
Light bites Lobster Steak, burgers and sides
Half a dozen rock oysters £5.95 Freshly boiled Canadian lobster Market

Price
8oz Aberdeen Angus rib-eye steak £14.95

Opened to order; served with shallot vinegar and a  
wedge of lemon

Served with melted butter, choose from one of the following sizes:
Chix (1-1.2lbs), Quarters (1 ¼ lbs), Halves (1 ½ lbs), Selects (1 ¾ lbs)  
or Deuces (2lbs)

Aberdeen Angus  rib-eye steak cooked to your liking, served with peppercorn sauce,  fries  
and salad

Half a dozen local native oysters £11.95 Lobster thermidor £14.95 Home made aberdeen angus burger £7.95
Opened to order; served with shallot vinegar and a  
wedge of lemon (available Sept to April)

Lobster meat coated in a Gruyère and cream sauce, returned to the  
shell and grilled until golden brown, served with fries and salad

A char grilled beef burger, topped with grated cheddar, beef tomato and crunchy iceberg  
lettuce served with fries and salad.

3 deep fried oysters £5.95 ½ boiled or grilled lobster £14.95 Minted mushy peas, beans, curry sauce                                          £1.95  
Deep fried in Whitstable beer batter, served with a  
chilli and lime mayonnaise 

Half a lobster grilled in garlic and lime butter, served with fries and  
salad or half fa cold lobster boiled this morning served with lime  
mayonnaise and potato salad

A portion of either minted mushy peas, baked beans or curry sauce. 

Calamari £5.95 Fish platters
Lightly battered squid deep fried until golden  
brown served with tartar mayonnaise

See specials board at the till for fish of the day Fruit de mere to share £45.00

Smoked salmon £6.50 GRILLED FRESH LOCAL COD IN LEMON BUTTER £13.45 6 Oysters, Dressed Crab, Smoked Salmon, Shell on Prawns, Crevettes, Steamed Mussels and a  
Whole Boiled Lobster.

Scottish Smoked Salmon served with toast and  
potato salad

A fresh fillet of cod grilled in lemon butter served with fries  
and salad.

north atlantic deep fried cod and chips

Fruit de mere £25.00

Breaded prawns £5.95 £7.95 Half of the above if you can't find anyone to share with!

Lightly breaded prawns served with a sweet chilli  
dip

Cod fillet deep fried in a home made Whitstable beer batter, served  
with fries, mushy peas and a home made tartar sauce Kids menu

3 scallops wrapped in bacon £7.95 Fresh local cod and chips £12.95 Chicken nuggets £4.95
Char grilled and served on a bed of salad with  
balsamic syrup

A fresh local cod fillet deep fried in a home made beer batter,  
served with salad, fries, tartar sauce and mushy peas

Battered chicken fillet nuggets, served with fries and baked beans

Pint of shell on prawns £5.95 Scampi £7.95 Deep fried cod £4.95
A full pint of Icelandic prawns served with brown  
bread and potato salad

Whole-tail breaded scampi served with a home made tartar sauce,  
fries and salad

Cod strips deep fried in a home made Whitstable beer batter, served with fries, baked beans  
and a wedge of lemon

Soup of the day £5.45 Baked or grilled fresh local cod £13.45 scampi £4.95
See specials board for soup of the day, served with  
croutons and grated emmental cheese

Cod fillet either grilled in lemon butter or baked with emmental, 
crème fraiche and chives served with fries and salad

Whole-tail breaded scampi, served with fries, baked beans and a wedge of lemon

3 king prawns in garlic and lemon £7.95 Mussels
Moules mariniere

Due to private functions please check opening times online or by phone  
prior to your visit: 01227 772 157, we will always be open on sundays.

Please take note of your table number and order at the bar. If you  
move tables please let a member of staff know. ALL FOOD IS SERVED AT  

THE SAME TIME.
Ask at the bar for our selection of ice cream and cakes. 

Www.thelobstershack.co.uk

Marinaded and char grilled, served on a bed of  
salad

 £9.95

Dressed crab £8.95 Mussels steamed in white wine, garlic and thyme, served with fries

White and brown crab meat returned to the shell,  
served with salad and a side of potato salad.

Moules a la crème £10.95

Home made Onion rings £3.95 Mussels steamed in white wine, garlic, thyme and cream,  
served with fries

A bowl of golden brown beer battered onion rings




