
 
                           

  
 

       •CRAFTY COCKTAILS•    

“El Happy” Margarita – Our Big Daddy Caddy Margarita (top secret recipe) 
topped with Grand Marnier .......................................................$8 

• With Mezcal ……………………………………….......................$9 
Sweet Sunset – Vodka, Coconut Cream and OJ, shaken and poured over 

Ice, topped with Grenadine …………….....................................  $8 
Beach Bum –Light Rum, Fresh Pineapple Juice & Club Soda, shaken & 

poured over ice w/ Lime ............................................................ $8  
Kingston Kool Aide- (shhh another secret) Kingston Light & Dark Rum 

mixed with fresh fruity deliciousness...........................................$8 
Deep Eddy Duo– Deep Eddy Ruby Red Grapefruit & Deep Eddy Lemon 
Vodkas Mixed with Club Soda & Lemon….....................................$8 
CoCo Nutty- Kingston Light Rum mixed w/ pure coconut bliss.......$8 

  
       •ISLAND COCKTAILS•  
THE Rum Punch (Shambles Style) …………................................ $8 ($7 Happy Hour) 

Painkiller, (Classic, Banana or Vanilla) …………………...................$8 ($7 Happy Hour) 

Bartender’s Craft (You pick the booze; we’ll do the rest) ................. $8 ($7 Happy Hour) 

 
 
 
 
 
 

“EAT, DRINK & GET SHAMBLED!” 
 
  Happy Hour 3 – 6 pm • $ 1 off ALL Beer, Wine & Island Cocktails                                         
             •BEERS• 

               We Recycle – Most come in Cans!  

Cans ...................................................................................................................................... $4 
• Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra 
 Heineken, Heineken Zero (no alcohol) 
Corona (bottle)............................................................................$5 
Truly Hard Seltzer/ Love City Seltzer Flavors Vary ...................$5 
Local / Regional 
• Presidente / Carib............................................................... $6 
• Virgin Islands Summer Ale or Mango Pale Ale ........................ $6 
• Virgin Islands IPA ............................................................................ $6 

 

            •WINES• 
Cabernet, Pino Grigio, Sauvignon Blanc or Chardonnay 
$7 by the glass or ask server about bottle pricing 

Prosecco Split (187 ml) .............................................................................$8 

MIMOSA (OJ, Pineapple or Cranberry) .............................................$8 

 

    •SOFT BEVERAGES• 

• Fruit Punch, Ginger Beer, Shirley Temple, OJ, Pineapple ...$4 
• Coke, Diet Coke, Sprite, Ginger Ale, Root Beer, Club Soda,  

or Tonic………..................................................................... $3 

 

 

 

 

 
 
 
 

               
DAILY LUNCH / DINNER SPECIALS  

E V E R Y D A Y 
ALL Specials Change Daily, Ask Server for Details     
SHAMBLES TAKE OUT 

340 - 777 - 4015 
Open Noon to 8pm Tuesday - Sunday 

CLOSED MONDAYS 



         •NIBBLES & BITES• 

Cheese Sticks w/ House Made Marinara ..................................................... $11 
Zucchini Sticks Fresh zucchini, hand cut & fried to perfection served w/Ranch.......$12 
Beer Battered Cauliflower Bites w/House Dill Dressing & Vegan Hot Sauce...$13  

Coconut Shrimp – 5 Coconut Breaded Shrimp with our Mango Chutney........$13 

Chicken Strips – Hand cut, freshly breaded and fried to perfection w/Ranch, Blue 

Cheese, Buffalo, BBQ, Red Pepper Aioli or Honey Mustard .....................$12 

Chicken Wings (6) – Breaded or Naked. Tossed in Buffalo, BBQ, Sweet Heat or 

served Plain w/ Blue Cheese or Ranch .................................................... $14 

Smoked Chicken Wings (when available) add $2.00 
Mac & Cheese Bowl - a nice portion of our homemade cheesy goodness.....$6 

Add Extra House Made Sauce to any starter...............................................$1 
 

     •SPECIALTY PIZZAS• 

Cheese Pizza – 12” Organic All-Natural Wood Fired Pizza Crust with House 
Made Marinara & Fresh Mozzarella Cheese ……................................$19 
Meat Lovers – Pepperoni, Italian Sausage & Ground Beef…………...... $24 
Veggie Lovers – Tomato, Red Onion, Mushrooms, Red Peppers  
Black Olives......................................................................................... $23 
Supreme – Pepperoni, Mushrooms, Red Onion, Red Peppers  
and Black Olives …………………………………………...…………...... $24 
BBQ Pulled Pork – House made BBQ Sauce, Smoked Pulled Pork, Grilled red 
onions DELISH!!!..................................................................................$24 
Extra Vegetable Toppings – Mushrooms, Black Olives, Tomato, Red Onion, 
Pineapple or Red Pepper… ………………………………………......... $2ea 
Extra Meat Toppings – Pepperoni, Ground Beef, Bacon, Pulled Pork or 
Italian Sausage ……........................................................................... $3ea 
Extra Cheese………………………………………………………….…...... $2 

      •SIDES• 
French Fries, Onion Rings, Caribbean Slaw, Southern Slaw, 

      Side Salad, Mac n’ Cheese, Cucumber Salad $4 

      Ask about our NEW “Shamble Sauce” to dip! 

     *We accept Cash, Venmo or PayPal 
.                             SOMETIMES Credit Cards  
          VENMO / PAYPAL: Shambles St John or @shamblesvi 

           •BURGS & SANDS• 

Served a la carte / Add any side for only $4 
All sandwiches can be served as a wrap OR over greens (no bun). 

*LTO = Lettuce Tomato & Onions 
Sham–Burger – 1/3 lb. Fresh Black Angus Beef Burger, Topped with LTO...$13 
Bacon Blue Cheese Sham–Burger – with LTO …………………….……............  $16 
*consumer advisory, undercooked or rare beef burgers are eaten at your own risk* 
Love City Chicken Sandwich –Topped with LTO. Choose Grilled or Fried......$15 
Mahi Fish Sandwich – Large Corn Encrusted Mahi, Topped with LTO and 
Side of House made Cucumber Dill Sauce. Grilled or Fried...............$19 
BLT – Hearty slices of Bacon, Lettuce and Tomato on Texas Toast ……$12 
Grilled Cheese – Deliciously Melted American Cheese on Texas Toast......$11 
Patty Melt – 1/3lb Black Angus Beef, Grilled Onions & Swiss on Toasted  
Texas Toast..............................................................................................$13 
Pulled Pork Sandwich – Slow Cooked BBQ Pork Shoulder, Topped with 
Southern Slaw………………………………………...........……….....$16 
The Reuben- 100% Classic!! Grilled Corned Beef, Swiss Cheese, 
Sauerkraut, Thousand Island on Toasted Rye Bread........................$16 
Sweet Potato Burger – Sweet Potato, Roasted Corn, Black Bean & 
Carrot, Topped with LTO & Served with Red Pepper Aioli…….…...$14 
Black Bean Burger – Vegan w/ LTO and Roasted Red Pepper Aioli...$14 

               •PLATES• 

Smoked Baby Back Ribs  
• Lunch Portion w/One Side ……………………….................... $18 
• Dinner Portion w/Two Sides…………………….................…. $28 

Fish & Chips –Beer Battered or Corn Encrusted Mahi w/ Fries......$18 

Served w/ House made Cucumber Dill Sauce 

Pulled Pork Plate – BBQ Pulled Pork, Cole Slaw and One Side …...$18 

•SALADS• 
(Ranch, Blue Cheese, Beet Vin, Avocado Lime Vin. or Cucumber Ginger Vin) 

House Salad - Fresh Josephine’s Greens & Mixed Veggies……………$12 
• Add Sweet Potato Patty, Black Bean Patty, Grilled Chicken, 

or Black Angus Burger ………………………...add $6 
• Grilled Shrimp OR Mahi……………………...add $9 

Cucumber Salad – Marinated Cucumber, Red Onion and Herbs……….... $7 
Veggie Special Salad – Cherry Tomatoes, Radish, Shaved Fennel, Roasted 
Beets, Dried Cranberries and Walnuts.............................................. $15 


