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Restaurant spotlight /// Cajun Crab Shack

Get crackin’: At T.O. eatery, it’s OK to play with your food
By Ela Lindsay
eLindsay@theacorn.com

Although the Cajun Crab
Shack might sound like a tiny
spot by the beach, it’s actually a
sleek, modern restaurant with a
cool nautical theme right here in
Thousand Oaks. And much like
a day at the ocean inspires, this
place encourages customers to
play—with their food.
The Crab Shack is the kind of
place you want to bring your family and friends for a leisurely, funfilled meal. Of course, if you’re in
a hurry for some great seafood,
you can just pick up some takeout
or sit and chow down.
Either way, you’ll get terrific—and fresh—offerings from
the sea, including shrimp, snow
crab, king crab legs, Dungeness
crab, crawfish, whole lobster,
clams, mussels and oysters. It’s a
seafood lover’s dream restaurant.
But non-seafood lovers needn’t
worry; they can join their fishloving companions and enjoy a
meal of chicken, sausage, corn,
mozzarella cheese sticks, potatoes
and more. Regardless, I guarantee
every member of your group will
want to try the amazing, supercrispy-on-the-outside, soft-on-theinside Cajun fries, perfectly spiced
and delightfully hot.
My play-day visit to the Cajun
Crab Shack started with a pound
of naked shrimp Louisiana-style,
which means it came with corn,
potatoes and a sausage done the
Crab Shack way—brought to

us in a bucket and served in a
see-through plastic bag that was
unceremoniously dumped out on
the table. Of course, not before our
dining bibs were securely tied.
Before my visit a friend told
me how much fun they’d had
at the restaurant, describing
the bag-and-the-table concept,
which I had a very hard time
visualizing. But once I arrived
and decided what to choose—the
Crab Shack’s many offerings
include some great south of the
border Mexican fare, by the
way—the whole thing actually
made a lot of sense. In fact, it’s
a must-do fun experience for the
whole family.
The concept is the brainchild
of Monica Nader and her family,
who’ve been in the restaurant
business for over 40 years. Their
first Cajun Crab Shack has been
operating in Dubai for 15 years,
and there’s one in Beirut as well.
The Thousand Oaks restaurant,
which opened in October, is their
first Crab Shack in the United
States, with 10 more slated to
open in the next two years.
Interestingly, Javier Chocano,
manager of the T.O. restaurant,
said the most popular items on
the menu right now are the peeland-eat shrimp, followed closely
by the snow crab. But no matter
what you decide to choose, it’s a
three-step process.
Step one: Decide what you
want to eat.
Step two: Choose the type of
spice you’d like: Cajun, lemon

SIP & SAVOR
Cajun Crab Shack

Open: Sun. to Thurs.,
11 a.m. to 9 p.m.; Fri. and
Sat., 11 a.m. to 10 p.m.
1072 de Los Arboles,
Thousand Oaks
(805) 203-0231 or
(805) 241-3600
seafoodrestaurant
thousandoaks.com
lime pepper, butter garlic or the
Cajun Crab Shack house mix—a
blending of all three.
Step three: Decide how hot
you can take it: regular, medium,
crazy hot and inferno.
Alas, my delicate taste buds
could handle only “regular,” but
I tell you, the Cajun Crab Shack
house mix created a happy dance
party in my mouth as this spicing
is absolutely incredible!
The restaurant’s key to success is the quality of the seafood.
According to assistant manager
Nick Jawher, “You are getting
some of the best seafood around.
For instance, the snow crab comes
from Alaska and the shrimp from
the Gulf. . . . And unlike many
oysters being served, our gold
band Louisiana fresh oysters are
fat and delicious.”
If you’re planning a party,
there’s a large separate room
that’s perfect for 50 or 60 guests.
Imagine the fun everyone will
have experiencing the unique
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OUT OF THE
SEA, INTO YOUR
HEART—Above,
M onica Nader ’s
family owns the
Cajun Crab Shack.
At right, a pile
of Cajun-spiced
s h r i m p, s e r v e d
Louisiana-style
with corn, potatoes
and sausage.

dining experience of the Cajun
Crab Shack. With a beer and wine
license, the restaurant provides a
wonderful time that customers
will talk about long after.
You might even want to consider a pre-party event at the
Cajun Crab Shack before your
Fourth of July celebration, or
you can pick up some flavorful
seafood on the way.
Jawher adds: “We pride our-
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selves that we’re the only one
in the area with specialized,
perfected food. And customer
satisfaction and love for food is
the most important.”
And Chocano, who’d been
with Roxy’s Deli in Thousand
Oaks for almost 20 years, chimes
in about the Cajun Crab Shack:
“The food is not good; it’s the
best! Come in . . . it’s time to play
with your food.”

b r i e f s
Piece tests teen’s
piano prowess
Thousand Oaks student Richard Hoffmann, 14, will play
Rachmaninoff’s notoriously challenging Piano Concerto No. 2
when he and other young soloists
perform with the Thousand Oaks
Philharmonic in two concerts.
The performances will take
place at 7:30 p.m. Fri., July 12 at
the Camarillo United Methodist
Church, 291 Anacapa Drive, and

again at 2:30
p.m. Sun.,
July 14 at
the Thousand
Oaks Civic
Arts Plaza,
Scherr Forum
Theatre, 2100
E. Thousand
Richard
Oaks Blvd.
Only a few
people in the world at his age can
play the Rachmaninoff concerto,
which is considered to be one
of the most difficult pieces for

Discover
the Benefits
of Berries

• Free Parking
• 1 lb. Containers Provided SOMIS (805) 386-4660
• Berry Trail (Somis)
5696 E. Los Angeles Avenue
OPEN EVERY DAY, YEAR ROUND
• Visit our Animal Center
Picking: 9am-5pm • Stand: 9am-6pm
& Play Area
$2.29/lb (Mar-Aug)
• Great Place for Families Strawberries
Blueberries
$5.29/lb (May/Jun-Jul)
& Kids
Raspberries
$4.29/lb (Jun-Nov)
• Fresh Fruits & Vegetables Blackberries $3.29/lb (Jul-Dec)
at our Farm Market
Pick-Your-Own crops subject to availability
• Unique Gifts and
MOORPARK (805) 529-3690
Specialty Items
27ATC45I

3370 Sunset Valley Road

$2.29/lb
$3.29/lb
$4.29/lb
$3.29/lb

(Mar-Jul)
(May-Jun)
(Jun-Oct)
(Jul-mid Dec)
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Pick-Your-Own crops subject to availability

www.underwoodfamilyfarms.com

British cars roll in
for harbor show
Owners of British cars can
display their vehicles at the Central Coast British Car Club’s 29th
annual show from 9 a.m. to 2:30
p.m. Sun., July 14 at Channel
Islands Harbor.
Food trucks will be on site.
Entrants will receive goody bags
and awards will be given.
Opportunity drawings for carrelated items will be held, with all
proceeds going to local charities.
This year the club is celebrating the 50th anniversary of the
Triumph sports car.
The entry fee to display a
car is $45; admission is free for
spectators. For information, call
(805) 766-9146 or visit
centralcoastbritishcarclub.com.

Outdoor screenings
at Conejo Valley Y

OPEN EVERY DAY
March - Thanksgiving and weekends through mid-Dec.
9am-6pm (closed at 5pm outside Daylight Saving Time)
Weather and farm conditions permitting
Admission $5 M-F • $8 Sat. & Sun. • Under 2 Free
Please see website for admission during special events.

Strawberries
Olallieberries
Raspberries
Blackberries

pianists.
Tickets for the Camarillo
concert are available at the door
of the church.
To purchase Civic Arts Plaza
tickets, call (805) 449 2787 or go
to tophil.org.

The Conejo Valley YMCA
in Thousand Oaks will host free
outdoor movie nights on the lower
field at the Y, 4031 N. Moorpark
Road, Thousand Oaks.
The dates are Fri., July 5, 12,
19 and 26.
Family-friendly movies will
begin at dusk and are open to the
community.

Plenty of parking is available.
Free popcorn will be provided. Moviegoers should to bring
blankets or low-profile chairs for
seating.
For more information and a list
of scheduled movies, call the Y at
(805) 523-7613.

Don’t be a square,
join a music circle
Songmakers offers free acoustic music circles for instrumentalists, singers, songwriters and
listeners of all levels of talent.
For more information and locations, call the individual circle
leader or go to Songmakers.org.
Woodland Hills Library Song
Circle from 4:30 to 7:30 p.m.
Mon., July 15 in the upstairs activity room, 22200 Ventura Blvd.
An elevator is available. Call Linnea Richards at (818) 818-3004.
Agoura Hills Acoustic Music
Club from 6 to 10 p.m. Tues.,
July 16 at a private home. Potluck
dinner or feed the kitty at 6 p.m.
Song circle from 7 to 10 p.m. Call
Steve Berman at (310) 699-5755
or email sberman@ucla.edu.
Instrumental Music Song
Circle from 7 to 10 p.m. Wed.,
July 17 at Instrumental Music
Store, 1501 Thousand Oaks
Blvd., T.O. 362. Call Pat Cronin at (805) 236-7958 or email
pat@sympaticomusic.com.
 	 Camarillo Hoot from 7 to 10
p.m. Mon., July 22 10 p.m. at the
Camarillo Center for Spiritual
Living, 340 Mobil Ave, Camarillo. Bring own food. No alcohol.
Piano available. Call T.J. Zeiler
at (805) 626-0029.
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