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Pecorino Pemo Terre Di Chieti (Italy) (13%)

Fresh wine with lively citrus acidity, plenty of style and character. Perfect with seafood.

Picpoul de Pinet (France)
Sightly perfumed, ripe melon fruit on the nose. Picpoul vines grow inland from the Etang de Thau, home to

Languedoc's oyster and mussel beds. Wonderful accompaniment to shellfish.

Touraine Sauvignon - Guy Saget (France) (12.5%)
Elegant, fresh bouquet with hints of honey and blossom. Fragrant on the palate with floral aromas. Finish

is long and vibrant, with fruity flavours. An award winning wine.

Chablis - Albert Bichot (France) (12.5%)
Paired with seafood, you will truly appreciate the richness of this chablis.

Primordial Soup (South Africa) (13.5%)

Think creamy summer pudding, a palate of crushed cherries with a cranberry tang and texture.

Pinot Noir- Le Petit Perriere (France) (13%)
The fairly powerful nose exudes notes of morello cherries and red berries, followed by a spice and vanilla

aroma. This luscious, well balanced wine is lovely and light on the entry to the palate.

Ke Bonta - Pinot Grigio Rose (Italy) (12.5%)

Pale salmon colour with fresh strawberry, raspberry and apricot flavours. Crisp and dry wine.

Saint Max Provence Rose (France) (13%)

Medium salmon colour with watermelon and hints of citrus. The wine has body and a dry rounded flavour,

ideal for shellfish.

Murano - Guy Saget (France) (12%)
This Cremant de Loire has a very fine and persistent bubble. The nose sparkles with aromas of white pear

and peaeh mixed with white hawthorn and acacia ﬂowers. It is round and well balanced.

Jeeper - Grand Reserve (France) (12%)
Grand Reserve Chardonnay is a blanc de blanc cuvee from pure chardonnay grapes. This champagne has

an elegant, refined taste, with ﬂoral mineral notes, and a fruit and citrus aroma.

Jeeper - Grand Rose (France) (12%)
This glossy, light pink colour reveals a rose champagne with a fruity, floral nose. With notes of peony and

rose, this wine is fine and fresh and offers a elegant champagne enjoyed with fish, shellfish or crustaceans.

Asahi (5%), Brewdog Punk IPA (5.4%), Leigh-on-Sea Brewery Guest Beers
Moretti (4.6%), Peroni Nastro Azzuro (5%)
Aspalls Draught Cider (500ml) (5.5%)

Coke, Diet Coke, 7up zero
Hildon Still / Sparkling Water

175ml

£5.95

£6.95
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£6.45
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125ml

£8.45

250ml
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Half Bortle
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£22.95
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All
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Specials
Please ask our team for today's special dish!

Maldon oysters (Three) £6.50

Chilli sauce / Renown vinegar /Mignonette / Lemon

Cockle & Gaufrette Potato Fries £6.50

Vinegar mayonnaise o Samphire / Seaweed salt

Popcorn Cockles £7.50

Seaweed salt / Renown vinegar

Osborne's Smoked Salmon Paté £7.00
Crisp breads / Piccalilli

Brown shrimp R
English crumpets / Fried egg

XL Black Tiger Prawns S
Toasted sourdough / Garlic & lemon butter

Potted Spiced Cromer crab A
Gaufrette potato fries / Smoked Applewood cheese

1/2 Native Lobster £22.95

Gaufrette potato fries / Garlic butter

A selection of our traditional shellfish is available to order as small plates.

Priced individually.
@osbornesfish

If you have any allergies, please ask a member of our team before ordering,



