
Welcome to the Crab Shack, where our passion is serving the freshest seafood in Rochester.  Our seafood is 
delivered daily from the ports of Boston Harbor.  Much of the fresh seafood arrives within less than twelve 
hours of coming off the boat.  Early each morning trucks begin their seven hour journey back to Rochester 

with shipments to the Crab Shack arriving daily.  We ask for your understanding if your favorite catch is sold 
out, we order just enough for the day in order to keep our stock fresh.  Thank you and enjoy!

Quick Starters
Maryland Style Hand Made Lump Crab Cake	 9.50 
Crab Claws, pre-cracked and peeled (half dozen)	                    11.95
Crab Shack Nachos, loaded with crab, shrimp, & cheese	        9.95
Buffalo Crab Dip, served with nachos	 9.95
Provincetown Hot & Spicy Crispy Shrimp or Calamari	 8.95
Crispy Fried Calamari (half pound)	 8.95
West Coast Calamari, hot peppers, olives, garlic	 9.95
Rock Island Clams Casino	 9.50
Fried Pickles, careful, you’ll get addicted...	 7.25
Chatham Crab & Lobster Quesadilla	 12.95
Icy Cold Shrimp Cocktail (dozen peel and eat)	 6.95
One pound Steamed Clams	 8.95
Oysters on The Half Shell (half dozen)	 11.95
Clams on The Half Shell (half dozen)	 6.50
Cold Bar Tasting:   Oysters, Clams, Shrimp, & Crab	 27.50 
Sweet Corn Bread Basket, Homemade of course...	 2.95

Homemade Soups  cup/bowl 
Tomato Bacon Clam Chowder	 3.75/4.50
New England Clam Chowder  (Fridays Only)	 3.85/4.95
Crab & Lobster Bisque, with warm sherry shot 	           4.25/5.95

Salads
Add a house or Caesar salad to any dinner	        2.85
Cape Cobb, avocado, bacon, boiled egg, vegetables	 6.95 
Large Caesar Salad	  5.95
   Add:  Grilled Shrimp, Grilled Salmon, or Grilled Chicken	        4.95

Shack Baskets  (All served with choice of one side)
Martha’s Vineyard Lobster Roll, classic served with fries	     14.50	  
Shrimp Boat, dozen crispy shrimp & two grilled skewers   	     13.95
The Cape, fried clam strips, shrimp, & scallops	 17.95
Captain's Pick, fried shrimp, scallops & fish fillets	 18.95
Boston Trip, fried shrimp, clam strips, scallops & fish fillet	     23.95
Beach Basket, one pound crispy crunchy shrimp	 12.95
North Atlantic Fish Fry n’ Chips (Beer Battered or Panko)	     12.95
Nantucket’s Best, coconut shrimp, scallops, & clam strips	     18.50
The Clam Bake (2 dozen)	 16.50 
The Shack Cheeseburger 	     8.95
Crispy Battered Chicken Fingers, honey mustard dip	 8.50

Create Your Own Seafood Basket
  Choose Any One 8.95
  Choose Any Two 19.75  (includes two sides)
  Choose Any Three 27.50  (Includes two sides)	

Crispy Fried Shrimp 		  Fried Pickles                            
Fried Oysters			   Flash Fried Scallops 		
Flash Fried Calamari 		  Coconut Shrimp         		
Flash Fried Clam Strips        	Honey Garlic Shrimp Skewers		
Battered Fish Fillets  	          	

Fresh Catch Fish  (See Daily Catch Board for selections & prices)
Choose your cooking method: 
   Grilled or Pan Seared
Signature Toppings:  Mango Jalapeno Salsa, Honey Citrus Glaze,   
   Blackened Cajun Rubbed or Plain

Shack Platters  
Tangerine-Honey Glazed Salmon with vegetables and rice  	     16.95
Avocado Mango Fish Tacos served with seasalt fries & slaw	     14.95
Steak and Lobster Tail with vegetables & cheddar mashed    	 29.50 
Grilled BBQ Half Chicken with corn cob & cheddar mashed	 13.95
Steak Dinner (16oz Delmonico) with cheddar mashed & corn  	 21.50
Seafood Pasta, shrimp, clams, mussels & scallops	 15.95 
Twin Cold Water Lobster Tails, wild rice, vegetables	 21.95
Linguine Vongole, lots of sweet baby clams	 13.95
Linguine Alfredo with shrimp & scallops	 16.95
Lobster n’ Crab Mac & Cheese	 17.95 
Shrimp Scampi with a dozen shrimp	 14.95
Spiral Tube Pasta with tomato marinara	 8.95
Three Cheese Chicken Parmigiana over a bed of pasta	 10.95

Crab & Lobster  (All served with choice of one side)	
1 Pound Snow Crab Legs	  17.95
1 ½ Pounds Alaskan King Crab Legs (Our Speciality)	 28.50
Deadliest Catch For Two, 3 lbs Alaskan King Crab  	 26.95 per person 
Crab Dinner, 1 ½ lbs king crabs and 1 lb snow crabs	                   37.95
Assorted Lobster Sizes 	  Market
1 ½ Pound Whole Maine Lobster	 19.95

Steam Pots   (All served with corn cob & salt potatoes)	
#1  Whole Lobster, 1 lb Snow Crab Legs     	    29.50
#2  1 lb Snow Crab Legs, 1 lb Steamed Clams            	 24.95
#3  Crab Shack Feast, whole lobster, clams, King & snow crab	 47.25
#4  Dinner For Two:  2 Whole Maine Lobsters, 1 pound Snow Crabs,  
                              and 1 pound Steamed Clams     	29.75 per person

Add another Side Dish!
Homemade Coleslaw	 1.95
Shoestring Seasalt Fries	 1.95 
Garlic & Herb Potato Wedges	  1.95
Salt Potatoes	  1.95
Corn On The Cob	  1.95
Steamed Fresh Vegetables	  1.95 
Macaroni Salad	 1.95
Wild Harvest Rice	 1.95
Cheddar Bay Mashed Potatoes	  1.95

Visit us on-line at www.CrabShackRochester.com to receive a free birthday dinner and  
special notifications of our fresh catch crab and lobster seasons.



DESSERTS

Beach Fire S’mores - Chocolate dipped graham crackers, marshmallows, open roasting flame  	 5.95
Carnival Style Funnel Cake - Topped with caramel, chocolate morsels, vanilla bean ice cream  	 5.95
Chocolate Cake - Layers of moist chocolate cake and frosting with creamy vanilla bean ice cream  	 5.95
Orange Creamsicle Cheesecake - White chocolate, orange infused cream, hints of orange soda pop  	 5.95
Peach Cobbler Turnover - Homemade flakey crust, served with vanilla bean ice cream and caramel drizzle  	 5.95
 

RED WINES	 Glass	 Bottle

Chianti, Gabiano, soft berry flavors	 5.95	 19.50
Cabernet, R.H. Phillips, dry, robust and rich flavors	 5.95	 19.50
Merlot, Rex Goliath, soft berry flavors	 5.95	 19.50
Lambrusco, smooth and fruity, served chilled	 5.95	 19.50
Pinot Noir, Rex Goliath, smooth fruity flavors	 5.95	 19.50
Blackstone Merlot, soft, smooth and robust	 7.95	 27.50
Estancia Cabernet, rich and smooth	 7.95	 27.50

WHITE WINES	 Glass	 Bottle

Pinot Grigio, Citra, light and fruity	 5.95	 19.50
Chardonnay, Night Harvest, full and smooth	 5.95	 19.50
Sauvignon Blanc, Night Harvest, crisp and slightly citrus	 5.95	 19.50
Bully Hill, light fruity and very sweet	 5.95	 19.50
Riesling, Woodbridge, fruity and sweet	 5.95	 19.50
Riesling-Chardonnay Blend, Salmon Run, Dr. Frank, luscious, with notes of pear	 6.95	 24.50
Kendall Jackson Chardonnay, smooth fruity flavor	 7.95	 27.50

BLUSH WINES	 Glass	 Bottle

White Zinfandel, Vendage, light, fruity, refreshing, and sweet	 5.95	 19.50

CHAMPAGNES		  Bottle
Asti Spumante, Italian, sweet and fruity		  19.50
Henri Marchante, light and dry brut prosecco flavor		  19.50
Dom Perignon, brut champagne, dry elegant finish		  179.00

 

DRAFT  &  BOTTLED BEERS

Bottles:  Bud, Coors Light, Blue Light, Blue Light Lime, Mich Ultra, Corona, Heinekin, Amstel Light, Guinness, Red Stripe

Draft:  Yuengling Lager, Labatt’s Blue Light, Rohrbach Highland Lager, Blue Point Toasted Lager, 
                Shipyard Export Handcrafted Ale, Bud Light, Shock Top, Sam Adams

SPECIALTY DRINKS

Blue Crab - Vodka, Blue Curacao, sour mix, pineapple juice, and orange juice
Mojito Sunset - Fresh mint leafs, Puerto Rican rum, muddled sugar cane, fresh lime and club soda 
Long Island Iced Tea - Tequila, Vodka, Rum, Gin, Triple Sec, Sweet and Sour Mix, and Cola
Poolside Lemonade - Jack Daniels, Triple Sec, Lemonade, Vodka, and lemon-lime soda
The Shack Margarita - Trust us, if you like Margaritas just sit back and enjoy this one...
Frozen Strawberry Daiquiri - Strawberries, Puerto Rican rum, Triple Sec, lime juice
Frozen Pina Colada - Coconut rum, Puerto Rican rum, coconut cream, pineapple juice
Frozen Seaside Vacation - Coconut rum, coconut cream, strawberries, vodka, pineapple juice

SOFT DRINKS

Pepsi Cola, Diet Pepsi, Sierra Mist, Mountain Dew, Lemonade, Raspberry Iced Tea, Unsweetened Iced Tea, Club Soda 
Bottled Root Beer, and San Pellegrino sparkling water

 

COFFEE SERVICE

Espresso, Cappuccino, American, Decaffeinated, and Assorted Hot Teas  
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