Tesoro Anejo
Herradura Reposado
Olmeca Altos Plata
Olmeca Altos Reposado
Patron Silver
Tres Generaciones

Gin
Beefeater
Bols Genever
Boodles
Bombay
Bombay Sapphire
Death’s Door
Hendrick’s
Plymouth
Tanqueray
Tanqueray  No. Ten

single malt 
Highlands ~ Climate Affects Flavor

Aberlour 12 Year......................................10
Dalmore 12 Year.......................................11
Dalwhinnie 15 Year..................................12
Glenmorangie 10 Year.............................12
Glenmorangie Quinta Ruban (Portwood)..12
Glenmorangie Lasanta (Sherrywood)..12
Macallan 12 Year......................................12
Oban 14 Year............................................14
Aberlour A’bunadh.................................15
Glenmorangie 18 Year.............................15
Macallan 18 Year......................................19

Speyside ~ World’s Most Popular
Balvenie Doublewood 12 Year................10
Glenfiddich 12 Year.................................10
Cragganmore 12 Year..............................11
Glenlivet 12 Year......................................11
Glenfiddich 18 Year.................................14
Glenrothes 1991.......................................14
Glenlivet 18 Year......................................14
Glenlivet 21 Year......................................20

Islay ~ Most Distinguished Flavors
Laphroaig 10 Year....................................11
Caol Ila 12 Year.........................................12
Ardbeg 10 Year.........................................14
Lagavulin 16 Year.....................................15
Bowmore 18 Year.....................................18

Lowlands ~ Light Delicate & Rare
Auchentoshan 12 Year.............................10

Blended
Chivas Regal	 J & B
Chivas 18 Year	 Johnnie Walker Red
Cutty Sark	 Johnnie Walker Black
Dewar’s	 Johnnie Walker Blue



Oregon Pinot Noir
and 

Wild King Salmon

Shaw’s Recommends
Sauvignon Blanc 

with Fresh Oysters

PRIVATE ROOMS AVAILABLE FOR YOUR NEXT CORPORATE OR SOCIAL EVENT

wine by the glass

BEER
draught

anchor liberty american pale ale, california..... 8.00
anchor steam california common, california..... 8.00
stiegl goldbrau lager, austria............................. 8.50
sprecher hefe weiss hefeweizen, wisconsin...... 9.00
goose island sofie saison, chicago...................10.00

allagash white  witbier, maine............................ 7.50
founders centennial american ipa, michigan.. 7.50
guinness irish dry stout, ireland.............................. 7.50
half acre over ale american brown ale, chicago.. 7.50
north coast scrimshaw pilsner, california..... 7.50

bottles
pabst blue ribbon lager, wisconsin..............................................................................................................................3.50
budweiser & bud light lager, missouri.....................................................................................................................4.50
miller lite lager, wisconsin.............................................................................................................................................4.50
corona & corona light lager, mexico....................................................................................................................6.00
victoria lager, mexico......................................................................................................................................................6.00
goose island 312 american pale wheat ale, chicago...................................................................................................6.00
heineken lager, netherlands.............................................................................................................................................6.00
two brothers domaine dupage biere de garde, chicago...................................................................................6.50
sapporo (22oz) japanese rice lager, japan.......................................................................................................................9.00
unibroue la fin du monde tripel, canada...............................................................................................................9.00
saison dupont saison, belgium...................................................................................................................................10.50
DUVEL belgium strong pale ale, belgium.........................................................................................................................11.00
samuel smith organic cider (18oz) gluten free cider, england.......................................................................11.00
chimay tripel tripel, belgium.......................................................................................................................................11.50
lindemans framboise lambic, belgium...................................................................................................................13.00

sparkling
nv	 poema cava brut penedes, spain.....................................................................................................................9.00
nv 	 mumm brut prestige napa valley, california................................................................................................10.00

pinot grigio
2010	 ca’tullio friuli, italy.............................................................................................................................................8.00
2010	 king estate oregon............................................................................................................................................10.00

sauvignon blanc
2010	 St. Supery napa valley, california..........................................................................................................................9.00
2010	 whitehaven marlborough, new zealand.........................................................................................................11.00
2010	 matanzas creek sonoma county, california...................................................................................................12.00
2010	 pascal jolivet sancerre, france.......................................................................................................................15.00

chardonnay
2009	 Cambria katherine’s vineyard santa maria valley, california................................................................10.00
2010	 sonoma cutrer russian river ranches, california.........................................................................................11.00
2009	 bouchard reserve bourgogne burgundy, france................................................................................12.00
2009	 jordan russian river valley, california.................................................................................................................14.00

riesling
2010	 kung fu girl washington....................................................................................................................................8.00
2008	 markus molitor kabinett mosel saar ruwer, germany...........................................................................12.00

floral & aromatic 
2010	 martin codax albarino rias baixas, spain...................................................................................................9.00
2010	 wild horse viognier central coast, california............................................................................................10.00
2010	m irassou moscato california..........................................................................................................................7.00
2010	 fred loimer lois gruner veltliner niederosterreich, austria............................................................9.00
2010	 caymus conundrum proprietary blend california...........................................................................12.00

pinot noir
2010	 bridlewood california........................................................................................................................................8.00
2010	 wilson daniels central coast, california........................................................................................................11.00
2010	 a to z  oregon........................................................................................................................................................14.00
2007	 domaine serene evenstad reserve  willamette valley, oregon............................................................25.00

cabernet sauvignon & merlot
2009	 william hill cabernet sauvignon central coast, california.................................................................7.00
2010	 hayman & hill cabernet sauvignon paso robles, california.............................................................11.00
2009	 oberon cabernet sauvignon napa valley, california.............................................................................12.00
2009	 mount veeder cabernet sauvignon napa valley, california..............................................................22.00
2009	 ghost pines winemaker’s blend merlot california............................................................................7.00

spicy reds
2010	 alamos malbec mendoza, argentina................................................................................................................7.00
2009	 las rocas de san alejandro garnacha calatayud, spain....................................................................9.00
2009	 cycles gladiator zinfandel lodi, california.............................................................................................7.00



All Oysters
Shucked
To Order

Fresh Seafood
in the Heart
of Chicago!

Alert Your Server of Food Intolerances or Special Dietary Needs
Indicates Gluten Free Items

 An 18% Gratuity Will Be Added To Parties of 6 or Larger

seasonal sides
baked potato........................................................... 5.99
macaroni & cheese............................................... 6.99
mashed potatoes................................................... 6.99
hash browns with onions....................................... 7.99
potatoes au gratin.............................................. 9.99

creamed spinach.................................................... 7.99
steamed broccoli brie & cheddar sauce........... 8.99
Steamed Green beans tomato-herb butter........ 9.99
sauteed spinach with garlic.................................. 9.99
tom’s farm asparagus huntley, il.....................12.99

DOZEN     1/2 DOZEN     

Today’s Half Shell Oysters 

naked cowboy (crassostrea virginica), long island sound, new york....................................... 26.99 ..................13.99
calm cove (crassostrea gigas), hood canal, washington.............................................................. 26.99 ..................13.99
cape spear (crassostrea virginica), cape spear, new brunswick................................................... 26.99 ..................13.99
kusshi (crassostrea gigas), deep bay, british columbia.................................................................. 26.99 ..................13.99
KATAMA BAY (crassostrea virginica), martha’s vineyard, massachusetts...................................... 26.99 ..................13.99
big cove (crassostrea gigas), totten inlet, washington.................................................................. 26.99 ..................13.99

oyster sampler cocktail sauce, champagne mignonette..... full dozen 26.99    1/2 dozen 13.99

CUP     BOWL

FULL SUSHI MENU AVAILABLE

salads soups
cole slaw................................................................... 4.99
caesar salad white anchovies................................ 6.99
house mixed greens............................................ 6.99
double iceberg wedge....................................... 8.99 
maytag blue cheese dressing, herb vinaigrette,  
chopped bacon, hard boiled egg, tomatoes, migas
spinach harvest salad....................................... 8.99 
gala apples, maytag blue cheese crumbles,  
candied walnuts, dried cranberries, vinaigrette

Seafood Gumbo......................................5.99......... 7.99

New England Clam Chowder..........5.99......... 7.99

Lobster Bisque........................................6.99......... 8.99

Request no croutons

appetizers
crispy calamari golden fried, cocktail sauce.............................................................................................................10.99
jumbo shrimp cocktail (6) served chilled, cocktail sauce...................................................................................11.99
spicy popcorn shrimp golden fried florida rock shrimp, cocktail sauce..............................................................12.99
buffalo shrimp tossed in our signature buffalo sauce, blue cheese dressing........................................................12.99
steamed manila clams white wine, garlic butter...................................................................................................12.99
oysters rockefeller on the half-shell, spinach, fennel, jarlsberg cheese sauce................................................12.99
lobster cocktail fresh maine lobster, grapefruit, avocado, basil, mint, cilantro chile sauce, iceberg lettuce...13.99

combinations
hot appetizer combination.......................................................................................................... (per person) 13.99 
mini crab cake, crispy calamari & spicy popcorn shrimp
cold appetizer combination........................................................................................................ (per person) 16.99 
oysters on the half shell, jumbo shrimp, king crab bite, maine lobster tail

platters serve 4-5 people
grand hot shellfish platter..............................................................................................................................64.99 
crab spring rolls, crispy calamari, mini crab cakes, spicy popcorn shrimp, oysters rockefeller
grand cold shellfish platter............................................................................................................................79.99 
whole maine lobster, oysters on the half shell, shrimp cocktail, alaskan red king crab bites

blue crab spring rolls....................................13.99 
tamarind sauce
Maryland Style Crab Cake.............................. 14.99 
mustard mayonnaise
chilled alaskan king crab bites................32.99 
mustard mayonnaise 

crab appetizers

sauteed georgia soft shell crab
lemon butter or garlic butter

    1pc 16.99    



Shaw’s Crab House proudly partners with Shedd Aquarium
to promote healthy oceans. Ask your server for a sustainable

 seafood menu and Shedd Aquarium’s Right Bite Card.

All Seafood is Subject
 To Season, Weather, and 

Fishing Conditions

Shaw’s Proudly Serves
Trident Seafoods’
Alaskan King Crab

simply grilled seafood
GEORGE’S BANK SEA SCALLOPS...........................23.99
ATLANTIC YELLOWFIN TUNA................................29.99

Florida red grouper.........................................29.99
WILD ALaskan king Salmon..............................30.99

combinations
shaw’s seafood linguine crab, lobster, clams, shrimp, spicy tomato sauce.......................................................27.99
shaw’s seafood platter garlic shrimp, sea scallops, maryland style crab cake.................................................32.99
the club room combination 6oz filet mignon, sea scallops, garlic shrimp....................................................40.99
surf & turf 6oz south african lobster tail & 6oz filet mignon...................................................................................55.99
surf & surf alaskan golden king crab legs & 6oz south african lobster tail..............................................................55.99
the signature alaskan golden king crab legs & 6oz filet mignon...........................................................................59.99

shrimp & scallops
french fried shrimp hand breaded, french fries, cocktail sauce..........................................................................21.99

griddled garlic shrimp shaw’s seafood rice, garlic butter..................................................................................21.99

sauteed george’s bank sea scallops shaw’s seafood rice, sauteed spinach, lemon or garlic butter........25.99

jumbo lump crab cake blue crab meat hand picked exclusively for shaw’s....................................................... 29.99
SAUTEED GEORGIA SOFT SHELL CRABS................................................................................ (2pc) 32.99    (3pc) 46.99               

King crab - our specialty
steamed alaskan golden king crab legs............................................................................. (1 lb) 46.99
steamed alaskan red king crab legs................................................................................. (1 1/4 lb) 65.99    

shaw’s seasonal crab

prime steak & chicken
parmesan crusted chicken all-natural chicken breast, sauteed spinach, lemon butter.................................15.99
filet mignon (8oz) bearnaise sauce............................................................................................................................36.99
horseradish crusted filet mignon (8oz).......................................................................................................40.99
blue cheese crusted filet mignon (8oz)........................................................................................................41.99
oscar style filet mignon (8oz) king crab, asparagus, bearnaise sauce............................................................44.99
filet mignon (12oz) bearnaise sauce..........................................................................................................................46.99
new york strip (14oz) bearnaise sauce......................................................................................................................47.99

lobster
steamed or broiled whole maine lobster drawn butter..................................(2.5 lb) 64.99    (1.5 lb) 44.99
blue crab stuffed whole maine lobster drawn butter.....................................(2.5 lb) 76.99    (1.5 lb) 55.99
twin south african rock lobster tails two 6oz. tails, drawn butter.........................................................59.99

Fresh fish
sauteed lake michigan whitefish Grenobloise tomatoes, capers, lemon butter.......................21.99

parmesan crusted george’s bank haddock  sauteed spinach, lemon butter.................................23.99

sauteed lake erie yellow perch  lemon butter, tartar sauce, cole slaw................................................23.99

grilled Atlantic swordfish  jalapeño vinaigrette, apple-mango salad..................................................26.99

Broiled lake erie walleye  horseradish crust, green beans, dijon mustard vinaigrette.........................29.99

grilled atlantic yellowfin tuna  crispy rice noodles, scallions, peanuts, ginger-soy vinaigrette...31.99

grilled FLORIDA RED GROUPER  grilled asparagus, sauteed oyster mushrooms, hollandaise sauce......31.99

grilled WILD alaskan king salmon  braised baby artichokes, artichoke puree..................................32.99

sauteed alaskan halibut  braised baby carrots, carrot & curry puree.....................................................33.99

roasted alaskan halibut steaK  braised baby carrots, carrot & curry puree.......................................39.99


