
~ starters ~

~ SOUP & SALAD ~

SIDES
NEW POTATOES

CORN ON THE COB

BROCCOLI

FRENCH FRIES

ONION RINGS

COLESLAW

GREEN BEANS

CRISPY BRUSSEL SPROUTS

RICE PILAF

5

~ ENTREES ~

        Split plate charge for all entrees   5    |   There is a risk associated in consuming any raw animal protein   |   Gratuity of 18% added to all parties of 8 or more 

            steamer pots
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~ SIGNATURE DISHES & PASTAS ~
 

 
 

     
     

     

      
   

 
     

 
    

chips and salsa   5
crab and artichoke dip  16
lump blue crab and artichoke hearts in 
a sherry cream sauce topped with romano
cheese and panko. served with 
tortilla chips

Buffalo wings   20
dozen buffalo wings fried crispy and tossed in 
your choice of sauce: buffalo, bbq, 
mango habanero or garlic parmesan

Calamari    19
calamari rings lightly breaded and fried with
jalapenos and served with marinara or sweet 
thai chili

 gator nuggets  18
hand-breaded and deep-fried with a 
cajun mayonnaise dipping sauce

mozzarella sticks 10
hand-breaded with italian breadcrumbs, 
deep-fried with marinara sauce

texas shrimp cocktail 17
marinated shrimp, with tomato, avocado, 
red onion, lime, cilantro. served with 
tortilla chips

Baked oyster rockefeller 23
six oysters with pernod, bacon, and 
spinach. finished with hollandaise 
sauce and parmesan cheese

clams-dozen little necks    19

mussels-1 pound         17

oysters-dozen                    32

snow crab-1 pound             mkt

shrimp-dozen                       18

crawfish-1 pound       19

  

Classic Ceasar salad   13
crisp romaine lettuce with house made ceasar dressing,
croutons, and parmesan cheese

garden     12
mixed greens topped with tomatoes, cucumbers, red
onion, bacon, croutons, and parmesan cheese, served
with your choice of dressing

BABY SPINACH SALAD    14
BABY SPINACH, CRISPY SMOKED bacon, RED ONION, 
PETITE TOMATOES, CHOPPED EGG, TOASTED WALNUTS, 
AND MANDARIN ORANGES. TOSSED IN A POPPYSEED 
DRESSING

CHOPPED ASIAN    16
SHREDDED CABBAGE, GREEN ONIONS, MANDARIN
ORANGES, cucumbers, RED ONION, ALMONDS AND 
CRISPY WONTONS IN A SESAME GINGER DRESSINGPROTEINS (ADD TO ANY SALAD) GRILLED OR BLACKENED

 CHICKEN   6
  SALMON 10

 SHRIMP (4) 9
 TILAPIA  9

CUP 7  BOWL 10
       CLAM CHOWDER
       SHRIMP GUMBO
CHICKEN WHITE BEAN CHILI

 PASTA
ALL SERVED WITH GARLIC BREAD AND CHOICE
OF SAUCE
MARINANA, ALFREDO, CREOLE OR WHITE WINE GARLIC

CLAM FETTUCCINE       28
CHICKEN FETTUCCINE  26
SHRIMP FETTUCCINIE  28

TERIYAKI BEEF AND SHRIMP KABOB       31
SERVED OVER RICE PILAF WITH BROCCOLI

BLUE CHEESE CRUSTED BASEBALL STEAK  33
SERVED WITH YOUR CHOICE OF TWO SIDES
ADD SHRIMP (4)      10 

~ Boil ~ ~ SANDWICHES & TACOS ~
ALL SANDWICHES INCLUDE FRENCH FRIES, 
AND A PICKLE SPEAR. 
SUBSTITUTE ONION RINGS FOR 2.50

ANGUS BURGER   14
8OZ ANGUS BEEF SERVED WITH LETTUCE,
TOMATO, AND ONION ON A BRIOCHE BUN

ADD SWISS, AMERICAN, PEPPER JACK
 OR BLUE CHEESE 1
ADD BACON   2
ADD SAUTEED MUSHROOMS 1
ADD GRILLED ONIONS  1

BUFFALO CHICKEN SANDWICH 14
FRIED CHICKEN BREAST TOSSED IN OUR BUFFALO
SAUCE. TOPPED WITH BLUE CHEESE ON A
BRIOCHE BUN

GRILLED CHICKEN SANDWICH 14
TOPPED WITH PEPPER JACK CHEESE, LETTUCE, 
TOMATO, ONION, AND AVOCADO AIOLI ON A BRIOCHE
BUN

PORTABELLA MUSHROOM SANDWICH 16
MARINATED AND GRILLED PORTABELLA 
MUSHROOM CAP, WITH GRILLED ONIONS, GOUDA 
CHEESE, BABY SPINACH AND AVOCADO AIOLI ON
A BRIOCHE BUN
SUB SIRLOIN STEAK   4

FISH OR SHRIMP TACOS  19
TWO GRILLED, BLACKENED OR FRIED TILAPIA OR
SHRIMP TACOS, TOPPED WITH A CREAMY SLAW 
AND FRESH LIME

THE SHACK GRILLED CHEESE 12
MELTED GOUDA, PEPPER JACK, TOMATO AND 
A CAJUN MAYONNAISE ON TOASTED SOURDOUGH
ADD BACON    2

 

GRILLED, BLACKENED
OR FRIED WITH TWO 
SIDES
CHOICE OF SAUCE: LEMON
BUTTER, MANGO SALSA, 
CHIPOTLE CREAM
CITRUS/SRIRACHA GLAZE

TILAPIA  17
SALMON  24
CATFISH  26
SHRIMP  25
CITRUS CHICKEN 20

SEAFOOD BOIL FOR 2 PEOPLE    44
CHOICE OF BUTTER:
TEQUILA CHIPOTLE LIME, 
GARLIC HERB, LEMON PEPPER, 
OR CAJUN
THE BOIL-(NO SUBSTITUSTIONS PLEASE)

EACH BOIL CONTAINS:
6 UNSHUCKED OYSTERS, DOZEN SHRIMP, 
HALF POUND CRAWFISH, CORN ON THE 
COB, NEW POTATOES, CELERY, ONIONS, 
AND WHITE WINE
SERVED WITH GARLIC BREAD

ADD TO YOUR BOIL
MUSSELS -1 POUND   17
CLAMS-DOZEN    19
SNOW CRAB-1/2 POUND     MKT
ANDOUILLE SAUSAGE-1/2 POUND 15
OYSTERS-DOZEN   32
OYSTER-1/2 DOZEN   18
CRAWFISH-1 POUND   19
SHRIMP-DOZEN    18

ADD A SIDE SALAD TO ANY ENTREE, BOIL
PASTA, OR SIGNATURE DISH   5



~ SPECIALTY COCKTAILS ~

KIDS
ALL KIDS ITEMS ARE SOLD WITH FRENCH 
FRIES EXCEPT MAC AND CHEESE AND PASTA
WITH MARINARA.
SUBSTITUTE ONION RINGS OR BROCCOLI FOR
   1.50
       CHICKEN NUGGETS
       GRILLED CHEESE
             GRILLED CHICKEN BREAST
       KIDS CHEESEBURGER
        PASTA WITH MARINARA
        MAC & CHEESE
       7

~ BEERS  ~
DOMESTIC BOTTLES      5

BudLight/ Coors Light
Michelob Ultra/ Miller Lite

SPECIALTY / IMPORTED      6.5
CORONA EXTRA/ CORONA LIGHT

MODELO ESPECIAL/ DEEP ELLUM IPA
HEINEKEN/ SHINER BOCK
BLUE MOON/ WHITE CLAW

NEATO BANDITO     7

            DRAFT                           PINT       22OZ

 

DESSERTS
LAKESIDE CHOCOLATE CAKE  10
GARNISHED WITH CHOCOLATE 
SAUCE
ADD A SCOOP OF VANILLA ICE CREAM  4

NEW YORK CHEESECAKE   9
SERVED WITH RASPBERRY SAUCE

CHOCOLATE ROCKSLIDE   10
A LIGHT TEXTURED BROWNIE TOPPED
WITH CARAMEL AND TOASTED PECANS, 
DRIZZELED WITH CHOCOLATE SAUCE, 
WITH A SCOOP OF VANILLA ICE CREAM

ONE SCOOP OF VANILLA ICE CREAM   4
ADD CHOCOLATE SAUCE  1

NON ALCOHOLIC BEVERAGES
PEPSI, DIET PEPSI, SIERRA MIST, 
DR PEPPER, FRUIT PUNCH, 
LEMONADE, COFFEE, ICED TEA, 
AUQAFINA BOTTLED WATER
  3.25
RED BULL   5.5

       BUDLIGHT               5.25    6.25
       COORS LIGHT     5.25    6.25
       MILLER LIGHT     5.25             6.25
       MICHELOB ULTRA     5.25             6.25
       YUENGLING      5.25             6.25
       SHINER BOCK     6.25    7.25
       DOS EQUIS      6.25    7.25
       SEASONAL (ASK YOUR SERVER)         MKT

  
      ~ WINES  ~

               HOUSE WINE 7.50
CHARDONNAY/ PINO GRIGIO/ WHITE
ZINFANDEL/ CABERNET/ MERLOT/ SPARKLING

WHITE WINES                GL   BTL
CUPCAKE, CHARDONNAY         9 38
KENDALL JACKSON, CHARDONNNY     10 40
RODNEY STRONG, SAUVIGON BLANC  10 40
DR LOOSEN, RIESLING       10 38

RED WINES                GL   BTL
HAHN, CABERNET    10 42
SILVER PALM, CABERNET   15 70
JUSTIN, CABERNET    *** 80
ALAMOS, MELBAC    11 45
ERATH, PINOT NOIR    13 42

SPARKLING
RUFFINO PROSECCO    10 50
CAVA BRUT RESRVA, SPLIT   11 ***

   

Milagro infused margarita     11
infused milagro Silver, triple Sec, Lime, and agave. 
ask your server what infusion we have today!

patron margarita            16
patron silver, cointreau, lime, agave, gran marnier

old fashioned        11
buffalo trace, simple syrup, peach bitters, angostura bitters

texas mule         10
tito’s vodka, lime, ginger beer

island punch        8
plantation dark rum, melon liqueur, banana LIQUEUR, orange, 
pineapple, lemon

huck finn         10
bombay gin, blueberry simple syrup, lemon, ginger beer

strawberry fields       9
stolichnaya vodka. strawberry simple syrup, lemon

johnnie’s goldrush       10
johnnie walker red, honey syrup, pinapple, lemon

smokey white paloma      12
el silencio mezcal, white grapefruit, lime

frozen daiquiri/margarita     10
strawberry, mango, pina colada, mudslide, margarita
add a floater       1

    

  


