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tiki cocktails
PERSIAN LEMONADE $15
Crop Cucumber Vodka, Fresh 

Lemonade, Rose Water, Served 
In Parrot Mug

GREAT WHITE $15
Lawley’s New England Rum, 
Grenadine, Fresh Pineapple, 
Orange Juice, Simple Syrup, 
Served In Shark Head Mug

LA MULA $15
Pisco Porton, Muddled Lime, 
Jalapeño Syrup, Grapefruit 

Bitters, Served In A Lobster Mug

BOSTON REDEEMER $15
Putnam New England Rye, 

Fresh Raspberry Purée, 
Fresh Lemon Juice, Simple 
Syrup, Served In A Coconut 

Mug

MAI TAI $15
Amber Rum, Amaretto, 

Triple Sec, Myers Dark Rum, 
Exotic Fruit Juices

SHACK BITE $12
Malibu Rum, Vodka, 

Amaretto, Tropical Juices

LUAU RUM BARREL $15
Light & Dark Rums, Tropical 

Juices, Served In A Coconut Mug

MANGO OR WATERMELON 
MARGARITA $15

Fresh Mango Or Watermelon 
Purée, Traditional Cuervo 

Margarita

PINEAPPLE CHI-CHI $15
Pineapple Infused Vodka, 

Pineapple Juice, Coconut Cream, 
Served In A Parrot Mug

AKU AKU SCORPION BOWL 
$15/36

Rum, Brandy, Triple Sec, 
Goslings 151, Coconut, Tropical 

Juices

Purchase The Tiki Glasses For An Additional $6



suMMer shack cocktails
SHACK OYSTER 
SHOOTER $12

Absolut Peppar, Raw 
Oyster, Cocktail Sauce, 

Horseradish

CUCUMBER 
MARGARITA $13

Herradura Silver, Wild 
Moon Cucumber, Shack 

Sour Mix, Served Up

PINKIES UP $13
Herradura Silver, Campari, 
Lemon & Pineapple Juice, 
Simple Syrup, Served Up

FUZZY MORNING $15
Makers Mark, Peach 
Liqueur, Tawny Port, 
Bitters, Simple Syrup

SAINT PEAR $13
Absolut Pear, St Germain, 

Pineapple Juice, Served Up

WILD CUCUMBER $13
Hendrick’s Gin, Wild 

Moon Cucumber, Muddled 
Cucumber & Lemon, 

Served Up

BIRCH & BOURBON $13
Makers Mark, Wild moon 

Birch, On The Rocks

BLUEBERRY SMASH $13
Smirnoff Blueberry, 

St Germain, Muddled 
Blueberries, Lemon, Lime, 

Mint 
Ask About Our Traditional 

Mojitos

SHACK BLOODY MARY 
$12

Absolut Peppar, Jasper’s 
Spicy Bloody Mary Mix

KEY LIME PIE MARTINI 
$13

Vanilla Vodka, Fresh Lime 
Juice, Pineapple Juice

THE KOYA COCKTAIL 
$15

Sake, Lychee Liqueur with 
Muddled Mint & Grapes

SAKE BOMB $10 
Sake and Beer



White Wine

alBarino
RAMON BILBOA, SPAIN $10/38
dry/citrus/minerality

Pinot grigio
VILLA POZZI, ITALY $10/38
crisp/sweet/acidic

SANTA MARGHERITA, ALTO ADIGE, ITALY        $65
dry/clean/apple

sancerre
PASCAL JOLIVET, LOIRE VALLEY, FRANCE          $65
dry/fresh/acidic

sauvignon Blanc
CROSSINGS, MARLBOROUGH, NEW ZEALAND       $12/43
grapefruit/lime/minerality

OYSTER BAY, MARLBOROUGH, NEW ZEALAND    $13/45
nectarine/dry/silky

charDonnay
SURF SWIM, CALIFORNIA $10/38
oak/buttery/full bodied

SONOMA CUTRER, CALIFORNIA $14/50
oak/silky/vanilla

GIRARD, RUSSIAN RIVER VALLEY, CALIFORNIA $65
oak/citrus/acidic

riesling
SEA GLASS, MONTEREY, CALIFORNIA $10/38
floral/honey/peaches

rosé
COTÉ DE ROSES, LANGUEDOC, FRANCE $13/45
berries/roses/candy

sParkling Wine

sParkling
CHANDON BRUT, CALIFORNIA SPLIT $15
dry/apple/citrus

Prosecco
ZONIN, ITALY SPLIT $12
dry/almonds/minerality

ENZA, ITALY $40
apple/floral/citrus

chaMPagne
PERRIER-JOUËT, GRAND BRUT, FRANCE $125
vanilla/buttery/lemon

DOM PÈRIGNON, FRANCE $325
buttery/floral/oak

shack sangria 
$10 Glass/$33 Pitcher

WHITE WINE, PEACH LIQUEUR, SOUR APPLE LIQUEUR 
PEACHES & PINEAPPLE



reD Wine

Pinot noir
UNDERWOOD, OREGON  $11/40
light/herbal/strawberry

THE CALLING “DUTTON RANCH”, RUSSIAN RIVER VALLEY  $65
fruity/cherry/cranberry

Merlot
CANYON ROAD, CALIFORNIA $10/38
vanilla/spices/cherry

RUTHERFORD HILL, NAPA, CALIFORNIA $70
earthy/floral/cherry

MalBec
RUTA 22, PATAGONIA, ARGENTINA $11/40
smokey/blackberries/cranberries

rioja
RAMON BILBAO CRIANZA, SPAIN $11/40
cocoa/spice/strawberries

caBernet sauvignon
CARTLIDGE & BROWNE, CALIFORNIA $11/40
oak/spice/cherry

LOUIS M. MARTINI, SONOMA, CALIFORNIA $13/45
oak/plum/red currant

GIRARD “ARTISTRY”, NAPA, CALIFORNIA $85
cocoa/espresso/currant

JORDAN, NAPA, CALIFORNIA $110
vanilla/blackberry/cassis

ZinfanDel
CIGAR “OLD VINES”, CALIFORNIA $13/45
black pepper/spice/plum

BurgunDy
LOUIS JADOT, NUIT-SAINT-GEORGES, FRANCE $110
earthy/stone fruit/spice

sake
GEKKEIKAN TRADITIONAL (WARM)  $8
herbaceous/earthy - 180ml

OZEKI DRY (CHILLED)  $14
smooth/fruity - 180ml

OZEKI NIGORI (CHILLED)  $22
velvety/tropical - 375ml

OZEKI KARATAMBA (CHILLED)  $33
crisp/full bodied - 300ml

KAORI JUNMAI GINJO (CHILLED)  $54
clean/melon - 300ml

OZEKI OSAKAY CHOBEI (CHILLED)  $58
delicate/fruity - 300ml

SHOIN JUNMAI DAIGINJO “LOVERS BREW” (CHILLED)  $99
rich/floral/tart - 500ml

KIKKOMAN PLUM WINE  $8



Draught Beer
TANK 7 FARMHOUSE ALE (ABV 8.5%) $9
Boulevard Brewing, Kansas City, MO

SEA HAG IPA (ABV 6.2%) $7.5/28
New England Brewing, Woodbridge, CT

ROAD 2 RUIN DOUBLE IPA (ABV 8.5%)  $9
Two Roads Brewing, Stratford, CT

FISHERMAN’S BREW (ABV 5.5%)  $7.5/28
Cape Ann Brewing, Gloucester, MA

PROP STOPPER (ABV 7.7%)  $7.5/28
Blue Point Brewing, Patchogue, NY

SAM SEASONAL (ABV 5.3%) $7.5/28
Boston Brewing, Boston, MA

DOCK TIME LAGER(ABV 4.8%) $7.5/28
Stony Creek Brewing, Branford, CT

OL’ FACTORY PILS (ABV 5.0%)  $7.5/28
Two Roads Brewing, Stratford, CT

BUD LIGHT (ABV 4.3%) $6/22

SHOCK TOP (ABV 5.2%) $6.5/23

STELLA ARTOIS (ABV 5.0%) $7.5/28

Ask Your Server About Limited Drafts

BottleD Beers
SAM ADAMS LAGER  $6

GUINNESS DRAUGHT CANS $7.5

HEINEKEN $6

COORS LIGHT $6

BUDWEISER $6

CORONA $6

MILLER LIGHT $6

MICHELOB ULTRA $6

ANGRY ORCHARD CIDER $6

KIRIN ICHIBAN  $7

SAPPORO 22OZ $10

ST. PAULI GIRL NON-ALCOHOLIC $6

#suMMershackMohegan


