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DRINKING 1200 BOTTLES OF THE -
~ OYSTER SHACK SAUVIGNON BLANC!™—

—




6 “Casinn” baked with fime, peppers, bacon,

Worcestershire sauce & Tobasco £300
1 taster au Naturel £1.75 iﬁﬂmﬂ e i £950
fust one fo see if you ke it!) & *Carlic and Parm”
1 taster with topping £200 grilled with parlic butter & parmesan £3.25
6 au Naturel with red wine & shallot vinegar £B50 & Pick ‘n Mix Oysters
12 au Naturel with red wine & shallot vinepar £7000 choose any combination of toppings F L8]

SHELLS AT THE. SHACK

Salcombe Lobster served cold with Marie Rose - £ AMarlat Frice
grilled with thermidor add £2.95
hot with garlic butter add £2.50
Whaole Salcombe Crab with mayn, bread, leaves, onion & cucumber chutney - £ Alarlat Frice
Our crabs are not “dressed™ we simply crack them & you do the rest.

FRUITS DE MER FOR TWO . sss00

Whole Crab, Shell-on-Prawns, Oysters, Razor Clams, Crevettes, Mussels M
{lobster cam be added, charged at Market Price) .

Served on crushed ice with a selection of dips and bread m,ﬂ

SHACK FAVOURITES

Moules Mariniere, white wine & garlic (11h - £8 50 Chef's Non-Fishy Soup - £5.00
Moules Mariniere, white wine & garlic (1%Mb) - £200  Deep Fried Calamari, chilli salsa - £6.00/£12.00

Moules Provencale, tomato, garic, basil (11 - £5.50 Crispy Whitebait, roasted gariic & lemon aioli - £6.S0/£200 |
Moules Provencale, tomato, garlic, basil (13%:0b) - £400 % Pint / Pint Shell-On-Prawns - £6.00/£12.00

“Go on. add skinny fries!™ e e

EXTRAS

Skinny fries - £2.50
Seasonal vegetables - £2.00
Basket of home baked bread - £2.00

Mixed leaves, vinaigrette - £2 50
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