
BANG BANG SHRIMP 19
Crispy shrimp tossed in spicy bang
bang sauce and finished with scallions.

FRIED CALAMARI 17
Lightly fried calamari tossed with
banana peppers and served with marinara.

BUFFALO CAULIFLOWER 13
Roasted cauliflower tossed in buffalo
sauce and served with blue cheese dressing.

SAUTÉED MUSSELS 18
P.E.I. mussels steamed in your choice
of garlic butter or fra diavolo.

LOBSTER BRUSCHETTA 23
Toasted garlic crostini layered with lobster
meat, diced tomato, cilantro, and jalapeño aioli.

LOBSTER STUFFED AVOCADO 24
Avocado filled with lobster salad and
finished with cilantro-lime aioli.

CHICKEN TENDERS 14
Crispy chicken tenders with your choice of
buffalo, BBQ, Old Bay, or sweet Asian chili.

NATIVE STEAMERS 24
Native steamers served with broth
and drawn butter.

STUFFED QUAHOG 9
New England-style stuffie baked with seasoned 
crumbs and served with drawn butter.

ALLERGY NOTICE
Before placing your order, please inform your server if anyone in your party has a food allergy. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions.

Steamed Lobster
A 1¼ lb native lobster, steamed to order with 

mussels, potato, corn, and drawn butter.

SINGLE / 38 | TWIN / 50

SHUCKERS SAMPLER 28
Two oysters, two littlenecks,
two cherrystones, and two
shrimp, served chilled
from the raw bar.

Small Bites
OYSTERS 3.75 EA
Daily selection, shucked to
order and served chilled.

NATIVE LITTLENECKS 2.75 EA
Sweet native littlenecks,
shucked to order and served ice cold.

CHERRYSTONES 3.50 EA
Classic New England hard-shell
clams with a bold, briny finish.

SHRIMP COCKTAIL 4 EA
Chilled jumbo shrimp served
with traditional cocktail sauce.

NEW ENGLAND CLAM CHOWDER 9
Our homemade classic, served in a mug.

CAESAR 14
Crisp romaine, shaved Parmesan, and croutons 

CAPE SPINACH 15
Baby spinach, cranberries, almonds, goat cheese, 
red onion, and tomatoes with apple vinaigrette.

MIXED GREENS 12
Spring greens, carrots, red onion, cucumber, 
& grape tomatoes with balsamic vinaigrette.

SUSHI OYSTERS 28
Six freshly shucked oysters crowned with sushi-grade 
tuna sashimi, served with soy sauce and wasabi.

Raw Bar

Salads

GRILLED CHICKEN +8

GRILLED SHRIMP +16

LOBSTER SALAD +20

Add to any salad

SEAFOOD

COLD DRINKS

RAW BAR

LOBSTER
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MINI LOBSTER ROLL & CHOWDER 38
A mini lobster roll served with a mug of
New England clam chowder.

TUNA POKE BOWL 24
Ahi tuna over sushi rice with seaweed salad,
avocado, edamame, and garlic-soy drizzle.

FISH SANDWICH 17
Fried or blackened cod with lettuce, tomato,
and onion on a brioche bun. Served with
coleslaw, fries, and a pickle.
Add bacon +2

CAPE COD REUBEN 18
Fried cod layered with Swiss cheese and
Thousand Island dressing on marble rye.
Served with fries and a pickle.

CHICKEN SANDWICH 17
Grilled or fried chicken finished with your choice
of buffalo, BBQ, blackened seasoning, or sweet
Thai chili. Served with lettuce, tomato, onion,
fries, and a pickle.
Add cheese +1  | Add bacon +2

CLASSIC CHEESEBURGER 17
Angus beef topped with American cheese, lettuce, 
tomato, and onion. Served with fries and a pickle.
Add bacon +2

SCALLOP ROLL 28
Golden-fried sea scallops piled into a
butter-toasted brioche roll with fries,
coleslaw, and a pickle.

BAKED SCROD 27
Cod baked with breadcrumbs, butter,white wine,
and lemon. Served with potato and vegetable.

DAY BOAT SCALLOPS 35
Sea scallops baked with seasoned
breadcrumbs, white wine, lemon, and butter. 
Served with potato and vegetable.

SEAFOOD PASTA 34
Shrimp, scallops, and mussels tossed with
linguini, spinach, and grape tomatoes.
Available scampi-style or fra diavolo.

KILLER MAC & CHEESE 22
Cavatappi pasta baked with a house cheese
blend and topped with toasted breadcrumbs.
Add chicken +6 (grilled, fried, or buffalo)
Add lobster +14

FISH & CHIPS 28
Golden-fried cod served with fries,
coleslaw, and tartar sauce.

FRIED SCALLOPS 32
Golden-fried sea scallops served with fries,
coleslaw, and tartar sauce.

CHEESEBURGER 10
FISH & CHIPS 11
KRAFT MAC & CHEESE 8
CHICKEN TENDERS 10

HOT DOG 8
GRILLED CHEESE 8
PASTA WITH BUTTER
OR MARINARA 8

ROASTED POTATO 5
SEASONAL VEGETABLE 4
SIDE CAESAR SALAD 6
SIDE GARDEN SALAD 5

RICE 4
FRENCH FRIES 5
COLESLAW 4

 Lil’ Shuckers

SEAFOOD

COLD DRINKS

RAW BAR

LOBSTER

THE ORIGINAL
MURPH'S FAMOUS
BAKED STUFFED SCROD   36
Featured on Diners, Drive-Ins and Dives. 

Fresh cod stuffed with Maine lobster, finished 
with beurre blanc. Served with potato & 
vegatable

ALLERGY NOTICE
Before placing your order, please inform your server if 
anyone in your party has a food allergy. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if 
you have certain medical conditions.

THANK YOU FOR SUPPORTING
A WOODS HOLE ORIGINAL.

Priv�e Events & Group Dining:
Events@wickedshuckers.com

Sides

House PlatesRolls, Bowls & Dock Food

Half Pound
Lobster Roll 48

A half pound of lobster, served chilled or 
hot buttered, piled into a butter-toasted 

brioche roll with fries and a pickle.

EST.  1981
WOODS HOLE,  MA

A 20% gratuity will be added to parties of six or more.


