sIX SIX EIGHT

GIGSHACK

*Spicy Tuna Tartare Taquitos 16
Toasted Sesame Seeds, Avocado, and Micro Red Radish

*Grilled Shrimp Skewers 16
Roasted Garlic Aioli

Jumbo Lump Crab Cake 16
Homemade Dill Tartar Sauce and Pickled Cucumber Salad

Pulled Pork Empanada 12
Served with Coleslaw and Chipotle Mayonnaise

*Seared Local Sea Scallops 20
Baby Arugule, Avocado, Toasted Sesame Seed:s
with a Warm Soy Vinaigrette

Billy Goat Salad 18

Panko Crusted Goat Cheese, Toasted Almonds and
Beets with a Candied Ginger Vinaigrette

+Organic Chicken, Grilled Shrimp, or Blackened Fish $10

Charred Lemon Caesar Salad 18
Fresh Dill and Crispy Croissant Flakes
+Organic Chicken, Grilled Shrimp, or Blackened Fish $10

Homemade Hummus Platter 20
Vegetable Crudité and Candied Macadamia Nuts

PE.|. Mussels & Grilled French Baguette 28
+ White Wine - Cliantro Herb Butter
+ Spicy Thai - White Wine, Coconut Milk, Spicy Peppers

Grilled Asparagus 12 Cumin Roasted Carrots 14 Grilled Broccolini 14 French Fries 10  Side Salad 10

Blackened Local Fish Montacos 2 for 25 / 3 for 33
Homemade Mango Salsa and Creamy Coleslaw in

a Crunchy Corn Tortilla

*Grilled "Pat La Frieda" Burger with Fries 23
Cheddar, American, or Provolone Cheese

+Applewood Smoked Bacon or Cage Free Egg $2

The "Miles Anthony” Lobster Roll 36
House Cooked Lobster Salad on a Fresh Baked Croissant
and Shack Potato Chips

Braised Hawaiian Style Baby Back Ribs 32
Baked to Order Cornbread and Creamy Coleslaw

Green Curry Biriyani (Vegan) 34
Kalustyan's Basmati Rice with Roasted Market Vegetables
+ Seared Local Sea Scallops $10

Puttanesca Alla Madre 27
Homemade Organic Spaghetti with Tomato, Olives
and Roasted Vegetables; Topped with Burrata

Spaghetti Alle Vongole 29
Homemade Pasta with Crispy Fennel and
Guanciale

20% Gratuity Added for Parties of 6 or More

*Consuming Raw or Undercooked Meats, PouH‘ry, Seafood, Shellfish or Eggs may Increase Risk of Food Born lllness.
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