CRAB SHACK

Established 2018
Koh Samui

MENU

RAW BAR
Shrimp 350
Prawns 450
Scallops 990
Mussels 350
King Crab Legs 1,200
Oysters 6 930

PER 200 G
SANDWICHES

Classic Hamburger
Sesame bun, Angus beef patty, lettuce,
tomato and picked gherkins

Bluecheese Burger
Brioche poppy seed bun, Angus beef patty, blue cheese,
caramelized onions and pickled gherkins

*Chefs Special Surf & Turf Burger
Sauteed Rock Lobster, Wagyu beef patty,
truffled aioli cream and Parmesan fries

Buttermilk Fried Chicken Sandwich
Buttermilk fried chicken with Chef’s special sauce
and French dressed salad

Fried Fine de Cliare Oyster Sandwich

Brioche bun, spicy remoulade sauce and romaine lettuce

Fried Soft Crab Sandwich
Breaded soft shell crab with spicy remoulade sauce,
pickled lettuce and tomato

Rock Lobster Roll
Poached Rock lobster, Cayenne pepper,
avocado and mayonnaise

Sauce Choices:

Ketchup, Mayonnaise,

Tartar, Cocktail, Hot Sauce,
Aioli, BBQ Sauce,

Remoulade Sauce, Guacamole

©

See our menu and follow us on Instagram at AnantaraLawana_CrabShack

APPETIZERS

Onion Rings 170 Classic Caesar Salad 390
Battered onion rings served with tartare sauce Classic romaine salad with bacon bits,

Hush Puppies 230 crouton, parmesan and caesar dressing

Cornmeal fritters with homemade Western Style Crab Cake 480

BBQ sauce and lemon wedges

Breaded homemade crab cake with honey mustard dressing

Buttermilk Fried Chicken Tenders 320 Chefs Famous Asian Style Crab Cake 480

with French Fries, spicy tomato sauce Flavored with lemon grass and ginger

and garlic aioli

Fried Calamari 490 SOUP

Fried Calamari rings with lemon wedges

and tartare sauce Clam Chowder 390

Buffalo Chicken Wings 360 Creamy clam soup with bacon, potato and peppers

Buffalo wings with vegetable crudités served with garlic bread

and blue cheese dip

ghrilzng falad IR 690 ADD SOME PROTEINS

oached shrimp salad with romaine Ittuce, .

avocado, boiled egg and thousand island dressing Chicken Breast 500 g 180
Tuna Steak 150 g 180
Crab Cake per piece 160
Shrimp 120 g 180

HOT STEAMED SEAFOOD SEAFOOD TOWER FOR TWO
Blue Shell Crab 800
Shrimp 600 Canadian Lobster
Prawns 750 Rock Lobster
Lobster 1,700 Fine de Claire Oysters
King Crab Legs 2,900 Prawns
Mussel and clam 600 King Crab Legs

490

570

990

490

890

530

1,200

Prices are subject to 10% service charge plus applicable government tax.

. . Tuna & Lobster Sashimi
Prepared in your choice of

either Classic or Asian Blend

PER 500 G

THB 3,800

FRIED SEAFOOD
Fried Shrimps

Fried shrimps with spicy cocktail sauce and lemon wedge

510

Fried Scallops 530
Fried breaded local scallop with cocktail sauce

and lemon wedge

Fried Fine de Claire Oysters 800

Fried breaded oysters with truffled aioli and lemon wedge

Fish & Chips 650
Battered cod loin, French fries, green peas,

malt vinegar and tartare sauce

Fried Soft Shell Crab 490

with spicy remoulade sauce and lemon wedges

“all above items are served with chips unless otherwise noted.

EXTRA SIDES
Homemade Coleslaw 150
Truffled Mac ‘n Cheese 250

Baked Sweet Potato
French Fries

Truffle Fries

Chips




