‘dack snacks

PORK BAO BUN
shredded H)q porl< . plum hoisin g]aze
jalapeno . carrot . ca|9| age
cilantro . miso aioli

10
HOT HONEY BRUSSELS

Friecl Erussels . L»acon . picl<|ed onion
cotija cheese . chi i paprika aioli

sma”]o Iarge]g
DACK POUTINE

shack gravy . cheese curd . hand cut Fries

sma|HO Iarge]g
OLYMPIC RINGS

sweet onions . seasoned batter

12
MOUNTAIN OF FRIES

hand cut russet or sweet potato

10
fry dips

trume mayo . maple mayo . gar|ic aio|i
chipot[e aioli . horseradish mayo . Wasaloi aioli
smoked |9|ue ckeese . shack ranch
shack sauce . hot honey . shac|< gravy
eac

wings

JUMBO WINGS
ha”‘ order(l[‘ive wings) ]0
Fu” order (ten Wings) 18
served with carrots *n ce|ery
ranch or smoLed Hue cheese
choose your style
nake& . buFFa|o . l?bq . stic|< hot mango
ranch dry ru|9 . cajun er rulo

SOUps

SOUP OF THE DAY
gri”ed bread
cup 6 bowl 10

NEW ENGLAND CLAL\/I CHOWDER
oyster crackers

cup 8 bowl 12

CHILI OF THE DAY

CUP 8 |90W| ]2
ad& sour cream ] chedclarz jalapenos 2

SHACK

—p—
small plates

SHACK CALAMAR]
{:ried ca|amari . Fried cherry peppers

arugu|a . hOUSG marinara . parmesan

16
SPICY TUNA BOMBS

ahi tuna . tempura rice |9a||s . ﬂaming hot cheetos
ja]apeno . sweet soy . chipotle aio|i . miso aio|i
re to|9i|<o . wasaloi . inger . soy

PORK BAO BUNS
shredded |9]9q porl< . p]um hoisin g]aze
jalapeno . carrot . cab age
cilantro . miso aio]i

24

salads

CABIN

field greens . tomatoes . cucumbers
re(J onion . croutons . map]e vinaigrette

sma” 8 ]arge ]O

PANZANELLA

arugu|a . heir[oom tomatoes
cucumber. red onions . Feta . dried cranberries
|emon |9asi| vinaiFrette . house croutons

sma” 2 ]arge ]G

CAESAR

romaine . parmesan . |emon . croutons
classic caesar dressing

sma” 8 |arge ]2

salad toppings

add fried goat cheese 6 add gri”ed chicken 8
add sesame seared aki 12 add ri”ed salmon 12
a(M seared toFu é

sides

hand cut Fries 4 sweet potato Fries 4
onion rings 6 coles|aw3
‘ p]ain Fried Iorussels 6
mac n cheese 8 coconut |ime risotto b
rice n loeans b tarragon Wi]d mushrooms 6
house veggies 6

|arge parties of ten or more guests are suloject to an automatiuc gratuity of 20 %



knife ‘n fork

BISTRO FILET
gri”e& Fi]et . mashed potatoes
re(J wine mush room (Jemi
house veggies

SALMON
gri”ed north atlantic Fi|et
coconut curry sauce . red tobil(o
|ime coconut risotto

26

FISH "N CHIPS
beer Eattere(J haddock

hand cut {:ries . cole slaw
]emon . tartar sauce . hand cut Fries

24

burgers
gri”ed brioche bun

served with hand cut Fries

'dACK BURGER

l)acon . che&dar. carame|ized onions
shack sauce . Fie]d greens . tomato

22
BASIC BURGER

FieH greens . tomato . onion

20
BLACK BEAN BURGER

provo|one cheese . chipotle mayo
avocado . Field greens . tomato . onion

16
TUNA BURGER

sesame seaserd ahi tuna steak

wasa|9i aio|i . aru%ula . picl<|ed ginger
2

little hikers

KIDS BURGER ‘N FRIES 10
add cheesez

KIDS GRILLED CHEESE N FRIES 10

KIDS CHICKEN "N FRIES
Fried tenders or gri”ed strips 12

KIDS MAC ‘N CHEESE 8

KIDS PASTA WITH BUTTER 6
KIDS PASTA WITH MARINARA 8

have an allergy?

local favorites

STEAK TACOS
cajun dry ruH)e(J steaL

ield greens . citrus crema . tomato salsa
lime . cilantro . rice n beans

22
BLACKENED SALMON HANDHELD

FieH greens . tomato . onion
tartar sauce . |'1an(J cut Fries

22
PRIMERIB FRENCH DIP

secret shack rub | gar|ic mayo
cheddar . [)ee{:jus . gri”ed roll

anA cut fries

22
FRIED CHICKEN HANDHELD

crispy {:ried Ioreast
shacL sauce . FieH reens . picl<|es
hand cut fries

2?2
shack bowls

RAMEN

rice nood]es . chicl(en loone kroth
edemame . ca%age . carrot . mushrooms
picLIed ramen egg . ci|antro .J'alapeno

add gri”ed chicken 8
add sesame seared ahi 12 addggri”eé salmon 12

a&& sea red tOlCU

MAC "N CHEESE

secret recipe
toaste(J l)readcrumlos

14
add bacon4  add gri“ed chicken 8

add J'a|apenos 4 add spinach 4 add caramelized onions 2

house desserts

PEANUT BUTTER PIE
CHOCOLATE TORTE
DAILY CAKE
SEASONAL CHEESECAKE

WARM CHOCOLATE CHIP COOKIES

please let us know before your culinary trek begins
the ‘dack SHACK assumes no liability to guests adverse reactions
to foods consumed or items one may come into contact with while dining at dack SHACK
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of food born illness..
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