
                                                    
 
 
 
 
 
 
 
 
 
 

 

NEW OPENING TIMES FROM 1ST APRIL WE ARE OPEN FROM 12 noon TIL 9pm 
FOR RESERVATIONS: 01548 810876  E-MAIL: bigbury@oystershack.co.uk www.oystershack.co.uk twitter.com/theoystershack WiFi Password: ncitechno2007 

 

OYSTERS 

 
1 TASTER AU NATUREL         £1.80 
1 TASTER WITH TOPPING     £2.20 
(JUST ONE TO SEE IF YOU LIKE IT!) 
6 AU NATUREL          £9 
(WITH RED WINE & SHALLOT VINEGAR) 
12 AU NATUREL          £18 
6 CASINO                       £10 
(BAKED WITH LIME, PEPPERS, BACON, 
WORCESTERSHIRE SAUCE & TABASCO) 
6 SHACK SPICED          £10 
(BAKED WITH CHORIZO, CHILLI & CORIANDER) 
6 GARLIC AND PARM           £10 
(GRILLED WITH GARLIC BUTTER & PARMESAN) 
6 GRILLED ROCKAFELLA               £10 
(SPINACH, PERNOD, CREAM & PARMESAN) 
6 SMOKED SALMON & HOLLANDAISE   £12 
6 PICK ‘N MIX          £12 
(CHOOSE ANY COMBINATION OF TOPPINGS) 
 
A WORD OF WARNING   Never drink whisky, brandy or other 

strong spirits with or after eating oysters. They react together in the 

Stomach and will both be rejected in quite an unpleasant way. 

SHACK LIGHT MAINS 
HOMEMADE PASTA 

 
SHELLFISH TAGLIATELLE WITH                  
PARLOURDE CLAMS, MUSSELS & SHRIMPS        £15 
SPAGHETTI WITH DEVON CRAB & A CHILLI, 
CORIANDER & CREAM SAUCE                           £15 

SALADS 
 

SHACK SALAD NICOISE WITH SEARED SWORDFISH      
    £14                                
ANCHOVY & PANCETTA WEDGE SALAD WITH 
CAESAR DRESSING                              £8 

SHACK CLASSICS 
 

SHACK FISH PIE WITH HOMEMADE MASH & 
GRILLED CHEESE, MIXED LEAVES                       £14 
HOMEMADE CRAB SOUP & PARMESAN CROUTE  £8 
CHEF’S NON-FISHY SOUP OF THE DAY       £5.50 
DEEP FRIED CALAMARI WITH SWEET CHILLI DIP 
                                      £6.25/£12.50 
CRISPY WHITEBAIT WITH ROASTED GARLIC & 
LEMON AIOLI                            £6.50/£13.00 
 

3 COURSES FOR £12 
(MONDAY TO FRIDAYS FOR LUNCH & DINNER 

EXCLUDING BANK HOLIDAYS) 
 

IF YOU FANCY OYSTERS INSTEAD OF A STARTER    
6 AU NATUREL ADD £6.50 OR 6 PIC ‘N MIX £7.50 

 

STARTERS 
DEEP FRIED CRISPY WHITBAIT WITH AIOLI 

CRAB MAYONNAISE BRUSCHETTA WITH MIXED 
LEAVES 

LEEK & POTATO SOUP 
 

MAINS 
PAN FRIED MONKFISH TAILS, SAVOY CABBAGE WITH 

CARROT PUREE & HERB BUTTER 

MOULES MARINIERE WITH CRUSTY BREAD 

PAN ROASTED CHICKEN WITH GARLIC MASH, GREEN 
BEANS & GRAVY 

FILLET OF GURNARD, ROASTED VINE TOMATOES   
AND  BUTTERED LEEKS (£5 SUPPLEMENT) 

 

DESSERTS 
LEMON POSSET WITH ROASTED PINEAPPLE 

COMPOTE 

RHUBARB SPONGE WITH CUSTARD 

WESTCOUNTRY CHEESE PLATTER 

 

 

FRIDAY 2ND  MARCH 2012  

TODAY’S CATCH AT THE 
OYSTER SHACK 

 

OUR FAMOUS SHACK BLACK, A DARK, 
MYSTERIOUS LIQUEUR COFFEE   £6 

 

SHELLS AT THE SHACK 

 
SALCOMBE LOBSTER SERVED COLD WITH MARIE 
ROSE SAUCE       £MARKET PRICE 
GRILLED WITH THERMIDOR          ADD £3.50 
HOT WITH GARLIC BUTTER          ADD £3.00 
(ALL SERVED ON MIXED LEAVES) 

 

WHOLE OR HALF SALCOMBE CRAB WITH MAYO, 
BREAD, LEAVES, ONION & CUCUMBER CHUTNEY 
                                 £MARKET PRICE 

 

OUR CRABS ARE NOT “DRESSED”, 

WE SIMPLY CRACK THEM & YOU DO 

THE REST 
 

MUSSELS/PRAWNS  
MOULES MARINIERE, WHITE WINE& GARLIC (1 LB)           
  £8.95 
MOULES MARINIERE, WHITE WINE & GARLIC             
(1 1/2½LB)                                     £13.95 
SHACK MOULES, CREAMY BACON, LEEK & CIDER 
SAUCE (1 LB)      £9.95 
SHACK MOULES, CREAMY BACON, LEEK & CIDER 
SAUCE (1 1/2 LB) £14.95 
1/ 2 PINT/PINT SHELL-ON-PRAWNS £6.25/£12.50 
 

SIDES 
SKINNY FRIES          £2.95  
SWEET POTATO FRIES       £3.50       
BASKET OF HOME BAKED BREAD £3.00 
SEASONAL VEGETABLES        £2.75 
MIXED LEAVES, VINAIGRETTE £2.9 5 

MEAT AND VEGETARIAN OPTION 

AVAILABLE UPON REQUEST 

Our chef creates dishes from scratch and in 

some circumstance uses nuts, please let us know if 

you have a specific allergy. 
 

TODAY’S CREW CHIEFS 
KITCHEN CAPTAIN: - MARTIN 

BEAUTIFUL WILD FISH TODAY FRESH OFF 
THE BOAT.   IT’S AS GOOD AS FISH GETS!  

 

RESTAURANT CAPTAIN: - CHRIS 
PUT YOUR BUSINESS CARD IN THE BUCKET 
FOR A CHANCE TO WIN A MEAL FOR TWO  

 

   ST PATRICKS DAY 

SATURDAY 17TH MARCH and  

  MOTHERS DAY          

   SUNDAY 18TH MARCH 
Delicious treats for both days!  

 
STARTERS 

 
SMOKED SALMON, MIXED LEAVES & LEMON 
CAPER DRESSING       £7 

HALF DOZEN CHILLED CREVETTES, FRISEE 
SALAD & SWEET MUSTARD DRESSING £7 

GRILLED SARDINES WITH PROVENCALE 
SAUCE & BASIL OIL       £6 

PAN FRIED SCALLOPS, BACON & BLUE CHEESE 
SALAD         £9 

MAINS 

 
FILLET OF WILD SEABASS, SPINACH & MUSSEL 
VELOUTÉ       £22 

WHOLE LEMON SOLE & SHRIMP BUTTER £23 

LOIN OF LOCAL COD, RISOTTO NERO & 
GREMOLATA           £21 

WILD BLACK BREAM, CRUSHED NEW 
POTATOES, PALOURDE CLAMS & CHORIZO OIL 
£22 

 
DESSERTS £5.95 

 
RUM COCONUT PARFAIT WITH TROPICAL FRUITS     
& LIME GRANITA 
 
STRAWBERRY PANNA COTTA WITH 
HOMEMADE CHOCOLATE BROWNIE 
 
CREME BRULEE 
 
STICKY TOFFEE PUDDING WITH CARAMEL    
SAUCE & VANILLA ICE CREAM 
 
TRIO OF LOCAL ICE CREAMS 
 
SELECTION OF LOCAL CHEESES, CRACKERS           
& CHUTNEY 
 

 
WHAT ABOUT A GLASS OF PORT OR 

DESSERT WINE? 


