
PAN ROAST
creamy tomato stew with a hint of brandy, your 
choice of seafood, and steamed rice

POARCH STYLE ................................................... 42
shrimp, crab, lobster

LOBSTER.................................................................... 42

CRAB............................................................................. 32

SHRIMP....................................................................... 30

DESSERTS
KEY LIME TART....................................................... 10
whipped cream, lime zest

CHOCOLATE CAKE.............................................. 10
chocolate ganache, whipped cream

HOUSE SPECIALTIES
LINGUINE SHRIMP SCAMPI........................ 30
white wine & garlic or classic red sauce

SHRIMP & LOBSTER FRA DIAVOLO...... 40
spicy stew with garlic tomato sauce, linguine

LINGUINE AND CLAMS................................... 26
white wine, garlic, fine herbs

CREOLE CHICKEN LINGUINE..................... 26
grilled chicken, tomato, trinity, okra, creole spices

SOUTHSIDE BOIL................................................ 45
red crab, shrimp, smoked sausage, trinity,  
giardiniera, corn, potatoes 

SHRIMP BOIL.......................................................... 36
peel & eat shrimp, corn, andouille sausage, 
potatoes, onion, garlic            

HOUSE BOIL............................................................50
peel & eat shrimp, red crab, mussels, corn, 
andouille sausage, potatoes, onion, garlic

CRAB BOIL................................................................60
red crab, corn, andouille sausage, potatoes,
onion, garlic

LOBSTER SLIDERS.............................................. 42
lobster salad, chive, old bay chips, lemon

STEAMED CRAB LEGS..................................... 70
red crab, butter, lemon

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

20% gratuity will be added to each check. 

MUSSELS 
VINDALOO................................................................ 22
red chilies, garlic, curry

BEER & SAUSAGE................................................. 21
garlic, shallots, herbs

WHITE WINE............................................................. 21
white wine, garlic, herbs

STARTERS 
CAESAR SALAD..................................................... 12
romaine hearts, anchovy, sourdough croutons, 
Caesar dressing

CEVICHE...................................................................... 21
choice of one:
• shrimp roja
• tuna aguachile
• seafood campenchana

CEVICHE TRIO........................................................ 31
shrimp roja, tuna aguachile, seafood campenchana

NEW ENGLAND CLAM CHOWDER
cup....................................... 12 | bowl.............................. 16

OYSTERS ON THE ½ SHELL
½ dozen.............................. 18 | dozen........................... 29

SHRIMP COCKTAIL............................................. 18

CHILLED PLATTER.............................................. 28
oysters, shrimp, lobster salad, cocktail sauce,  
lemon, crackers

PEEL & EAT SHRIMP..................................... 25/lb
served hot or chilled, lemon

GUMBO
creole stew cooked with andouille sausage and 
okra, served with steamed rice

POARCH STYLE.................................................... 44
shrimp, crab, and lobster 

LOBSTER.................................................................... 42

CRAB............................................................................. 32

SHRIMP....................................................................... 30

CHICKEN.................................................................... 26



COCKTAILS
DARK TIDES.............................................................. 16
French Vanilla, Espresso, Grey Goose®️ vodka, 
Kahlúa coffee liqueur

CURRENT MOOD.................................................. 16 
Basil Hayden bourbon, orange bitters, 
peach, honey, lavendar

ROULETTE HEAT................................................... 16 
PATRÓN® Silver tequila, Ancho Reyes Verde
Grand Mariner, fresh juices

GREEN GAMBIT..................................................... 16 
Grey Goose® Essences vodka, Midori Melon liqueur, 
fresh lime juice

HIGH ROLLER DRIFT.......................................... 16 
Appleton Estate Signature rum, BACARDÍ Superior 
White rum, banana, fresh juices, lime

SPARKLING WINE
AVISSI PROSECCO............................................. 49

VEUVE CLICQUOT 
YELLOW LABEL...................................................295

MOET IMPERIAL NV BRUT (SPLIT)......... 25

WINE
WHITE WINE
CHARDONNAY 
SONOMA CUTRER RRV...........................13 / 52

DAVID BYNUM RIVERWEST............... 15 / 60

RIESLING 
50 DEGREES.................................................... 15 / 60

PINOT GRIGIO
JERMANN........................................................... 17 / 68

SAUVIGNON BLANC
LOVEBLOCK......................................................16 / 64

RAPAURA SPRINGS....................................13 / 52

ROSÉ WINE
WHISPERING ANGEL 
“ROCK ANGEL”...............................................13 / 52

CAVE DE LUGNY...........................................14 / 56

RED WINE
PINOT NOIR  
BROWNE HERITAGE.................................. 15 / 60

BOEN TRI COUNTY.....................................16 / 64

BELLE GLOS 
CLARK & TELEPHONE..............................24 / 89

CABERNET 

QUILT CABERNET........................................22 / 79

UNSHACKLED BY PRISONER............ 15 / 60

MERLOT 
SPELLBOUND..................................................13 / 52

LUKE ......................................................................16 / 64

DOMESTIC BEER
CORONA........................................................................9

ALLAGASH WHITE.................................................9

MILLER LIGHT............................................................7

COORS LIGHT...........................................................7

HEINEKEN....................................................................8

HEINEKEN 00............................................................7 
Non Alcoholic

DOGFISH HEAD 90 IPA......................................9

TSING TAO...................................................................8

3 FLOYDS GUMBALLHEAD.............................9

BELLS TWO HEARTED........................................9

HARD SELTZER
HIGH NOON PEACH.............................................8

HIGH NOON WATERMELON..........................8

HIGH NOON PASSION FRUIT........................8

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food-borne illness, especially if you have certain 
medical conditions. 

OYSTER SHOOTERS
BLOODY MARY........................................................8
vodka, spices, horseradish, celery

G&T....................................................................................8
gin, yuzu, parsley, tonic

THE DIRTY....................................................................8
vodka, olive, brine

LIME & BRINE.............................................................8
tequila, lime, old bay hot sauce 

SEAS AND SPIRITS............................................. 40
Try Shuck’s flight of each shooter

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

20% gratuity will be added to each check. 


