All 4.00 (Platter of all 3 for 10.50)
Mixed olives (gf) (v) Anchovies, olive oil (gf)
Fresh bread, aioli (v)

To start . . . (*or as a main course)
CRISPY SQUID
Lightly battered & served with
sweet chilli

‘The Shack Stack’
Seafood Platter

7.00 | *12.00

SMOKED MACKEREL PÂTÉ
Pickled cucumber, sesame seeds, crostini

(for 2 or 3 to share)
Crab, mussels, squid, crevettes,
oysters, scallops, skin-on fries,
aioli & sweet chilli dip,
ciabatta bread

8.00

12.00 | *20.00

CORNISH MUSSELS MARINIÈRE (gfo)
Cream, shallots, garlic, white
wine, ﬁsh stock, bread

SMOKED HADDOCK & BACON CHOWDER (gfo) 8.00 | *15.00
Served with bread

WITH WHOLE SMALL CRAB 51.00 (for 2)
75.00 (for 3 with larger crab)

11.00 | *20.00
BAKED CORNISH SCALLOPS (gfo)
Cornish seaweed & green chilli butter,
lime, bread

WITH DRESSED CRAB 55.00 (for 2) | 75.00 (for 3)

CREVETTES (Shell-on king prawns)
14.00 | *20.00
Hot with garlic butter or cold with aioli
(Shack recommends cold for a sweeter ﬂavour).
Served with crusty bread
BEETROOT & GOAT’S CHEESE ARANCINI
Aioli, mixed leaves

Oysters, Crab & Lobster

7.00

PACIFIC OYSTERS (gf) 3.00 each
Lemon, Tabasco, Shack vinaigrette

Main Courses

FISH & CHIPS
Beer battered Cornish haddock, hand cut
chips, minted mushy peas, tartare sauce

14.50

THE SHACK BURGER
Buttermilk battered Cornish haddock,
pickled daikon & red onion, Sriracha mayo,
brioche bun, skin-on fries

13.00

MUSSEL & CLAM LINGUINE
Chilli, peas, chorizo, parsley, garlic,
white wine broth

15.00

CHARRED SHALLOT &
SMOKED CHEDDAR LINGUINE (v)
Cream & white wine sauce

It is advisable to pre-order 24 hours
in advance to avoid disappointment

CORNISH DRESSED CRAB (gfo)
Homemade aioli, salad, crusty bread.
- See board for availability - POA
It is advisable to pre-order 24 hours
in advance to avoid disappointment

All 3.50

POA

SIDES

FISH OF THE DAY - SEE SPECIALS BOARD
The Shack’s fresh ﬁsh dishes change
daily depending on our ﬁsherman’s catch

WHOLE CORNISH CRAB & LOBSTER (gf)
- See board for availability - POA

SKIN-ON FRIES (v)
HAND CUT CHIPS (v)
GARDEN SALAD (v)
CIABATTA BREAD (v)
GARLIC CIABATTA (v)

Butters, Dips & Sauces

13.00

- All Homemade (gf) 3.00

| Garlic & Parsley Butter |
| Tomato, Tarragon & Caper Butter |
| Lemon & Chive Butter |
| Aioli | Brown Crab Mayo |

24.50
STEAK - 7oz Cornish Fillet (gfo)
Served with a tarragon, caper & sun-blushed
tomato butter, skin-on fries, mixed leaves

DESSERTS
CHOCOLATE TORTE (v)(gf) (6.50)
Chocolate sauce, Cornish clotted cream
or ice cream

LEMON TART (v) (6.50)
Raspberry coulis, Cornish clotted cream
or ice cream

HOT SWEET WAFFLE (v) (6.50)
Vanilla ice cream, chocolate & caramel sauce

SORBET SELECTION (v)(gf) (6.00)
Roskilly’s Cornish sorbets - Ask for ﬂavours

CORNISH CHEESE (v) (8.50)
Chutney, crackers, walnuts, frozen grapes

Children’s menu available
(gf) = gluten free (gfo) = gluten free option available (v) = vegetarian
A concise list of common allergens contained in our food is available on request. Please note that it is possible that all of our dishes may contain traces
of any common allergen. Locations of produce may vary but we always strive to source locally. Eating raw shellﬁsh increases the risk of foodborne illness.

EVENING

While you wait . . .

