
Salty Shack Menu  

We only use ethically sourced, planet friendly, palm leaf plates on which to serve our high-end dishes. 

All of our dishes are served with fresh bread. 

Seared King Scallops with Chorizo Skewers 

Fresh English King Scallops and the finest Spanish chorizo  
Served with a beautifully light homemade lemon mayonnaise 

Salt & Pepper Squid Cones 

Mighty calamari marinated and flash cooked and garlic mayonnaise 

Garlic Infused English Lobster 

1/2 lobster (including claw meat) with garlic, pepper and herb butter.  

Tom’s Smoked Salmon 

Tender salmon smoked over oak and whiskey.  
Served with homemade mango, chilli and honey salsa in a brioche bun 

Salt & Herb Tiger Prawn and Venison Skewers 

Ethically sourced tiger prawns with a salt, oregano, thyme and coriander coating.  
Served with a sweet chilli dipping sauce.. 

Seafood plater for 2 - great for al-fresco dining between friends. 

   Tiger prawns 
   Dressed crab 
   Lobster 
   Scallops 
   Salt & pepper squid 

   Served with a basket of fresh bread and homemade dipping sauces. 



Private Dining  

A truly personalised and bespoke service whereby you will have the experience of world-class chef, Tom Haward, cooking some 
beautiful dishes right from your very own kitchen. We bring all of our own equipment, offer a professional waiting service and tidy 
and clean the kitchen a"er. Tom is always delighted to spend time amongst your guests to chat about our ethically sourced,  
high-end cuisine. He tells a few good stories too! A fantastic evening. 

Sample Menu: 

To Start: 

Salt & herb tiger prawns 
Tiger prawns grilled in a salt & herb crust and served with sweet chilli sauce 

English pea & mint soup 
An English classic with a dollop of creme fraiche 

Grilled garlic mussels 
Topped with herb breadcrumbs and served with salad 

To Follow: 

Seared venison steak with redcurrant gravy 
Served with baby potatoes, carrots and fine beans. 

Baked sea bream fillets 
Baked with garlic & rosemary and served with pots and veg.  

Seared scallops with chorizo 
Served with salad and red onion focaccia bread.   

To Finish: 

Chocolate & brandy pots 
Served with whipped cream 

Strawberry Eton Mess 
Meringue, cream, strawberries and coulis. 

Finest Cheese and biscuits 
Served with grapes and chutney 



Example Canapé Menu   
2 canapés served per head. Select up to 6 options. 

Quails’ Eggs with black pepper 

Vodka, dill & coriander cured salmon 
Served with pickled beetroot 

Fish trio ceviche 
Lime, chilli and garlic infused prawns, scallops and white fish 

Home smoked salmon blinis  
Served with lemon and pepper cremé fraiche 

Roasted vegetable trio 
Carrot, courgette & aubergine with a balsamic dressing 

Mini spicy fishcakes 
Served with garlic mayonnaise 

Asparagus wrapped in chorizo 
Served with humous  

Cherry tomato and basil bruschetta  
Served on a garlic infused french bread  

Watermelon, feta and Parma ham sticks 
Drizzled with olive oil 

Seared scallop skewer 
Served with black pudding 

Smoked mackerel with horseradish mayonnaise 

Garlic tiger prawn stick 
Served with sweet chilli dipping sauce 

Figs wrapped in venison 
Drizzled with chilli oil 

Pickled cucumber blinis  
Served with a sprinkle of chives 


