
The quintessential New Orleans feast! Dive 
into a bounty of Cornish mussels, succulent 
whole tiger prawns, white fish, and spicy 

smoked sausage - all slow-simmered in our rich, 
signature crab and tomato bisque. This coastal 
treasure is served with sweet corn on the cob, 
baby potatoes and a fresh basket of bread. The 

ultimate indulgent dish.

SUNDAYS ONLY SUNDAYS ONLY: ADD BOTTOMLESS 
MEZCAL BLOODY MARYS FOR £10

C R A B  S A N D W I C H £19,95 
Fresh white and brown Cornish 
crab, in homemade bread with 
lemon, leaves and fries.
Upgrade to 100% White Meat £27

C R A B  L O A D E D  D I R T Y  F R I E S £19,95 
Old Bay seasoned fries  
piled high with Cornish  
crab, jalapeños and cool  
sour cream. Messy, indulgent 
and addictive.
Love the fries, want the smoke? 
Swap your crab for our signature 
Burnt Ends.

S O F T - S H E L L  C R A B  B U R G E R £19,95 
Whole tempura soft-shell crab 
in a soft white bun, lettuce 
and house relish with fries.

C R A B  T A C O S £19,95 
Toasted tortillas loaded with 
Cornish crab, lime, chilli and 
spring onion, finished with 
salsa and fries.

C R A B  S A L A D (GF) £18,95 
Hand-picked crab meat with 
dressed leaves and seasonal 
greens in an Alabama white 
sauce.Crab and meat sharer both come 

with fries and house slaw.

S H A C K  C R A B  S H A R E R  S E R V E S  2 - 4 £79
Whole crab, crab dirty fries, 
Cajun fish bites, bucket of 
mussels, crispy whitebait, corn 
and garlic mayo.

J E R K  C H I C K E N  &  D E A D  M A N ’ S  F I N G E R S 
R I B  C O M B O  S E R V E S  2  ( G F ) £39
Why not go all out for both? 
Jerk roasted chicken and rum 
covered rack of ribs. Served 
with fries, house slaw, corn  
on the cob.

S H A C K  M E A T  S H A R E R  S E R V E S  2 - 4 £69
Dead Man’s Fingers ribs, 1/2 Jerk 
chicken, pulled pork dirty fries 
and our crispy chicken wings. 
Served with corn on the cob and 
house slaw.

+ �Half Lobster 
Market Price / 
Market price

+ �Whole Cornish Crab 
Locally caught & 
ready to pick £23

+ �soft shell crab x 
2 £14

+ �Shell on prawns 3 
x Shell on prawns 
£7

+ �Steamed corn on 
the cob £6

+ �Cajun butter £5

J A M B A L A Y A
Smoky Southern rice dish packed with prawns,  
chorizo, peppers and tomatoes. Bold, spicy  
Louisiana comfort food.

£21,95

G U M B O
A Louisiana classic with French roots. Prawns and 
white fish simmered with smoked andouille sausage, 
chorizo and greens. A soulful tribute to the dish’s 
dual heritage.

£21,95

F I S H  ‘ N ’  C H I P S
A Shack classic. Jamaican Red Stripe beer-battered 
fish served with fries, tartare sauce and peas.

£18,95

S E A F O O D  C H O W D E R
Rich Cornish chowder loaded with fish, mussels, prawns 
and bacon. Served with warm homemade bread.

£19,95

T H E  S H A C K  H O G  M A C  ‘ N ’  C H E E S E
Four-cheese macaroni, packed with a powerhouse of pulled 
pork and crispy, pit-smoked burnt ends. The ultimate 
comfort food.

£18,95

S H A C K  B U R G E R
2 juicy 3oz chargrilled beef patties with melted 
cheese, tomato, lettuce and pickles served with  
fries, burger sauce and house slaw.
Add pulled pork or smoky chilli for £2,50

£19,95

D E A D  M A N ’ S  F I N G E R S  R I B S
Tender baby back ribs glazed in sticky Dead Man’s 
Fingers spiced rum & honey.

£21,95

J E R K  C H I C K E N
Caribbean jerk-roasted chicken packed with warming 
spices, served with rice n peas and fresh slaw.

£21,95

C R E O L E  B E E F  C H I L L I
Slow-cooked brisket with beans, peppers and Cajun 
spices simmered in a rich smoky tomato sauce, served 
with rice, tortillas and sour cream.

£19,95

T H E  D E A D  M A N ’ S  S T I C K Y  P I G
Double smoked pork belly glazed in Dead Man’s Fingers 
spiced rum & honey, served with rice, refried Boston 
beans and pickles.

£19,95

S U R F  &  T U R F
Juicy 8oz ribeye steak served with 3 shell-on king 
prawns, fries and salad. A proper land-and-sea feast.

£29,95

L A N D  &  S E A

L O U I S I A N A 
S E A F O O D  B O I L

£ 5 9  S E R V E S  2
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C R A B  M A C  N  C H E E S E £19,95 
Creamy macaroni cheese 
loaded with sweet Cornish 
crab and finished with 
a toasted parmesan 
breadcrumb crust.

C R A B  N A C H O S £19,95 
Crispy corn tortilla chips 
piled high with Cornish 
crab, grated cheese, fresh 
jalapeños, pico de gallo, 
and a generous drizzle of 
cool lime sour cream.

C R A B  &  M U S S E L  L I N G U I N E £22,95 
Cornish crab and Fowey 
mussels tossed through 
linguine with white wine, 
garlic, chilli and parsley.

W H O L E  O R  ½  L O B S T E R (GFA) 
Seasonal availability, 
please ask for market price.

W H O L E  /  D R E S S E D  C R A B (GFA) 
Whole £27,95 | Dressed £28,95 
Locally caught crab dressed 
and ready to go, or get 
involved and start from 
scratch – we provide the 
tools! Served hot or cold 
with fresh bread and dip.



VEGAN BBQ JACKFRUIT TACO  
(VG) £17,95

Slow cooked jackfruit in 
a BBQ sauce. Topped with a 
zesty chimichurri, pickled 
cabbage and served with 

fries.

VEGAN JAMBALAYA  
(VG)(GF) £17,95

Spicy rice cooked with 
peppers, beans and herbs 

delivering deep Cajun flavour 
without the meat.

TOFU FISH & CHIPS  
(VG) £18,95

Tofu wrapped in crispy nori 
and deep-fried, served with 
peas, chips & vegan tartare 

sauce.

Cheesy garlic bread	 £5,95

Garlic bread	 £4,95

Skin on fries	 £5,95

Fennel and dill slaw	 £4,95

Rice n peas	 £5,95

Garlic mayo	 £2,95

House sweet chilli sauce	 £2,95

Dead Man’s Fingers rum sauce	 £2,95

G E T  S H U C K E D

K I D S  F I S H  ‘ N ’  C H I P S 	 £9,95
Crispy battered fish served with fries and 
peas. Simple seaside comfort food for hungry 
little pirates.

K I D S  M A C A R O N I  C H E E S E	 £9,95
Creamy macaroni cheese with mild cheddar 
sauce. A classic kids’ favourite.

K I D S  C H I C K E N  G O U J O N S	 £9,95
Crispy breaded chicken goujons served with 
fries.

K I D S  C H E E S E B U R G E R	 £9,95
Chargrilled beef burger with melted cheese, 
lettuce, served with fries.

K I D S  M E A L  D E A L	 £10,95
Choice of kids main, ice lolly and squash.

S E R V I C E  C H A R G E :  To keep things simple, a 10% discretionary service charge will be added to your bill

DI
ET
AR
Y 
RE
QU
IR
EM

EN
TS

Pl
ea
se
 i
nf
or
m 
st
af
f 
if
 y
ou
 h
av
e 
an
y 
in
to
le
ra
nc
es
  

or
 a
ll
er
gi
es
.

V 
Ve
ge
ta
ri
an
 V

G 
Ve
ga
n 

GF
 G
lu
te
n 
fr
ee
 G

FA
 G
lu
te
n 
fr
ee
 o
pt
io
n 

av
ai
la
bl
e,
 p
le
as
e 
as
k.

EST. 2012

P O R T H I L L Y  O Y S T E R S(GF)
With either: 

(1) Bloody Mary sauce 
(2) Frozen Margarita 

(3) Mignonette

3	 £12

BROUGHT TO YOU BY:

½ Dozen	 £22

F I S H  T A C O
A warm open tortilla with crispy Cajun-spiced tempura 
fish, salsa & garlic mayo.

£9,95

J E R K - S P I C E D  P O R K  B E L L Y
Pork belly marinated in jerk spices and dark rum, slow 
roasted and served with crackling.

£8,95

S H A C K - B A K E D  B R E A D  &  D I P S (V)
Shack-baked breads, pulled fresh from our ovens, served 
with our house dips.

£7,95

D E V I L L E D  W H I T E B A I T
Crispy fried whitebait tossed in our secret spice mix, 
with lemon wedges and roasted garlic mayo.

£8,95

P O P C O R N  S H R I M P
Golden fried tiger prawns seasoned with Old Bay spice, with 
vibrant Creole mayo and fresh lime.

£9,95

S A L T  &  P E P P E R  S Q U I D
Flash fried squid tossed with sea salt and cracked black 
pepper, with lime and roasted garlic aioli.

£9,95

M O U L E S  M A R I N I È R E  (GF)
Cornish mussels steamed in white wine, garlic and parsley 
broth, with Shack-baked bread.

£12,95

B B Q  C H I C K E N  W I N G S  (GF)
Double-dredged fried chicken wings in a hickory BBQ sauce.

£8,95

L I G H T  B I T E S

V E G E T A R I A N 
&  V E G A N

O U R  B R E A D
All our bread is made fresh, daily 
on the premises. We’re proud of that 

and hope you enjoy it.

O U R  C R A B
All our crab is caught locally and hand-

picked locally. We feel this gives a better 
quality product, but it also means it may 

contain small pieces of shell.
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