
BAR BITES
HOMEMADE GUACAMOLE 
With tortilla chips 7.50

SPICY CHICKEN WINGS	
Marinated chicken wings tossed in our 
own hot sauce 11.00

BUCKET OF PRAWNS
Whole freshly cooked prawns served 
chilled, spicy cocktail sauce 16.00

MOZZARELLA STICKS 
With sweet chilli sauce 6.00

MAINS
THE FISH BURGER	
Tempura fillets of John Dory with red 
remoulade, fresh tomato, crunchy 
iceberg & crinkle cut fries 15.50

THE LAMB BURGER
Grilled new season lamb with cumin 
aioli, red onion & marinated feta 
cheese with crinkle fries 16.00

THE SHACK BURGER
Grilled Black Angus burger, melted 
cheese, crispy lettuce, tomato, 
red onion, The Shack sauce, served 
with crinkle fries. Choose from our 
traditional bun or have it wrapped in 
lettuce 15.00

BBQ TIGER PRAWNS SALAD
Grilled, chilli marinated prawns, 
organic rocket, baby spinach, bean 
sprouts, shredded cabbage, sunflower 
seeds, coriander & spicy cashew 
dressing. Served warm 15.50

CHARGRILLED VIETNAMESE SALAD
Baked organic salmon, rocket, tomato, 
baby spinach, avocado & miso sesame 
ginger dressing. Served warm 16.50	

CHICKEN & MANGO SALAD
Grilled free range chicken breast, 
mango, almonds, tomato, mozzarella & 
lemon dressing 15.00

HAWAIIAN POKE BOWL
Raw sashimi grade tuna over steamed 
coconut rice, cucumber, citrus ponzu 
& crispy onions 17.00

FISH TACOS
Tempura or baked with mango salsa, 
guacamole, Vietnamese coleslaw 
topped with hot sauce 17.50	

CHILLI LIME STEAK TACO 
Grilled sirloin steak, Vietnamese 
coleslaw, sweet chilli & lime 
dressing with fresh herbs 16.00

KIDS MENU
FRESH SALMON
With rice & vegetables 11.00

KIDS CHEF SALAD
Romaine salad, ham, cheddar, carrot 
& tomato 5.00

MINI SLIDERS
Tomato, cheese & chips 11.00

DESSERTS
CHOCOLATE BROWNIE SUNDAE
With vanilla ice cream, chocolate 
sauce, wafers and cream 8.00

APPLE PIE WITH CINNAMON
Served warm with vanilla ice cream 
6.00

DONUTS & CO
With Butterscotch Sauce and 
Chantilly cream 7.00

SMOOTHIES  
& MILKSHAKES
COCONUT DREAM 
Coconut, pineapple & mint 6.50

MIXED BERRIES 
Red berries, vanilla, banana & apple 
juice 6.50

BREAKFAST
Granola, strawberry, honey & almond 
milk 6.50

ENERGY 
Banana, avocado, ginger, red 
berries, spinach & agave 6.50

MILKSHAKES
Oreo 6.00 
Banana Split 6.00 
Strawberry & Marshmallow 6.00

HOT DRINKS
COFFEE
Expresso/Decaff 2.00 
White coffee/Latte 2.50 
Cappuccino 3.00

TEA 
Earl Grey, Green, Fresh Mint, 
Camomile, English Breakfast 2.50

COLD DRINKS
FRAPPUCCINO
Classic, Vanilla, Caramel, Chocolate 
6.00

LEMONADES 
Strawberry 4.00 
Ginger & Mint 4.00 
Peach & Coconut 4.00 
Classic 3.50

JUICES & SODAS (0.30L / 0.50L)
Coca-Cola (Light, Zero), Fanta, 
Sprite, Ice Tea (Mango, Peach, 
Lemon) Nectar (Apple, Mango, 
Pineapple, Tomato, Peach) Tonic 
Water, Ginger Ale 3.00 / 4.50

WATER (0.30L / 0.50L)
Still or Sparkling 1.50 / 3.00

If you have a food allergy please ask our staff about the 
ingredients in each dish. All spirits and liquers 5 cl per 
serving. All prices in euros (€). VAT included at legal 
rates. No dish, food or drink including the couvert, can be 
charged if not requested by the customer or if not consumed

SIDES
CRINKLE CUT FRIES with homemade dip 3.50 
SWEET POTATO FRIES Cumin & black pepper 4.50
COLESLAW Spicy & cruncy 2.50
CORN ON THE COB Hot & buttered 3.50 
AFRICAN RICE With peas 3.50

KIDS SIDES
CARROT STICKS, FRENCH 
FRIES, SWEET POTATO 

FRIES 2.00

HOMEMADE DIPS SWEET CHILLI, HERB AIOLI, CHILLI & GARLIC MAYO, BBQ MAYO 1.00 ¨


