APPETIZERS

The Frybreaker

Our signature crispy golden fries, ridin’ a wave of melty cheese sauce,
crispy bacon and cool sour cream all piled high around a loaded baked
potato center. Totally gnarly. $14

Wanna go bigger? Add hand pulled smoked chicken or seasoned
beef and send this app over the edge-no life vest needed.

The Pipeline Poppers

Get stoked — these crispy little bombs are loaded with creamy bacon
cheese, diced jalapenos, and melty cheddar-jack, all wrapped up in a
golden fried wonton. Then we hit 'em with a righteous splash of sweet
chili sauce for that sweet-heat combo that seriously rips! $13

Coastal Crunch Nachos

These nachos are the real deal, bro — stacked high with crunchy tortilla
chips, drenched in warm cheese sauce, and topped with crisp lettuce,
fresh pico, jalapefos, chives, and a cool dollop of sour cream. It's a
full-on flavor party, perfect for sharing (or not, we won't judge). $12

Wanna level up? Add crispy bacon or load it with hand pulled
smoked chicken, seasoned beef, or grilled shrimp.

Tiki Torch Quesadilla

This beachside ‘dilla is stacked with melted cheddar jack cheese, sweet
pineapple, pico, and jalapefio corn — all grilled up golden and drizzled
with our zesty sriracha lime crema. It's the perfect mix of sweet, heat,
and cheesy goodness. $10

Feeling extra? Add crispy bacon, hand pulled smoked chicken,
seasoned beef, or grilled shrimp.

Crispy Calimari Crush

Totally tubular rings of golden fried calamari topped with tangy banana
peppers and drizzled with our Sriracha lime crema for that perfect kick.
Crispy, zesty and straight up crushable. $16

The Dip Rip

Catch a crunchy wave with our beachy Chip Trio! Fresh fried tortilla
chips served with a trio of tasty dips — our cool ‘n creamy guac, tangy
salsa verde and house-made pico that brings the sunshine. Light and
tasty, this trio’s got all the right vibes. $10

Crab Rangroovy

This creamy crab dip brings beach vibes in every bite- rich, a little zesty,
and totally scoopable with crisp wonton chips. A laid-back twist on a
classic app, tuned up for good times and easy sharing. $13
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House Salad

Fresh iceberg lettuce stacked with crunchy cukes, red onion, juicy
tomatoes, snap peas, shredded carrots, and green pepper — all cruisin’
under a light blanket of shredded cheddar jack. It's cool, crisp, and
totally riding the green wave. $10

Add a fresh protein:

Salmon 8 | Shrimp 6 | Hand Pulled Pork 5 | Grilled Chicken 5

Taco Salad

This salad’s got serious crunch cred — seasoned beef, jalapefo
corn, fresh pico, and chip strips bring the party, while guac,
sour cream, cheddar jack, and creamy sriracha lime dressing
keep things saucy. Topped with cilantro and chill vibes from
the first bite to the last. $15

Classic Caesar Salad

Cool romaine lettuce tossed in Caesar dressing, loaded with crunchy
white tortilla strips and a proper dusting of Parmesan. Light, cool,
and never out of style. $11

Add a fresh protein:

Salmon 8 | Shrimp 6 | Hand Pulled Pork 5 | Grilled Chicken 5

Clam Chowder

Creamy, dreamy, and totally tidal — our classic New England-style
chowder is loaded with tender clams, hearty potatoes, and cozy
coastal flavor in every spoonful. It's like a warm wetsuit for your
taste buds. $8




SANDWICKIES

All sandwiches served up with crispy fries and
house-made slaw — your tasty ticket to chill mode.

The “Maine” Squeeze Lobster Roll

Fresh, chilled lobster mixed with creamy mayo, crisp celery, and a
kick of coastal seasoning, laid over shredded lettuce and finished
with a sprinkle of chives. All tucked in a toasted brioche roll so
buttery it might just melt in your hand. A seaside classic with big
flavor and beachy soul. MP

Boardwalk Clam Roll

Crispy, golden clam strips piled high on a buttery brioche roll, layered
with cool tartar sauce and topped with fresh chives. Hit it with a
squeeze of lemon for that bright, citrus finish. It's a crunchy, coastal
classic built for sunny days and salty air. $17

Shack Classic Cheeseburger

Juicy seasoned beef topped with melty white American cheese, crisp
lettuce, tomato, red onion, and pickle chips, all riding high on a soft,
buttery brioche bun slathered in our special burger sauce. $14

Go big with a double patty, bacon, crispy onion rings, or fried
pickles — The ultimate burger for kickin’ back and hangin’ loose.

Carolina Cruiser Sandwich

Slow-smoked, hand-pulled pork drenched in tangy coastal Carolina
BBQ sauce, layered with crunchy house-made slaw and zesty pickle
chips, all nestled inside a soft brioche bun. It's like a sunset cookout
on the beach — smoky, fresh, and full of good vibes. $15

Sunburn Chicken Sandwich

Crispy fried organic chicken breast glazed in a warm, kick-back
Nashville hot sauce, mellowed out with cool mayo and snappy pickle
chips, served up on a buttery brioche bun. Just the right amount of

heat to keep things interesting — like catching rays without the burn.

$14

Mad Haddie Fish Sandwich

Golden-fried haddock chillin’ on a toasted brioche bun, layered with
crisp lettuce, ripe tomato, red onion, and a splash of tangy tartar
sauce. Served with a lemon wedge for that sunny squeeze of coastal
freshness. It's the kind of sandwich you eat with sandy hands and
salt in your hair. $17

French Fries / $7
Slaw / $6
Onion Rings / $7

SIDES
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Street Corn Chicken Bowl
Hand-pulled smoked chicken, sweet jalapeno corn,
red onion, and fresh jalapenos, all fired up with
coastal flavor and served over white rice. Topped
with cotija cheese, cilantro, and a zesty drizzle

of sriracha lime crema. Hit it with a lime squeeze
and you've got a fiesta in a bowl, beachside

style. $15

Sweet Chili Chicken Bowl

Fresh grilled chicken, green peppers, yellow onions,
jalapenfo corn, fresh pico, and juicy pineapple, all
loaded with Thai sweet chili flavor and served over
white rice. Topped with crunchy red cabbage, green
onion, and a sprinkle of sesame seeds. It's a little
sweet, a little heat, and drippin’ with coastal flavor
vibes. $15

TACQS

Beach BBQ Bowl

Slow-smoked, hand-pulled pork and a splash of our
tangy coastal Carolina BBQ sauce, all piled high with
bold BBQ flavor and served over white rice. Topped
with crunchy slaw, pickled red onion, jalapefo corn,
cotija cheese, and a cool swirl of cilantro lime crema.
It's smoky, zesty, and straight-up beach BBQ in a
bowl. $15

Ginger Teriyaki Salmon Bowl

Fresh glazed grilled salmon, crunchy slaw, shredded
carrots, snap peas, and sweet pineapple, all loaded
with teriyaki flavor and served over white rice.
Topped with creamy avocado lime crema and a
sprinkle of green onion, this bowl’s got that vintage
beach shack vibe — tasty, fresh, and ready to ride

the tide. $17

Three tacos per order.

“Cape” Cod Fish Tacos

Crispy cod, fresh slaw, and zesty pickled red onions
in a sun-drenched corn tortilla. Sprinkled with
tangy cotija and splashed with our house made
sriracha lime crema that packs a mellow spicy
punch — perfect for chillin’ at the surf shack. Taco
‘bout a good time! $16
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Baja Blaze Chicken Tacos
Slow-smoked, hand-pulled chicken ridin’ high with
crunchy shredded lettuce, tangy pickled red
onions, and sweet jalapefio corn, all sauced up with
our house-made BBQ magic. Topped with cotija
cheese and a cool drizzle of avocado lime crema
—It's smoky, creamy, and fresh — like golden hour
in taco form. $14

Fried Pickles / $8
White Rice / $5
Loaded Baked Potato / $7

Pig Kahuna Tacos

Slow-smoked and hand-pulled pork stacked
high with zesty pickled red onions, sweet 'n
spicy jalapefio corn, and a splash of tangy
salsa verde. Finished with crumbled cotija,
fresh cilantro, and a squeeze of lime to seal
the deal. It's like a beach bonfire in taco form
— smoky, spicy, and unforgettable. $14

Shaka Bang Shrimp Tacos

These crispy fried shrimp get a rad makeover,
tossed in bold bang bang sauce and chillin’ on a
bed of shredded lettuce. Topped with our fresh
pico, crunchy red cabbage, zesty cilantro, and a
slick of extra bang bang sauce to send your taste
buds cruisin’ through waves of spicy, creamy
goodness. Bang! $16

Nacho Tacos

Seasoned beef, melty cheese sauce, crunchy
shredded lettuce, and crispy chip strips all stacked
up and topped with jalapefios, fresh pico, and a
cool splash of sour cream. It's nacho vibes with a
taco twist — straight outta your favorite surf shack.
$14

*Before placing your order, please inform your server if a person in your party has a food allergy.
*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

CHICREN

Chicken Tender Basket

A half-pound of crispy golden organic tenders tossed in
your fave sauce, served up with our crunchy fries and
fresh house-made slaw. $14

Chicken Wing Basket
8 Crispy wings splashed in your choice of sauce, served up
with our signature golden fries and fresh house slaw. $14

Dos Pounder

A gnarly tray packed with two pounds of crispy fried organic
chicken tenders — tossed in your choice of sauce or just
naked. Perfect fuel for epic days and chill nights.

Choose up to three sauces / $29

20-Piece Wing Tray

A hefty stack of twenty crispy wings, tossed in your choice
of sauce or served straight up plain. Perfect for sharing
good vibes with your crew or going all in solo.

Choose up to three sauces / $28

WING SAUCES*

Buffalo, Bbqg, Ginger Teriyaki, Sweet Chili,
Bang Bang, Honey Mustard

SEAFOQOD

All of our seafood dinners come stacked
with our crispy golden fries, crisp slaw,
and a side of zesty tartar sauce.

Sub onion rings, rice or a baked potato for $1

Fish & Chips $23 / Baked Add $2
Crispy, tender flaky haddock fried to golden perfection

Scallop and Chips MP / Baked Add $2
Sweet, juicy sea scallops lightly fried for that golden,
ocean-fresh crunch.

Shrimp and Chips $18 / Baked Add $2
Plump, crispy fried shrimp with a light crunch and
big coastal flavor.

Whole Clam and Chips wmp
Crispy whole belly clams, full of that rich, salty-sweet
flavor New England’s known for.

Clam Strip and Chips 17

Crispy fried clam strips, a crunchy seaside classic done right.

Seafood Platter 340

A boatload of fried haddock, sweet sea scallops, crispy
shrimp, whole belly clams, and clam strips — an old-school
seafood feast built for two.



