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Welcome to the Crab Shack, a crab sharing dining experience by Chef Priyantha. To experience the best of the 

Crab Shack’s concept, our chef will introduce the menu to you and customize a selection of specials and 

prepare them according to your wishes. Our mud crabs are over one kilogram each so one crab per two guests 

is included in your menu sharing and is accompanied with a selection of starters, side dishes and dessert.  

 

 

Crab Shack Signatures 
175 USD 

 

Black pepper mud crab, wok-fried with garlic and onion in olive oil 
A simple execution of this classic with a twist. Using only a few ingredients bringing the freshness of the crab to 

life. Dipping the bread into the sauce is a must!  

 

‘Chili crab’, Spicy Wok-Fried Mud Crab  

with fresh chili, chili flakes in a very spicy sauce 

To get the best out of this specialty it must be eaten very spicy.   

If you prefer it mild please let your host know in advance… 

 

Priyantha’s Crab Journey 

Chef Priyantha’s specialty has evolved over his years heading the crab shack. Flavors of Europe, Asia in an 

exciting fusion. 

 

Chef Ranadewa’s Holy Crab! 
Chef Ranadewa uses a secret curry recipe handed down from several family generations.  Crab is slow cooked with 

gentle flavours from a mild curry, drumsticks and curry leaves. Don’t ask him for the highly secretive recipe. 

 

Blue Crab a La Provençale  
Blue crab simmered in generous amounts of butter, white wine, 

 garlic and fresh herbs from the Provence region. 

 
All Crab signatures are served with French bread for dipping  

 

Sides 
Grilled broccoli with chewy garlic 

Organic greens from our garden 

Marinated artichokes in olive oil and garlic 

Hand cut chips with an anchovy aioli 

Crab fried rice 

Squid ink risotto
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Starters 
 

Ceviche 
Traditional ceviche of the catch of the day with lemon juice, coriander,  

ginger, garlic and crispy hot chulpe corn 

 

Cold Seafood Platter (for two) 
Delicious selection of fresh seafood served chilled with a selection of dips 

 

Lukewarm Prawn ‘Salad’ 
Simply fresh prawns, lemon juice, olive oil and rocket leaves. The prawns are steamed medium-rare and marinated in 

the lemon juice to ensure they are cooked and tossed with extra virgin olive oil and Soneva salt 

 

Seafood Salad 
Summer style salad with organic spinach, green beans, Onion, tomato, coriander, lime juice, marinated 

poached seafood and seasoned with freshly ground black pepper 

 

Calamari Fritti 

Crunchy calamari rings dusted with cayenne pepper and garden herbs 

 

Gazpacho a La Crab shack 

House style gazpacho with organic basil and chilled crab 

 

Cut the ‘Crab’, Keep it simple 
 

Prawns a La Plancha 

Simply grilled prawns in olive oil, garlic, parsley, a hint of chili and lemon wedges. 

 

Steamed Reef Fish 

Catch of the day, steamed with chili, lemongrass, kaffir lime, and galangal 

 

Warm Seafood Platter (for two) 
Selection of a whole fish, prawns, scallops, calamari and other delicacies, your choice of grilled or steamed 

vegetables  

 

Dessert  
Cardamom cream cheese macrons with chocolate ice cream    

Garden fresh lemon, basil cream brûlée 

Fresh strawberry almond tart served with berry salad, whipped cream. 

Fresh fruit 

Ice cream 


