
If you're planning a social or corporate event, think of Shaw's Crab House. 
We have private facilities to accommodate groups of 6 to 200 people. Let 
our experienced staff cater to your every need! 
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Chicago: 312-527-2722 - Dana Armon

Please ask for our catering manager.

www.shawscrabhouse.com
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SOMETHING FOR EVERY SEASON

HOTEL-STYLE SUNDAY BRUNCH

SOUPS

SALADS

SHAW’S ENTREES

One Gallon - Comes with a Ladle, Bowls and Oyster Crackers.

New England Clam Chowder....................................................................................50.00

Lobster Bisque.............................................................................................................55.00

EVENTS

Throughout the year, Shaw’s celebrates with festivities that expand 
their menu and bring you seasonal offerings from all over the 
country, beginning in January with Shaw’s Crab Festival that marks 
the harvest of the Dungeness crabs off the Pacific Northwest Coast. 
Summer is two months of Lobster Festival and the best lobster boil 
this side of the St. Lawrence Seaway. Throw in a few special wine 
tastings presented by regional vineyards from across the country and 
you’re ready to Royster With The Oyster, the king of celebrations 
when the leaves turn gold and a special Oysterman is nominated to 
the Oyster Hall of Fame.

Join us at Shaw’s Chicago for our Hotel-Style Sunday Brunch 
featuring a make-your-own Omelette and Waffle Kitchen with 13 
available ingredients, the Carvery, a carving station with Beef 
Tenderloin and Herb-Roasted Turkey, The Cold Seafood Bar, 
featuring Sushi, Oysters, Alaskan King Crab Bites and Shaw’s Grand 
Buffet featuring Crab Cakes, Seasonal Fish & Classic Breakfast 
Dishes. Finish with the Sweet Table with bite size samples of Shaw’s 
favorite desserts. Shaw’s brunch is every Sunday at Shaw’s Chicago 
from 10:30 a.m. to 1:30 p.m. and is priced at $43.00 for adults 
(children under 12 eat for free, limit 2 children per adult). For more 
information, call 312-527-2722 or visit www.shawscrabhouse.com

Ask our carry out specialist about curb-side service.
All prices and items subject to change.
Lunch prices available until 4:00 pm.

Shaw’s is passionate about sourcing the freshest, seasonal 
seafood all year long. Join us throughout the year for special 
events and dishes that celebrate some of our most popular 
seafood specialties.

Shaw’s Caesar Salad....................................................................................................24.99
  Add Parmesan Chicken...................................................................................Add 20.00

Mixed Greens Salad....................................................................................................24.99

Chopped Salad.............................................................................................................29.99

Lobster, Brie & Penne Pasta....................................................................................89.99

Parmesan Chicken......................................................................................................99.99

Shaw’s Signature Seafood Salad............................................................................109.99

French Fried Shrimp & French Fries...................................................................115.99

Maryland Style Crab Cakes.....................................................................................119.99

Grilled Seasonal Salmon............................................................................................MKT
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SIDES

Mashed Potatoes..............................24.99

Creamed Spinach.............................24.99

Green Beans......................................24.99

Au Gratin Potatoes..........................29.99

Box Lunch
All Lunches Packaged Individually

Minimum Order of 10

Clam Chowder or Lobster Bisque, Choice of Salad & Mini Key Lime Pie..10.00

Tuna Salad Sandwich, French Fries, Cole Slaw & Mini Key Lime Pie ..........10.00

Charbroiled Cheddar Burger, French Fries, Cole Slaw & Mini Key Lime Pie..10.00

Chicken BLT Sandwich, French Fries,Cole Slaw & Mini Key Lime Pie.......10.00

Parmesan Chicken, Caesar Salad & Mini Raspberry Pie.................................12.00

Tuna Maki, Asian Salad & Mini Raspberry Pie..................................................12.00

Lobster Brie & Penne Pasta, Mini Key Lime Pie...............................................16.00

New England Lobster Roll, Chips & Mini Raspberry Pie...............................18.00

Per Person

CORPORATE LUNCHEONS

(Serves 8-10)

Pastas & Entrees Are Served With A Tray of Parmesan Cheese Rolls.

Requires 24 Hour Advanced Notice.

For Delivery,
Call

Dining In  312-755-1777
CEO Deliveries  312-733-5019

21 E. Hubbard Street
Chicago, Illinois 60611

312-527-2722



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

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

Tuna, Guacamole & Chips Yuzu Juice......................................................................... 13.00

Maryland Style Crab Cake Mustard Mayonnaise ...................................................... 14.99

APPETIZERS

SEAFOOD & PASTA

SEASONAL CRAB & LOBSTER

PRIME STEAKS

SEAFOOD COMBINATIONS

SOUPS & SALADS

SANDWICHES

POTATOES & VEGETABLES

New England Clam Chowder ................................................................................. Bowl  6.99

Seafood Gumbo Louisiana Style........................................................................... Bowl  6.99

Lobster Bisque A House Favorite ......................................................................... Bowl  8.99

Jambalaya.................................................................................................................... Bowl  9.99

Organic Mixed Greens ...................................................................................................... 6.99

Shaw’s Caesar Salad ........................................................................................................... 6.99

Chopped Salad ......................................................................................... sm 7.99.......lg 11.99
   Avocado, Egg, Bacon, Scallion, Maytag Blue Cheese, Cucumber, Tomato, Vinaigrette

Iceberg Wedge Salad................................................................................. sm 5.99.......lg 7.99
   Chopped Eggs, Bacon, Tomatoes, Herb Vinaigrette, Maytag Blue Cheese   
   Dressing, Chives, Croutons

Chicken Caesar Salad Parmesan Crusted Chicken Breast............. sm 7.99.......lg 11.99

Crab Cake & Caesar Salad Platter................................................................................ 16.99

Chopped Seafood Salad ................................................................................................. 18.99
   King Crab, Dungeness Crab, Shrimp, Lobster, Hearts of Palm, Avocado,
   Cucumber, Egg, Olives, Louis Dressing, Vinaigrette

Tuna Salad Sandwich French Fries, Cole Slaw & Pickle............................................ 9.99

Charbroiled Cheddar Burger French Fries, Cole Slaw & Pickle ............................. 9.99

Grilled Chicken BLT French Fries, Cole Slaw & Pickle........................................... 11.99

Crab Cake Sliders (3) French Fries, Cole Slaw & Pickle......................................... 18.99

New England Lobster Roll Homemade Potato Chips, Cole Slaw & Pickle......... 18.99

Shaw’s Crab Cake Burger French Fries, Cole Slaw & Pickle .................................. 20.99

Griddled Garlic Shrimp Shaw’s Seafood Rice, Garlic Butter ............. 15.99..... 21.99

French Fried Shrimp French Fries, Cocktail Sauce.............................. 15.99..... 21.99

Lobster, Brie & Penne Pasta ...................................................................... 16.99..... 24.99

Sauteed Maine Sea Scallops ....................................................................... 19.99..... 26.99

Please alert our carry out specialist if you have special
dietary restrictions due to a food allergy or intolerance.

For best results, do not microwave seafood. If warming is required,
reheat in a conventional oven for 8-10 minutes at 350˚ F.

Shaw’s Creamed Spinach .................................................................................................. 6.99

Mashed Potatoes................................................................................................................. 6.99

Steamed Green Beans Tomato Herb Butter ................................................................ 7.99

Potatoes Au Gratin ............................................................................................................. 8.99

Sauteed Garlic Spinach ..................................................................................................... 9.99

Steamed Asparagus Hollandaise Sauce....................................................................... 11.99

Lunch Dinner

Lunch Dinner

Maryland Style Crab Cakes Mustard Mayonnaise.......................(1)15.99 ... (2)25.99

Jumbo Lump Crab Cake Mustard Mayonnaise ..................................................... 29.99

Whole Chilled Dungeness Crab (October - August)......................................... Market

Alaskan Red King Crab Legs Drawn Butter ........................................................ Market

Chilled Florida Stone Crab Claws Mustard Mayonnaise (October - May)... Market

Jumbo Soft Shell Crab Lemon or Garlic Butter (May - September)............. Market

Whole Maine Lobster Steamed, Drawn Butter ................................................... Market

Filet Mignon (6 oz.) Bearnaise Sauce ...................................................................... 29.99

Filet Mignon (8 oz.) Bearnaise Sauce ...................................................................... 34.99

Filet Mignon (12 oz.) Bearnaise Sauce.................................................................... 44.99

Prime New York Strip (14 oz.) Bearnaise Sauce................................................... 44.99

Shaw’s Seafood Combination Garlic Shrimp, Sea Scallops, Crab Cake  25.99 .... 29.99

The Club Room 6 oz. Filet, Garlic Shrimp, Scallops............................................ 39.99

The Signature 6 oz. Filet,  Alaskan Red King Crab Legs ..................................Market

Shaw’s Surf & Turf 6 oz. Filet, 6 oz. Australian Lobster Tail ..........................Market

Salmon Tataki Orange, Miso, Soy Sauce......................................................................... 8.00

King Crab Mikado Alaskan King Crab, Avocado, Grapefruit, Thai-Chili Sauce, Cilantro..10.00

Tuna, Guacamole & Chips Yuzu Juice.......................................................................... 13.00

Shaw’s Charred Sashimi Tuna Seaweed Salad ............................................................ 14.00

SHAW’S SUSHI MENU

NIGIRI-SASHIMI

MAKI

Sweet Potato Roll Sweet Potato Tempura, Avocado, Mayonnaise, Spicy Eel Sauce .. 8.00

BBQ Eel & Avocado Fresh Water Eel, Sweet BBQ Sauce, Cucumber, Avocado.. 9.00

Shrimp Tempura Fried Shrimp, Masago, Cucumber, Frisee, Wasabi Mayonnaise. 9.00

Tuna & Avocado Yellowfin Tuna, Avocado.................................................................. 10.00

Acapulco Roll Tuna, Avocado, Cilantro, Masago, Jalapeño, Lettuce................... 10.00

Spicy Tuna Yellowfin Tuna, Masago, Cucumber ....................................................... 10.00

King Crab California Alaskan Red King Crab, Avocado, Cucumber ................... 12.00

Lobster, Avocado & Cucumber Maine Lobster, Lobster Mayonnaise, Tobiko......... 14.00

Spicy Shrimp & Red King Crab Shrimp, Cucumber, Masago, Alaskan Red
King Crab............................................................................................................................ 15.00

Spicy Shrimp & Red King Crab Shrimp, Cucumber, Masago, Alaskan Red King 
Crab ..................................................................................................................................... 15.00

Spicy Crab, Salmon & Lemon Spicy Crab, Cucumber & Avocado Inside; Organic 
Salmon & Lemon Outside ................................................................................................. 15.00

Rainbow Roll Snow Crab, Salmon, Tuna, Yellowtail, Cucumber, Avocado ........ 15.00

Chicago Crazy Roll Cucumber, Lettuce, Masago, Salmon, Tuna, Yellowtail,
Chili Sauce ......................................................................................................................... 17.00

All of our sushi is prepared to order.
Shaw’s specifies grade #1 Yellowfin Tuna.

Piece

SHARI-NASHI

Spicy Shrimp Shrimp, Masago, Cucumber................................................................... 8.00

Spicy Tuna Yellowfin Tuna, Masago, Cucumber .......................................................... 10.00

Spicy California Roll Alaskan Red King Crab, Snow Crab, Avocado, Masago, 
Cucumber ........................................................................................................................... 12.00

Spicy Lobster Maine Lobster, Avocado ....................................................................... 14.00

Spicy Yellowtail & Scallion Cucumber & Chili Oil ................................................... 15.00

SUSHI COMBINATIONS

HOMEMADE DESSERTS

Assorted Mini Platter (10 pcs).....................................................................................20.00

Raspberry Pie....................................................................................................7.99.....29.99

Key Lime Pie......................................................................................................7.99.....29.99

Chocolate Layer Cake.....................................................................................7.99.....45.00

Piece Whole

Spicy No Rice Roll

Nigiri Shrimp, Tuna, Salmon, Yellowtail, BBQ Eel............................................... 14.00

Maki Alaskan Red King Crab California, Spicy Tuna, Spicy Shrimp .................... 16.00

Sashimi Tuna (3), Salmon (2) & Yellowtail (2)..................................................... 17.00

Shrimp (Ebi)......................................2.50

Salmon (Sake)...................................2.50

Spicy Shrimp (Ebi)...........................2.50

BBQ Eel (Unagi)..............................3.00

Spicy Tuna..........................................3.50

Tuna (Maguro)..................................3.50

Yellowtail (Hamachi).......................4.00

Red King Crab (Kani)......................4.00

Spicy Crab (Kani).............................4.00

Fatty Tuna (Toro)...........................10.00

Piece

SUSHI PLATTERS

Shellfish Platter............................................................................................................. 43.00
Shrimp Tempura Maki, King Crab California Maki, Vegetable Maki, Spicy Shrimp & King 
Crab Maki, Lobster, Avocado & Cucumber Maki

Tuna & Salmon Platter................................................................................................ 52.00
Tuna Nigiri (4), Salmon Nigiri (4), Spicy Tuna Maki, Tuna & Salmon Maki, Tuna on Top 
Maki & Acapulco Maki

Grand Sushi Platter ...................................................................................................... 70.00
Lobster, California, Spicy Tuna & Acapulco Maki; BBQ Eel & Shrimp Nigiri; Tuna, 
Salmon & Yellowtail Sashimi

Serves 2-4


