L%, 4" o : "
3 ;,?
' AB CLAWS (5006)

. o
"} §
) APPEIISERS = -
/;f*£9.5o
ﬁALDON ROCK OYSTERS (6) 96‘6’0‘
OYSTER KNIFE £4 95
ARGYLL SMOKED TROUT PATE £4 95
ARGYLL COLD SMOKED SALMON PATE £4 95
ARGYLL HOT KILN ROAST SMOKED £4 95
SALMON PATE
DRESSED LOBSTER WHOLE (FROM KG) £25.00
DRESSED CRAB £5.50
HOUSE GRAVADLAX (100G) £4 95
SALMON MARINATED IN DILL & MUSTARD
SASHIMI PLATTER FOR 2 €19 95
FEATURING LOCH DUART SALMON AND
YELLOW FIN SASHIMI GRADE TUNA. SERVED
WITH SOY, WASABI AND PICKLED GINGER.
SHETLAND KING SCALLOPS £7.95

SERVED IN THE SHELL WITH A CITRUS AND
CORIANDER BUTTER.

SMOKED FISH AND SHELLFISH

TRADITIONAL SMOKED SALMON (100G) £4.95
HOT KILN ROAST SMOKED SALMON £8.95
(2000)

SMOKED DEVON EEL (100G) £7.60
SMOKED CHALK STREAM TROUT SLICED £4.95
(10006)

SMOKED MACKEREL FILLETS (APPROX £14.85
120G) (KG)

PEPPERED OR PLAIN

Festive food
inspiration
for home

MAINS

LOBSTER THERMIDOR (WHOLE) FROM
ULTIMATE INDULGENCE

NATIVE LOBSTER STEAMED AND DRESSED
INA MUSTARD AND CHEDDAR CHEESE
SAUCE WITH FRESH HERBS.

£45.00

LUXURY FISH PIE (SERVES 2-3)
SHETLAND COD, SALMON AND SMOKED
HADDOCK IN A CREAMY FISH AND HERB
SAUCE, WITH A LUXURIOUS CHEDDAR
MASH TOPPING.

£12.50

LOBSTER, MAC & CHEESE (SERVES 2-3)
NATIVE FRESH COOKED LOBSTER MEAT
AND MACARONI PASTA IN A DECADENT
CHEESE SAUCE.

£19.95

WHOLE ROASTED PLAICE (SERVES 2) FROM
WHOLE PLAICE SERVED WITH WARM £19.95
POTTED MORECAMBE BAY BROWN
SHRIMP, LILLIPUT CAPERS, PARSLEY,
LEMON AND SAMPHIRE.

SALMON '"EN CROUTE' (SERVES 2) £17.95
SCOTTISH SALMON FILLET ENCASED IN

NORI SEAWEED, WRAPPED IN AN ALL-

BUTTER PUFF PASTRY. FLAVOURED WITH

A TARRAGON MUSTARD AND A HERB AND

SHALLOT BUTTER.
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SHARING PLATTERS

FRUITS DE MER (SERVES 4-6)

A CLASSIC SHELLFISH SELECTION

A DECADENT COLLECTION OF SHELLFISH
TO SHARE WITH LOVED ONES THIS
CHRISTMAS. FEATURING COOKED
LOBSTER, LANGOUSTINES, ROCK
OYSTERS, CREVETTES, WHOLE CRAB,
CRAB CLAWS, WHELKS IN THE SHELL,
WINKLES, SHALLOT VINEGAR AND AIOLI.
INCLUDES OYSTER KNIFE.

SEAFOOD PLATTER 1 (SERVES 2-3)
PERFECT FOR A STARTER

SHELL ON PRAWNS, PEELED PRAWNS,
DRESSED CRAB, CRAYFISH TAILS,
SEAFOOD STICKS, COCKLES, MUSSELS
AND SEAFOOD SAUCE.

SEAFOOD PLATTER 2 (SERVES 3-4)
MAKE LIGHT WORK OF SHARING PEELED
PRAWNS, CRAYFISH TAILS, MUSSELS,
COCKLES, SEAFOOD STICKS, SHELL ON

PRAWNS, DRESSED CRAB, KING PRAWNS,

ANCHOVIES AND SEAFOOD SAUCE.

SEAFOOD PLATTER 3 (SERVES 3-4)
LUXURY SEAFOOD FEAST

DRESSED LOBSTER, CRAB CLAWS,
DRESSED CRAB, SHELL ON PRAWNS,
LANGOUSTINES, CREVETTES, CRAYFISH
TAILS, COCKLES, SWEET CHILLI DIP AND
SEAFOOD SAUCE.

£90.00

£30.00

£50.00

£80.00

SHELLFISH TREATS

DRESSED WHOLE SALMON (SERVES 6-8)
WHOLE SCOTTISH SALMON, STEAMED, AND
DRESSED IN A TRADITIONAL METHOD WITH
NORTH ATLANTIC PRAWNS.

WHOLE COOKED CRAB (KG)
CRACK YOUR OWN CRAB AND ENJOY!

WHOLE DRESSED LOBSTER (FROM)
NATIVE LOBSTERS STEAMED AND
DRESSED FOR YOU TO EAT. GREAT WITH
OUR FLAVOURED BUTTERS AND MAYOS.

KING CRAB (KG)
THE BAD BOYS OF CRAB - THE ULTIMATE
SHELLFISH TREAT, EATEN ON ITS OWN!

SNOW CRAB MEAT (454G)
SIMILAR TO KING CRAB, JUST A LITTLE
SMALLER, BUT VERY TASTY!

JUMBO EQUADOR PRAWNS (EACH)
MONSTER SHELL ON PRAWNS. GRILL OR
OVEN BAKE WITH OUR BUTTERS.

COOKED CREVETTES (EACH)
GREAT COLD FOOD STARTER, OR ADD TO
PRAWN COCKTAIL FOR A LUXURY FINISH.

CONDIMENTS

SAUCES

MARIE ROSE SAUCE

DILL MUSTARD SAUCE
SHALLOT VINEGAR
OSBORNE'S HOUSE VINEGAR

MAYONNAISES

GARLIC MAYONNAISE
LEMON MAYONNAISE
HOT CHILLI MAYONNAISE

FLAVOURED BUTTERS

CHILLI AND SAMPHIRE BUTTER
GARLIC AND HERB BUTTER
CITRUS AND CORIANDER BUTTER

CALL 01702 477387, 07490 068528 OR POP IN TO ORDER
FREE DELIVERY TUESDAY TO SATURDAY ON ALL SS POSTCODES

MINIMUM ORDER VALUE APPLIES. DEPOSIT REQUIRED ON ORDERS OVER £25.00
NO.8 THE COCKLESHEDS, HIGH STREET, LEIGH-ON-SEA, SS9 2ER
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