
greens

FULL SUSHI MENU ON TABLE

lunch, may 16, 2012

half shell oysters
	 1/2 doz

beausoleil (c. virginica), miramichi bay, new brunswick......13.99
sister’s point (c. gigas), hood canal, washington..................13.99
flying point (c. virginica), maquoit bay, maine.....................13.99
island creek (c. virginica), duxbury harbor, ma..................13.99
totten inlet (c. gigas), totten inlet, washington...................13.99
naked cowboy (c. virginica), long island sound, new york..13.99
lady chatterly (c. virginica), port medway, nova scotia.....13.99
kusshi (c. gigas), deep bay, british columbia..........................13.99
misty point (c. virginica), pope’s bay, virginia......................13.99
peter’s point (c. virginica), onset, massachusetts.................13.99 
otter cove (c. gigas), discovery bay, washington................13.99
Beavertails (c. virginica), narragansett bay, rhode island....13.99

chef’s choice oyster sampler
1/2 dozen...13.99    dozen...26.99

starters
Burger Slider (1)..................................................................... 3.00

Crab Cake Slider (1)............................................................... 6.00

Crispy Calamari....................................................................10.99

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

Buffalo Shrimp......................................................................12.99

Spicy Popcorn Shrimp..........................................................12.99

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

Steamed Manila Clams........................................................12.99

Blue Crab Spring Rolls (4)...................................................13.99

Maryland Style Crab Cake.................................................14.99

sauteed georgia soft shell crab (1)..............................16.99      

cold appetizer hot appetizer
mini crab cake, crispy calamari,

spicy popcorn shrimp
13.99 (per person)

1/2 shell oysters, cocktail shrimp,
king crab bite, maine lobster tail

16.99 (per person)

	 large	 small

iceberg wedge salad..........................................8.99.......... 6.99
bacon, maytag blue cheese,tomato,chopped egg,
herb vinaigrette, blue cheese dressing, croutons

chopped salad.....................................................12.99.......... 8.99
avocado,egg, cucumber, bacon, scallion, tomato, blue cheese

chicken caesar...................................................13.99.......... 9.99
parmesan crusted chicken, marinated anchovy

chicken cobb salad............................................................12.99
avocado, scallion, tomatoes,bacon, egg, maytag blue cheese

tuna sushi & asian salad combination..........................14.99
spicy tuna maki, tuna nigiri, asian salad

crab cake & caesar platter.............................................17.99
mustard mayonnaise, marinated white anchovy

Shaw’s Signature seafood salad ..................................21.99
louis dressing & vinaigrette, king crab, shrimp, dungeness crab, lobster, 
egg, hearts of palm, avocado, cucumber, olives, tomatoes, scallions

      request no croutons

SANDWICHES
burger slider platter (3) ................................................... 9.99
grilled onions & pickle, fries, cole slaw

charbroiled cheddar burger.........................................11.99
lettuce, tomato, fries, cole slaw & pickle

tuna salad sandwich.........................................................11.99
albacore tuna salad, lettuce, tomato, fries, cole slaw

grilled chicken b.l.t..........................................................12.99
hellmann’s mayonnaise, fries, cole slaw & pickle

crab cake slider platter (3) ............................................18.99
mustard mayonnaise, lettuce, tomato, fries, cole slaw

georgia soft shell crab sandwich...............................19.99
mustard mayonnaise, lettuce, tomato, fries, cole slaw

shaw’s crab cake burger................................................. 20.99
lettuce, tomato,mustard mayonnaise, fries, slaw

new england lobster roll ............................................. 22.99
fresh maine lobster, Hellmann’s mayonnaise & house made new 
england roll, fries

oven roasted lake michigan whitefish.......................15.99
horseradish crust, green beans, dijon mustard vinaigrette

french fried shrimp............................................................16.99
french fries and cocktail sauce

griddled garlic shrimp.....................................................16.99
shaw’s seafood rice, garlic butter

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

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

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

grilled atlantic yellowfin tuna..................................21.99
apple-mango salad, jalapeño vinaigrette

broiled florida red grouper.......................................... 23.99
potato & chive crust, tomato-herb butter

Sauteed alaskan halibut................................................. 24.99
fingerling potato & green bean salad, dijon vinaigrette

grilled wild alaskan king salmon............................... 25.99
sauteed mixed vegetables, herb vinaigrette

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

the lounge combo..............................................................27.99
garlic shrimp, sea scallops, crab cake

shaw’s seafood linguine..................................................27.99
crab, lobster, clams, shrimp, spicy tomato sauce

Fresh fish

Fish tacos
includes: corn tortillas with cruda, chipotle & tomatillo salsa

grilled atlantic yellowfin tuna tacos............. 13.99
battered alaskan halibut tacos........................... 14.99

Blackened Fish
served with mashed sweet potatoes, red beans & rice

yellowfin tuna  ·  sea scallops  ·  swordfish
21.99                               25.99                         21.99

INDICATES GLUTEN FREE ITEMS

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

cups & bowls
	C up	B owl
New England Clam Chowder.............................5.99 ......... 7.99
Seafood Gumbo......................................................5.99 ......... 7.99
Lobster Bisque........................................................6.99 ......... 8.99
Jambalaya................................................................7.99 ......... 9.99

the king of crab
shaw’s maryland style crab cake platter

french fries, cole slaw & mustard mayonnaise
one..16.99    two..29.99

sauteed georgia soft shell crabs
lemon butter or garlic butter, shaw’s seafood rice

two..32.99    three..46.99  

steamed alaskan golden king crab legs
cup of clam chowder & mini key lime pie

12oz...34.99



white wines by the glass
sparklers

Poema Cava Brut, Penedes, Spain NV................................ 9.00
Mumm Brut Prestige, California NV...............................10.00

PINOT GRIGIO
Ca’Tullio, Friuli, Italy 2011................................................. 8.00
king estate, oregon 2010...................................................10.00

spicy & aromatic
martin codax Albarino, rias baixas, Spain 2010........... 9.00
kung fu girl Riesling, washington 2011......................... 8.00
markus Molitor Riesling, Germany 2008.......................12.00
wild horse viognier, central coast, CA 2011..............10.00
Mirassou moscato, california 2010................................ 7.00
Lois Gruner Veltliner, Austria 2011................................. 9.00
caymus Conundrum, California 2010.............................12.00

SAUVIGNON BLANC
st. supery , napa valley, california 2010........................ 9.00
whitehaven, marlbourough, new zealand 2010........11.00
Matanzas Creek, Sonoma, California 2010..................12.00
pascal jolivet, sancerre, france 2010..........................15.00

chardonnay
cambria, santa maria, CA 2010..........................................10.00
sonoma cutrer, russian river ranches, CA 2010........11.00
Bouchard reserve, Burgundy, France 2010..................12.00
jordan, russian river valley, California 2010............14.00

OYSTER Friendly
Chateau l’oiseliniere, Muscadet, FR 2010....................... 9.00
Pine Ridge Chenin Blanc+Viognier,CA 2010.................... 8.00
Skouras Moscofilero,Peloponnese, GR 2010................10.00

red wines by the glass
PINOT NOIR

bridlewood, CAlifornia 2010............................................. 8.00

wilson daniels, central coast, California 2010.......11.00

a to z, ORegon 2010...............................................................14.00

Cabernet & Merlot
william hill Cab Sauv., central coast, Ca 2009........... 7.00

hayman & hill Cab Sauv., Paso Robles, CA 2010.............11.00

oberon Cab Sauv., Napa valley, CA 2009.........................12.00

mount veeder cab sauv., napa valley, ca 2009........... 22.00

ghost pines Merlot, california 2009.............................. 7.00

big & juicy
alamos Malbec, mendoza Argentina 2011..................... 7.00

cycles gladiator Zinfandel, lodi, Ca 2010................... 7.00

las rocas garnacha, calatayud, Spain, 2008............... 9.00

Premium SAKE
Rihaku Shuzo “Wandering Poet”...................................... 8.00 

Yuki-Kage “Snow Shadow”................................................. 9.00 

Takasago Shuzo “Divine Droplets”................................15.00

MARTINIS
flor de jalisco..................................11.00

el jimador blanco, lime juice,  

agave nectar, orange marmalade

lemon drop.........................................11.00

ketel one, limoncello, sweet & sour,  

fresh lemon juice

wild berry...........................................11.00

stoli blueberri vodka,  

raspberry sorbet, poema cava

agave margarita............................. 12.00

el jimador reposado, agave nectar,

lime juice, cilantro, cucumber

blood orange abbey....................... 12.00

plymouth gin, lillet blanc,  

orange juice, blood orange puree,  

sugar, bitters

the pometini...................................... 12.00

finlandia, chambord, sparkling wine, 

pomegranate juice 

cosmopolitan................................... 12.00

finlandia, cointreau, cranberry,

juice, fresh lime juice

elderflower......................................13.00

hendricks gin, st. germain,

lemon juice, lime juice

COCKTAILS
oyster shooter.................................. 8.00
hand shucked oyster, absolut peppar,
tabasco sauce, cocktail sauce,
fresh horseradish, lemon juice

kentucky sunset...............................11.00
maker’s mark, pineapple juice,  
vanilla syrup, hum liqueur

the verona.........................................11.00
aperol, beefeater, lemon juice,  
angostura bitters

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

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

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

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

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

BEER
draft

Bell’s Amber Ale................................. 7.50

Guinness............................................... 7.50

Founders Centennial IPA................ 7.50

Half Acre Over Ale........................... 7.50

North Coast Scrimshaw Pils.......... 7.50

Anchor Liberty................................... 8.00

Anchor Steam..................................... 8.00

Stiegl Goldbrau................................  8.50

Sprecher Hefe Weiss......................... 9.00

Goose Island Sofie (12oz)................10.00

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

Budweiser, Bud Light........................ 4.50

Miller Lite, MGD.................................. 4.50

Corona, Corona Light..................... 6.00

Goose Island 312 ................................ 6.00

Heineken............................................... 6.00

Two Bros. Domaine DuPage............. 6.50

Sapporo (22oz)...................................... 9.00

unibroue la fin du monde................ 9.00

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

duvel....................................................11.00

Samuel Smith Organic Cider (20oz)..11.00

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

Lindemans Framboise......................13.00

18% gratuity to parties of 6 or more personal checks & traveler’s checks are not accepted

ask your server for our award winning wine list

live music in may
Thursday 17th - Quintus McCormick

Sunday 20th - Matt Steadman

Tuesday 22nd - Chicago Bound Blues


