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‘CRAB CLAWS (5006)

MALDON ROCK OYSTERS (6)
OYSTER KNIFE

ARGYLL SMOKED TROUT PATE

ARGYLL COLD SMOKED SALMON PATE
ARGYLL HOT KILN ROAST SMOKED
SALMON PATE

DRESSED LOBSTER WHOLE (FROM)
DRESSED CRAB

OSBORNE'S COCKLE AND SMOKED
HADDOCK CHOWDER KIT (PER PERSON)

EXMOOR CAVIAR

ENGLISH SALTED CAVIAR, PERFECT SERVED
WITH SEAFOOD, ESPECIALLY SCALLOPS, CRAB
AND LOBSTER

106G

50G (BY PRE ORDER ONLY)

SHETLAND KING SCALLOPS
SERVED IN THE SHELL WITH A CITRUS BUTTER

£25.00
£100.00

£7.95

SMOKED FISH AND SHELLFISH

TRADITIONAL SMOKED SALMON (100G)
HOT KILN ROAST SMOKED SALMON (200G)
HOT SMOKED CHILLI SALMON FILLET
(PORTION)

SMOKED MACKEREL FILLETS

PEPPERED OR PLAIN

£5.00
£9.95
£56.00

£2.50
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Festive food
to enjoy at home

MAINS

NEW ON THE MENU

'"CODCHETTA' (SERVES 2-3)

LOIN OF COD WRAPPED IN STREAKY BACON,
STUFFED WITH PARSLEY, CHILLI AND GARLIC.
SERVED WITH A SALSA VERDE SAUCE.

SERVING SUGGESTION: GARLIC BUTTER
GREEN BEANS AND ROASTED NEW POTATOES.

LOBSTER THERMIDOR (WHOLE)

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

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

SERVING SUGGESTION: BUTTERED GREEN
BEANS.

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

SERVING SUGGESTION: GARLIC BREAD.

SALMON 'EN CROUTE' (SERVES 2)
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.

SERVING SUGGESTION: BUTTERED NEW
POTATOES AND MINTED PEAS.

£22.95

£50.00

£13.50

£22.95

£19.95
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SHARING PLATTERS

SEAFOOD PLATTER 1 (SERVES 2-3) £30.00
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) £60.00
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) £80.00
LUXURY SEAFOOD FEAST

DRESSED LOBSTER, CRAB CLAWS, DRESSED

CRAB, SHELL ON PRAWNS, LANGOUSTINES,
CREVETTES, CRAYFISH TAILS, COCKLES,

SWEET CHILLI DIP AND SEAFOOD SAUCE.

WE ALSO MAKE BESPOKE PLATTERS.
JUST GET IN TOUCH TO ORDER!

HOW TO ORDER

1.CALL 01702 477387
2.CALL 07490 068528
3.POP INTO THE SHOP

FREE DELIVERY TO
ALL SS POSTCODES
INCLUDING ON XMAS EVE

MINIMUM ORDER VALUE £30.00 FOR DELIVERY

NO.8 THE COCKLESHEDS, HIGH STREET,
LEIGH-ON-SEA, SS9 2ER

SEAFO0D TREATS

DRESSED WHOLE SALMON (FROM) £45.00
WHOLE SCOTTISH SALMON, STEAMED AND

DRESSED FOLLOWING A TRADITIONAL

METHOD WITH NORTH ATLANTIC PRAWNS.

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

MKT PRICE

WHOLE DRESSED LOBSTER (FROM) £30.00
NATIVE LOBSTERS STEAMED AND

DRESSED FOR YOU TO EAT. GREAT WITH

OUR FLAVOURED BUTTERS AND MAYOS.

KING CRAB (KG FROM) £59 95
THE BAD BOYS OF CRAB - THE ULTIMATE
SHELLFISH TREAT, EATEN ON ITS OWN!

SNOW CRAB MEAT (FROM) £20.00
SIMILAR TO KING CRAB, JUST A LITTLE
SMALLER, BUT VERY TASTY!

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

£2.00

WE HAVE A LARGE SELECTION OF
RAW AND COOKED PRAWNS.

TRY THEM WITH ONE OF OUR BUTTERS!

SPEAK TO OUR TEAM!

CONDIMENTS
SAUCES
MARIE ROSE SAUCE £3.00
DILL MUSTARD SAUCE £3.00
SHALLOT VINEGAR £1.00
OSBORNE'S HOUSE VINEGAR £2.50
MAYONNAISES £3.50

GARLIC MAYONNAISE
LEMON MAYONNAISE
HOT CHILLI MAYONNAISE

FLAVOURED BUTTERS £3.00
CHILLI AND SAMPHIRE BUTTER
GARLIC AND HERB BUTTER
CHRISTMAS ORANGE AND ROSEMARY BUTTER
PLEASE NOTE PRICES ARE SUBJECT TO CHANGE DUE TO MARKET CONDITIONS.



