THE LOBSTER SHACK

DRINKS LIST

WHITE WINE 12smi 17sml a7sd 75 BOTTLED BEER & CIDER

Seriti Sauvignon Blanc South Africa 6.00 7.00 25.00 Corona 330ml 4.80
Cortefresia Pinot Grigio Italy 6.00 7.00 25.00 Peroni 330m! 4.80
. . Peroni Gluten-Free 330m| 4.70
Vila Nova Vinho Verde Portugal 7.00 8.00 27.00 Peroni 0% 330 460
Pigue & Mixe Piquepoul Terret France 7.50  8.50 30.00 Lucky Saint 0.5% 330m! 4.60
Castillo De Eneriz Chardonnay Spain - 7.50  8.50 31.00 Old Mout Range (Includes 0%) 500ml| 5.80
Sugar Loaf Sauvignon Blanc NZ 7.50 9.00 33.00
Green Belt Bacchus Canterbury 8.00 9.50 36.00 WH ITSTAB LE B REWE RY Draught
La Roche Blanche Muscadet France  8.00 9.50 40.00
. Horsebridge Gold 4.8% 3.50 7.00
Michel Th S F 23.00 41.00
iche orf1as ancerre france Oyster Country 5.0% 3.50 7.00
Guoyot Pouilly Fume France 24.00 45.00 Sundowner 4.6% 350 7.00
Alice Verdeca Italy 48.00 Wrack & Ruin 6.0% 4.25 8.50
Tremblay-Marchive Chablis France 55.00 Shucks! 4.1% 350  7.00
Hawkes Urban Orchard Cider 4.8% 3.50 7.00
RED WINE 125ml 175ml 75cl SPIRITS
Les Oliviers Merlot Mourvedre France 6.00 7.00 25.00 -
Explorers Shiraz Australia 700 800 27.00 ii:‘:f’;ig‘#;:fczlj’i‘;'ers o From g'gg
Mont Rocher Malbec France 7.00 8.00 28.00 Coca Cola / Diet Coke 200m| 2:70
Solevari Reserve Pinot Noir Romania 750 9.00 33.00
ROSE WI N E 125ml 175ml  75cl
" " ¢ The Karma Foundation (Fair Trade Organic)
Claude Val Rosé France 6.00 7.00 23.00 Karma Cola 3.50
Rosebud Zinfandel Rosé USA 600 7.00 23.00 Karma Cola Sugar-Free 3.50
. i Gingerella Ginger Ale 3.50
St Louis de Provence Rosé France 750 8.50 31.00 Lemony Lemonade 3.50
Ultimate Provence Rosé France 55.00 Cawston Press Range, Norfolk
Sparkling Orange Can 3.00
Sparkling Rhubarb Can 3.00
SPARKLING WINE 125ml 75¢l Cloudy Apple Can 3.00
. Summer Berries Carton 2.00
Bella Giuliana Prosecco Italy 7.00 29.00 Apple & Pear Carton 200
Chapel Down ‘A Touch Of Sparkle’ Kent 9.50 45.00 Frobishers Range, Exeter, Devon
Pierre Mignon Grand Reserve Brut France 65.00 Cranberry Juice 3.50
Balfour Rosé Brut Kent 70.00 grang’ J.U|ce ggg
Veuve Clicquot Brut NV France 125.00 Piape:prl:llecj}uice 3'50
Moét & Chandon Rosé NV France 150.00 Bottled Kingsdown Water, Deal, Walmer 330ml 700ml
Still Water / Sparkling Water 2.50 4.50
Draught Softs Half Pint
LOW ALCOHOLWINE 1250 175m1 750 Coca Cola/ Coke Zero 200 350
Wednesday’s Domaine Piquant White, Spain - 6.00 7.00 28.00 t?r::glgg: 128 ggg
Wednesday’s Domaine Sanguine Red, Spain ~ 6.00 7.00 28.00 Bottled Softs i }
Wild Life Botanicals Sparkling Nude England  7.00 22.00 Coca Cola/ Diet Coke 330ml 3.20

BLOODY MARYS

Whitstable’s Red Reviver . Mary Shucks! 13.00
Vodka, The Pickle House Spiced Tomato Mix, Lemon Juice, Baller ‘Chilli Bacon’ Vodka, Lemon Juice, The Pickle House Tomato

Worcestershire Sauce, Tabasco, Salt and Pepper. Mix, Worcestershire Sauce, Salt and Pepper. Topped with an Oyster.

If you have any allergies, please speak to a member of the team who can advise you accordingly in order to minimise the risk of cross contamination.
Fish dishes may contain bones. A discretionary 10% service charge will be added to your bill




THE LOBSTER SHACK

FOOD MENU

WHITSTABLE ROCK OYSTERS

Sustainably produced Whitstable Oysters, grown less than 500 yards from the beach. Served on a bed of ice with Lemon, Tabasco and Red Wine Shallot Vinegar.

Each 2.50 % Dozen 12.50 1 Dozen 25.00 3XL Deep Fried 12.00
(Available Monday to Friday)

FRUITS DE MER MENU

"Please Note: Fruits De Mer Menu is subject to availability due to seasonality and fishing patterns.

Assiette 65.00 Full Platter 105.00
6 PGl Whitstable Rock Oysters, Chapel & Swan Smoked Salmon, Shell-On 12 PGl Whitstable Rock Oysters, Chapel & Swan Smoked Salmon, Dressed
Prawns, Crevettes, Brown Shrimp, Cockles, Winkles & Whelks. Served with Crab Meat, Shell-On Prawns, Crevettes, Brown Shrimp, Cockles, Winkles &
Bread, Salad, Marie Rose, Lemon & Shallot Vinegar. Whelks. Served with Bread, Salad, Marie Rose, Lemon & Shallot Vinegar.

LOBSTER MENU

The Lobsters we sell are commonly known as ‘Chix. A whole Lobster, including it’s shell, weighs between 454 - 567g, and half a lobster between 227 - 283g

Cold Steamed Natural Lobster 31.95 55.00
Grilled with Chorizo & Chilli 32.50 57.50
Grilled with Garlic & Parsley Butter 32.50 57.50
Lobster Thermidor 34.50 59.50
All Lobsters are served with Chips & Dressed Salad

HOT DISHES

Deep Fried Day Boat Cod & Chips - Fresh, Local 21.95
Deep Fried Cod & Chips 16.95
Allusing our Whitstable Brewery Beer Batter, served with Lemon Wedge & Homemade Tartar Sauce

Whole Tail Breaded Scampi & Chips 12.50
Served with Lemon Wedge & Homemade Tartar Sauce

Adult Battered Butchers Sausage & Chips 12.50
Adult Breaded Chicken Goujons & Chips 12.50
Brioche Spicy Bean Burger - Served with Chips & Salad 12.50
Soft Shell Crab Burger - Served with Fries 15.00
COLD DISHES

Smoked Salmon Brioche Roll - Mayo & Salad 13.95
Lobster & Shrimp Brioche Roll - Served with a Side Salad *Subject to availability 22.95
Smoked Salmon Ploughman’s - Bread, Horseradish, Salad & Pickles 14.95
Dressed Crab - Served with Salad & Bread 24.95
Goats Cheese, Beetroot & Walnut Salad 14.95
CH I LD RE N,S M EN U All served with baked beans

Deep Fried Cod & Chips “sluten-free option available 8.50 Whole Tail Breaded Scampi & Chips 8.50
Grilled Butchers Sausage & Chips 8.50 Breaded Chicken Goujons & Chips 8.50

SIDES

Baked Beans 3.20 Bread 4.00 % Pint Shell-On Prawns, Marie Rose & Lemon
Mushy Peas  3.20 Dressed Salad 4.20 Scampi Portion, Tartar Sauce & Lemon

Chips 4.00 Mozzarella Sticks 5.00 Salt & Pepper Squid with Garlic Mayonnaise

If you have any allergies, please speak to a member of the team who can advise you accordingly in order to minimise the risk of cross contamination.
Fish dishes may contain bones. A discretionary 10% service charge will be added to your bill




