
 SEPTEMBER  2026 

 OYSTERS 

 Natural Pacific Oyster, tarragon mignonette  (A)  6 

 + add a mini dirty martini  9 

 + add Shucks peach and jalapeno hot sauce  2 

 Dressed oyster, changes weekly  7 

 Grilled bourbon & chipotle oyster  8 

 Oyster Emilliano 
 The kilpatricks rival - chorizo, sherry vinegar & 
 aleppo pepper 

 9 

 Bloody Mary oyster shooter  9 

 SNACKS 

 Sonoma sourdough, cultured butter  , olsson’s smoked  s
 salt 

 8 

 Olasagasti anchovy toast, labneh, pickled 
 cucumber  (I) 

 Premium Spanish anchovies, chargrilled milk toast 

 10 

 Fraser Isle spanner crab toast, creme fraiche, chives 
 (A) 

 13 

 Saison wild venison & gin aromats salami  lg df 

 With roasted piquillo peppers. 
 +  add -on sourdough - 8 

 19 

 Conservas, seasonal pickles, charred bread (I)  df 

 Premium spanish tinned seafood, choose from: 
 Mussels or Tuna 

 19 

 Gilda (I) 
White anchovy, chargrilled green olive, guandilla pickled 
pepper 

 9 

 SMALL PLATES 

 Mooloolaba Prawns  (A)  lg df 
 Cold Mooloolaba king prawns (200g) with Shucks special 
 sauce 

 29 

 Moreton Bay bugs  (A)  lg 

 Cold Moreton Bay bugs with horseradish creme fraiche 
 30 

 Roasted Chestnut Mushroom Tarte fine 
 Mushroom cream, truffle, herb roasted chestnut mushrooms 
 with nasturtium leaves. 

 28 

 LARGE PLATES 

 Qld prawn & spanner crab linguine (A) 
 Olive oil based sauce with chilli and garlic finished with 
 butter 

 42 

 WA Monkfish trunk  (A)  lg df 

 Jamon wrapped monkfish with smoked zucchini puree and 
 roasted capsicum & almond sauce 

 46 

 Shucks battered fish & chips  (A)  lg df 

 QLD Barramundi filled with prawn mousse, battered, 
 with triple  cooked chips 

 34 

 SIDES 

 Triple Cooked Chippies 
 Hand cut in house & triple cooked served with truffle mayo 

 14 

 Brussel sprouts, pomegranate molasses, pomegranate 
 lg df 

 14 

 lg - low gluten, df - dairy free, A - Australian,  I - Imported 

 All efforts are made to avoid cross contamination for dietary requirements 


