0YSTERS

| TASTER AU NATUREL L1830

| TASTEZ WITH TOFYING L2120
(JUST ONE TO SEE IF Y0U LIKE M)

b AU NATUREL £
(WITH EED WINE & SHALLOT VINEGAR)

\Z AU NATUREL oL13

b CASND L1

(BAKED WITH LIME, YEPPERS, BALON,
WORLESTERSHIE SAULE o TABASLO)

b SHACK SPICED L10
(BAKED WITH CHORIZO, CHLLI & CORIANPER)
b GAZLIC AND YARM L0
(GELLED WITH GAZLIL BUTTER & YPARMESAN)
b GRLLED COCKATELLA )
(SPINACH, TEENOD, (REAM o PAZMESAN)

b SMOKETD? SALMON & HOLLANDAKE — £12

b VIl N MiX L2
(CHOOSE ANY COMBINATION 0F 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

SHELLTISH TALLIATELLE WITH

PALLOURTE CLAMS, MUSSELS o SHEMPS - &£17

SPAGHETTI WITH TEVON (EAB & A CHLL,

CORANVE R o LREAM SAULE L7
SALADS

SHACK SALAD NLOISE. WITH SEARED SWORTDTIH
Lt
ANCHOVY & PANCETTA WEDGE SALAD WITH
LAESAL DRESSNG £
SHACK CLASIILS

SHACK FISH FIE WITH HOMEMATDE MASH &
ORLLED CHEESE, MIXED LEAVES Lt
HOMEMADE CEAB SOUY & PARMESAN LROUTE &£3
CHETS NON-HISHY SOUR 0F THE DAY L£750
VEEP TRED (ALAMARI WITH SWEET CHLLI DIP
LL25/£72.50

CRISYY WHITEBAIT WITH ROASTED GARLIL o
LEMON AL LU0/ L1200

3 COURSES FOR £12
(MONDAY TO FRIDAYS FOR LUNCH & DINNER
EXCLUDING BANK HOLIDAYS)

[F YOU FANCY OYSTERS INSTEAD OF A STARTER
6 AUNATUREL 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

’Y\‘a‘ seafood place Bigbul’y

LR BW 30 (1) LW) 18,001 (2:4)

FUVAY I MARZLH Z01Z

TOVAYS (ATCH AT THE
0YSTER SHALK

STARTEES

SMOKED SALMON, MIXED? LEAVES & LEMON
(AVER DVEESSNG L1

HALT DOZEN (HLLED (REVETTES, TREEE
SALAD & SWEET MUSTARZD DRESSNG £7

GRILLED SALDINES WITH PROVENCALE

SAUCE o BAIL O £l

PAN TRIED SCALLOYS, BACON o BLUE (HEESE

SALAD £
MANS

FLLET 07 WILD SEABASS, SINACH o MUSSEL
VELOUTE L7

WHOLE LEMON SOLE. o SHEIMY BUTTER &£72

LON OF LOCAL COD, RISOTTO NERO o
GREMOLATA £7)

WILD BLACK BREAM, CRUSHED NEW
POTATOES, PALOURDE (LAMS o CHORIZO O
L£11

DESSERTS £947

UM COCONUT PARTFAIT WITH TROVICAL TRUITS
& LIME GEANITA

STEAWBERLY YANNA LOTTA WITH
HOMEMADE CHOCOLATE BROWNE

(KEME BRULEE

STICkY TOFFEE YUPYING WITH CATAMEL
SAUCE & VANLLA [CE (REAM

TR0 0F LOCAL ICE CREAMS

SELELTION 0F LOCAL CHEESES, CRACKERS
& LHUTNEY

WHAT ABOUT A GLASS 0F PORT OF
PESSERT WINEZ

QUL FAMOUS SHACK BLACK, A DARK,
MYSTERIOVS LIQVEUR LOFTEE  &£L

SHELLS AT THE SHACK

SALLOMBE. LOBSTER SERVED LOLD WITH MAREE

LOSE SAUCE LMARKET PULE
GELLED WITH THERMDOE AVD £250
HOT WITH GARLIL BUTTER ADVD £200

(ALL SERVEV ON MIXED LEAVES)

()
S
WHOLE 0% HALT SALLOMBE (RAB WITH MAYO,

BELEAD, LEAVES, ONON & CUCUMBER CHUTNEY
LMARKET YRILE

QUL (RABS AKE NOT "RESSET,
WE SMPLY (RACK THEM & YOU 10
THE REST

MUSSELS/PRAWNS

MOULES MARINEZE, WHTE WINE& GARLIC (1 LB)
£345
MOULES MAENERE, WHTE WINE o GAZLIL
(V2 LB) L1297
SHACK MOULES, CREAMY BALON, LEEK o« (IVEE
SAUCE (I LB) L1415
SHACK MOULES, CREAMY BALON, LEEK o« LIVEE
SAUCE (| I/Z LB) LHA7
V2 YINT/YINT SHELL-ONFPRAWNS o£0.25/£12.50

SIVES

SKINNY FRES L1947
SWEET POTATO TRES L2590
BASKET 0F HOME BAKED BREAD L£200
SEASONAL VEGETABLES L1217
MXED LEAVES, VINAIGRETTE L1245

MEAT ANV VEGE TARIAN OPTION
AVALABLE UPON REQUEST

Ove et crentes dishes from scearth and in
SOME LIRLWVISFANLL USES YU, Tlease lex vs know i
you have a stedfic aleesy,

TOVAY'S (REW (CHETS

KITCHEN CAPTAN. - MAZTIN
BEAUTIFUL WILY FISH TOPAY TRESH 0FF
THE BOAT. TS AS bOOV AS TISH LETY

RESTAURANT CAPTAN: - CHRIS
PUT YOUE BUSINESS (AR N THE BULKET
TOZ A CHANCE TO WIN A MEAL TOZ TWO

T PATRILKS DAY

SATUEDAY [T MAZLH and
5 MOTHERS DAY
SUNDAY 18™ MAZLH

Delicious rrenrs for Lot Anyel

NEW OPENNG TIMES FEOM *T APRIL WE ARE OYEN TROMIZ voon TIL 4ym

FOR RESERVATIONS: 01548 810876 E-MAIL: bigbury@oystershack.co.uk www.oystershack.co.uk twitter.com/theoystershack WiFi Password: ncitechno2007




