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APPETIZERS

Stuffed Tater Tots 9

BUFFALO CHICKEN, BLEU CHEESE

Dip ‘n Chips 9 H&O

HOMEMADE GUACAMOLE & FIRE ROASTED SALSA

Fried Chicken Tenders *11
CHOICE OF SAUCE: BBQ, TERIYAKI, SWEET
CHILI. HONEY MUSTARD, SERVED WITH FRIES

Fried Glam Strips *9

LEMON CAPER TARTAR SAUCE

Shack Wings.*12 ®

GRILLED OR FRIED (WE RECOMMEND GRILLED)
BLEU CHEESE, CELERY. CHOICE OF SAUCE:

BUFFALO CHIPOTLE BBQ ATOMIC FIREBALL
KOREAN BBQ THAI CHILI ISLAND FIRE
HOUSE TSUNAMI KILAUEA
Loaded Sweet

Potato Fries 511
BBQ CHICKEN, CHARRED SCALLIONS,
BACON, CHIPOTLE RANCH

Buffalo Ghicken Nachos “11 @)

PULLED CHICKEN, SHREDDED CHEDDAR
JACK CHEESE, PICO DE GALLO, BLEU CHEESE
CRUMBLE

Baja Steak Nachos s14 ©

BRAISED SHORT RIB, CHEDDAR JACK CHEESE,
PICO DE GALLO, BLACK BEANS, GUACAMOLE

Creamy Crab Dip 13 ©
FRESH CRAB MEAT, CREAM CHEESE, OLD
BAY SEASONING, SCALLIONS, SERVED WITH
HOMEMADE TORTILLA CHIPS

Coastal Crabby Gakes12

LUMP CRAB WITH LEMON-LIME REMOULADE

18th Ave Chop Salad *12 &)

ORGANIC VEGETABLE SLAW, AVOCADO,
GRILLED PINEAPPLE, RED ONION, PEANUTS,
HONEY LEMON VINAIGRETTE

Beach House Salad:s y{)
MIXED GREENS, TOMATO, CUCUMBERS,
CARROTS, RED ONIONS, CROUTONS, CHOICE
OF DRESSING

GRILLED CHICKEN. $5 TUNA. $7 STEAK. $7

Pretzel Styx *9

SERVED WITH HOMEMADE BEER CHEESE

Mozzarella Styx *3
BATTERED AND SERVED WITH
HOMEMADE MARINARA

Stuffed Avocado 7 OO

SEASONED AND GRILLED THEN STUFFED WITH
HOMEMADE PICO DE GALLO, COJITA CHEESE.

Edamame Pot Stickers 8 &/ )

SERVED WITH KOREAN BBQ DIPPING SAUCE

Buttermilk Battered
Baby Shrimp 512

TOSSED IN BUFFALO, SWEET THAI CHILI, OR
KILAUEA SAUCE

Buffalo Chicken Dip 9 @)

PULLED BUFFALO CHICKEN, CREAM CHEESE
AND FRESH BELL PEPPERS, SERVED WITH
TORTILLA CHIPS

Chili w/ Cheese %6
HOMEMADE BEEF CHILI TOPPED WITH
SHREDDED CHEDDAR

Chili Cheese Fries 9
CRINKLE-CUT FRIES TOPPED WITH
OUR HOMEMADE BEEF CHILI

DINNERMENU © & &

415 18™ AVENUE

VEGAN GLUTEN FREE VEGETARIAN

LAKE COMO, NEW JERSEY 07719 uon-Fri 12pm-2am / Sat & Sun 11am-Zam

Tacos

3 TACOS PER ORDER, COMES WITH RICE AND BEANS

Grilled Lime Chicken *10
GRILLED PINEAPPLE, SLAW, AVOCADO AIOLI

Braised Short Rib 12

SLAW, PICKLED RED ONION, HOMEMADE SALSA VERDE,
CILANTRO RANCH

Grilled Mahi Fish Tacos *12

SLAW, PICO DE GALLO,
HOMEMADE SALSA VERDE, AVOCADO AIOLI

Porky Pork 10

HOUSE BRAISED PORK, SLAW, GRILLED PINEAPPLE,
CILANTRO RANCH

Vegetarian Beyond Tacos *12 Q)
SLAW, AVOCADO, HOMEMADE SALSA VERDE,
CILANTRO CREME

Served with fries & pickles

BUFFALO CHICKEN WRAP #10 WI’ aps

BIBB LETTUCE, TOMATO, ONION, BLEU CHEESE DRESSING

BBQ CHICKEN WRAP #10

BACON, CHEDDAR JACK CHEESE, BIBB LETTUCE, TOMATO, ONION

ELJEFE %12
CARNE ASADA STEAK, MIXED GREENS, CHEDDAR CHEESE, MOJO SAUCE

POKE WRAP 14
FRESH AHI TUNA, ASIAN SLAW, KOREAN BBQ SAUCE, SRIRACHA MAYO
SERVED IN GRILLED TORTILLA

Add On

CHOP CHOPWRAP 410 Oy
18TH AVE CHOP SALAD ALL GRILLED CHICKEN. $5
WRAPPED UP IN VEGAN BLISS TUNA. $7 STEAK. $7

i Rigatoni Vodka *14

11 CHICKEN dd $5 / STEAK add $7
—
~—)  Joe’s Infamous Fried Rice 12 @
e CHOICE OF CHICKEN 447 $3 / VEGETABLE 244 $2

¢ /)  STEAK add $5 / TUNA add $7

¢+)  Drunken Fish & Chips 17

e ] HOMEMADE KONA BEER BATTERED COD WITH

HOUSE-CUT FRIES AND LEMON CAPER TARTAR SAUCE

I I (] (] S
er. Gajun Chicken Alfredo 17
— GRILLED CHICKEN, BACON AND SCALLIONS TOSSED
! IN A CREAMY ALFREDO SAUCE OVER RIGATONI

Served with French fries & pickles.
$1 add-ons: AMERICAN, SWISS, CHEDDAR, BLUE, CHEDDAR JACK
$2 add-ons: BACON, AVOCADO

() e
Joe’s Glassic 511
BLACK ANGUS BEEF, BIBB LETTUCE, TOMATO, ONION

Baja Burger ©12
PICO DE GALLO, CHEDDAR CHEESE, JALAPENO,
AVOCADO, CHIPOTLE RANCH

Turkey Burger' 12
BIBB LETTUCE, TOMATO, PICKLED ONION

Chili Cheese Dog ‘10
ALL BEEF HOT DOG TOPPED WITH HOMEMADE CHILI &
HOMEMADE BEER CHEESE

Bevond Bu'gﬂ' $10 (for the tree huggers)
CHIPOTLE RANCH AND SWEET CORN MAYO, BIBB
LETTUCE, TOMATO, AND PICKLED ONIONS

Coastal Grabby Patty <14
PAN SEARED, BIBB LETTUCE, TOMATO, ONION, LEMON AND
LIME REMOULADE

A N
Taco Grande 10 \ 1)
OUR FAMOUS TACOS PREPARED BURRITO-STYLE WITH RICE
AND BEANS, CHOICE OF CHICKEN, PORK OR VEGGIE

Pulled Pork Samich #10

TOPPED WITH BAJA SLAW AND FRIZZLED ONION, AND
SMOTHERED IN OUR HOMEMADE CHIPOTLE BBQ

Blackened Bacon Chicken 511
CHEDDAR CHEESE, BIBB LETTUCE, TOMATO, ONION AND
CHIPOTLE RANCH

Southern Fried Ghicken Sandwich 12
BUTTERMILK BATTERED WITH PICKLES, MAYO AND BAJA SLAW

55 Dessernts

French Fries

Sweet Potato Fries FRIED PB&]J 7
Rice & Beans O&)E | CHURROS®
Grilled Veggies "y @) w/ Dark Chocolate

Warm Tortilla Chips & Salsa

Es])resso Sauce
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Stuffed Tots 9

Truffle Fries ‘8

Shack Wings 12

Chicken Fingers *11

Pretzel Styx ‘9

Baja Nachos °13

Buffalo Chicken Nachos °11
Fried Clam Strips ‘9
Buifalo Chicken Dip

Served with torilla chips

Dip n° Chips 9

TW0 RANDS

Chicken Tacos *10

Pork Tacos *10

Taco Grande °10

Blackened Bacon Chicken °11
Impossible Burger °10

Joe’s Classic *11

Baja Burger °12

Pulled Pork *10

The French Toaster *9

Sausage, Egg and Cheese hetween
2 slices of French Toast

ALL HANDS ON DECK

Joe’s Infamous Fried Rice
Served in a chinese food container
Chicken *7

Veggie 6

Steak *10

7 Days a week

Served from 10pm-1Tam

7] o
Hﬁum

MONDAY-FRIDAY
11:00pm-/:00pm

52 Domestic Pints
53 Domestic Bottles
s4 House Drinks
55 House Wines

s1 Off The Good
Stuft
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Mﬂﬁﬂm . 1/2 Price Wings, Eat-in Only

TUESBAY
\WEBNESBRY

THURSBRY

« $2 tacos 10pm-lam
(Chicken, pork, Steak)

Eat-in Only
. $2 Domestic Pint

. Burger & Brew Night
« All Night Happy Hour

e Free Margarita with
Any Taco Order

. $6 Margaritas
Noon to 9pm

F SHACK

LAKE COMO, NEW JERSEY




