
All Oysters
Shucked
To Order

Fresh Seafood
in the Heart
of Chicago!

DOZEN     1/2 DOZEN     

Today’s Half Shell Oysters 

beausoleil (crassostrea virginica), miramichi bay, new brunswick........................................... 26.99 ..................13.99
sister’s point (crassostrea gigas), hood canal, washington....................................................... 26.99 ..................13.99
flying point (crassostrea virginica), maquoit bay, maine.......................................................... 26.99 ..................13.99
island creek (crassostrea virginica), duxbury harbor, massachusetts..................................... 26.99 ..................13.99
totten inlet (crassostrea gigas), totten inlet, washington....................................................... 26.99 ..................13.99
naked cowboy (crassostrea virginica), long island sound, new york....................................... 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

SMALL salads soups
cole slaw................................................................... 4.99
caesar salad white anchovies................................ 6.99
house mixed greens............................................ 6.99
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

Shrimp jambalaya...................................7.99......... 9.99

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

Daily:	the  king of crab....................................................................................................................34.99 
	 steamed alaskan golden king crab legs, 12oz., drawn butter
monday:	sa uteed lake erie yellow perch..................................................................................19.99 
	 lemon butter, cole slaw
Tuesday:	 baked george’s bank haddock diavola..................................................................18.99 
	 parmesan crusted, mashed potatoes
wednesday:	sha w’s skirt steak salad...................................................................................................18.99 
	 marinated skirt steak, chopped salad, grape tomatoes and scallions
thursday:	sha w’s lobster salad..........................................................................................................18.99 
	 maine lobster, white beans, edamame, chopped vegetables, vinaigrette & louis dressing
friday:	f ried fisherman’s platter................................................................................................19.99 
	 george’s bank haddock, shrimp, calamari, fries, cole slaw

Daily specials

served with cup of clam chowder or caesar salad & mini key lime pie

Request no croutons

appetizers
crispy calamari golden fried, cocktail sauce.............................................................................................................10.99

jumbo shrimp cocktail (6) served chilled, cocktail sauce...................................................................................11.99

buffalo shrimp tossed in our signature buffalo sauce, blue cheese dressing........................................................12.99

spicy popcorn shrimp golden fried florida rock shrimp, cocktail sauce..............................................................12.99

steamed manila clams..............................................................................................................................................12.99

oysters rockefeller on the half shell spinach, fennel, jarlsberg cheese sauce.................................................12.99

blue crab spring rolls (4) tamarind sauce..........................................................................................................13.99

maryland style crab cake mustard mayonnaise.................................................................................................14.99

SAUTEED GEORGIA SOFT SHELL CRAB (1) lemon butter or garlic butter............................................................16.99

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



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
Seasonal Weather

and Fishing Conditions

Shaw’s Proudly Serves
Trident Seafoods

Alaskan Red King Crab

GEORGE’S BANK SEA SCALLOPS.................... 23.99
ATLANTIC YELLOWFIN TUNA......................... 19.99

FLORIDA RED GROUPER.................................. 21.99
wild alaskan king salmon....................... 23.99

simply grilled seafood

luncheon salads

iceberg wedge salad maytag blue cheese dressing & herb vinaigrette............................................... 6.99...........8.99 
chopped bacon, tomatoes, chopped egg, chives, migas
chopped salad avocado, egg, cucumber, bacon, scallion, tomato, blue cheese.................................... 8.99.........12.99
chicken cobb salad tomatoes, bacon, maytag blue cheese, avocado, scallions..................................................12.99
tuna sushi & asian salad combination spicy tuna maki, tuna nigiri, asian salad.......................................14.99
crab cake & caesar salad platter white anchovies, mustard mayonnaise...................................................17.99
shaw’s signature chopped seafood salad louis dressing & vinaigrette....................................................21.99 
king crab, shrimp, dungeness crab, lobster, hearts of palm, avocado, egg, cucumber, olives, tomatoes, scallions

 
add a cup of clam chowder or seafood gumbo to any large luncheon salad...3.99

SMALL    LARGE

charbroiled cheddar burger lettuce, tomato, hand cut french fries, pickle...............................................11.99
tuna salad sandwich tuscan roll, albacore tuna salad, lettuce, hand cut french fries, pickle..........................11.99
grilled chicken b.l.t. hellman’s mayonnaise, hand cut french fries, pickle......................................................12.99
grilled atlantic yellowfin tuna tacos three salsas - cruda, chipotle & tomatillo.................................13.99
battered alaskan halibut tacos three salsas - cruda, chipotle & tomatillo.................................................13.99
Georgia soft shell crab sandwich mustard mayonnaise, lettuce, tomato, hand cut french fries, pickle..19.99
crab cake burger blue crab meat, lettuce, tomato, mustard mayonnaise, hand cut french fries, pickle..........20.99
new england lobster roll fresh maine lobster, hellman’s mayonnaise, hand cut french fries, pickle.......22.99 

add a cup of clam chowder or seafood gumbo to any crab house sandwich...3.99

crab house sandwiches

seafood
french fried shrimp hand breaded shrimp, french fries, cocktail sauce.............................................................16.99
sauteed george’s bank sea scallops shaw’s signature rice, sauteed spinach, lemon or garlic butter......25.99
shaw’s seafood platter garlic shrimp, sea scallops, maryland style crab cake.................................................27.99
shaw’s seafood linguine crab, lobster, clams, shrimp, spicy tomato sauce.......................................................27.99
maryland style crab cakes (2) blue crab meat hand picked exclusively for shaw’s.......................................28.99
sauteed Georgia soft shell crabs shaw’s signature rice, lemon or garlic butter............ (2) 32.99    (3) 46.99
 
parmesan crusted chicken breast all natural chicken breast, sauteed spinach, lemon butter.................12.99

fresh fish
sauteed lake michigan whitefish grenobloise, tomatoes, capers, lemon butter...........................................15.99

fish & chips george’s bank haddock, hand cut french fries, cole slaw, tartar sauce................................................17.99

parmesan crusted george’s bank haddock sauteed spinach, lemon butter............................................17.99

sauteed lake erie yellow perch lemon butter, tartar sauce, cole slaw..........................................................19.99

broiled lake erie walleye  horseradish crust, green beans, dijon mustard vinaigrette.....................................21.99

Grilled atlantic yellowfin tuna crispy rice noodles, scallions, peanuts, ginger-soy vinaigrette..............21.99

grilled Atlantic swordfish  apple-mango salad, jalapeño vinaigrette.............................................................21.99

Grilled florida red grouper  grilled asparagus, sauteed oyster mushrooms, hollandaise sauce.....................23.99

grilled wild alaskan king salmon braised baby artichokes, artichoke puree................................................25.99

sauteed alaskan halibut  braised baby carrots, carrot & curry puree................................................................26.99


