
Pecorino, Pemo Terre Di Chieti 
Abruzzo, Italy (12.5%)
Fresh wine with lively citrus acidity, plenty of style and character.  Perfect with seafood.

Picpoul de Pinet “L’Ormarine” Duc de Morny 
Languedoc-Roussillon, France (12.5%)
A crisp and refreshing white wine with vibrant citrus aromas, green apple, and a hint of minerality.  The
palate is lively and zesty with flavours of lemon, lime and a touch of salinity.  This wine pairs perfectly
with shellfish, seafood and goats cheese, or as an aperitif. 

Sauvignon Blanc, Touraine, Guy Saget
Loire, France, (12.5%)
A classic Sauvignon Blanc, showcasing aromas of gooseberry, citrus and a slightly grassy note.  It has a
vibrant, crisp palate with flavours of lime, grapefruit and herbs, all balanced by a zesty acidity.  It pairs
beautifully with seafood, particularly grilled fish or shellfish. 

Chablis, Domaine Long-Depaquit, Albert Bichot 
Burgundy, France (12.5%)
A classic chablis, this wine is marked by a fresh citrus profile, which includes lemon, lime and green apple
flavours, along with a steely minerality.  The wine is medium,-bodied, with crisp acidity and a clean, fresh
finish.  A perfect pairing for seafood, especially oysters and grilled fish.

Drinks
White 175ml

£6.25

£7.25

£8.25

-

£6.45

£8.25

£6.95

£10.25

250ml

£8.25

£10.25

£10.95

Half Bottle
£35.95

£8.45

£10.75

£8.45

£12.75

Bottle
£23.95

£29.45

£33.45

£59.95

£25.95

£33.95

£24.95

£35.95

Red
Primordial 
Western Cape, South Africa (11%)
A smooth, approachable red with a blend of dark fruits, subtle spice, and a touch of oak.  The palate is
medium-bodied with soft tannins, making it perfect for pairing with grilled meat and fish.

Pinot Noir, Le Petite Perrière, Guy Saget
Loire, France (13%)
A light and elegant Pinot Noir with aromas of red berries such as strawberry and raspberry, along with
subtle floral notes.  The palate is smooth and silky, offering flavours of fresh red fruit and a delicate touch of
spice.  This balanced wine is lovely and light on entry to the palate.

Rosé
Pinot Grigio Rosato, Ke Bonta
Lombardy, Italy (12%)
A vibrant rosé with fresh red fruit aromas, such as strawberry and cherry, along with hints of citrus zest.
It’s crisp and refreshing with a dry finish. Pair it with seafood, grilled chicken or a charcuterie platter.

Saint Max, Côtes de Provence Rosé, Château Mont-Redon
Provence, France (13%)
A beautifully balanced rosé, with fragrant notes of ripe red berries, citrus zest, and a hint of wild herbs.
This wine is elegantly smooth, has a well rounded mouthfeel, offering flavours of strawberry, grapefruit
and a light herbal touch.  Its crisp acidity makes it an excellent match for grilled fish. 



Drinks

Soft Drinks
£3.45
£3.45
£3.45

£2.95

£2.95

£3.50
£3.50

£3.00

£2.50

+50p
£3.00

Coffee and Tea

Coke
Diet Coke
7up zero
Hildon Still
Hildon Sparkling Water

Milano coffee beans are blended to create a classically rich intense espresso coffee. The beans are selected from the
finest plantations in South America, roasted and then blended to perfection to offer a true Mediterranean character
espresso. Rich, smooth with no bitter after taste.
Latte
Cappuccino
Americano
Espresso
Flavoured Syrups
Pot of Tea for One

Beers and Ciders - bottles
Asahi (5%)
Moretti (4.6%)
Peroni Nastro Azzuro (5%)
Peroni (0%)
Aspalls Draught Cider (500ml) (5.5%)

£4.95
£4.95
£4.95
£4.95
£5.95

Crémant de Bourgogne, Brut Réserve Blanc, Albert Bichot 
Burgundy, France (12%)
A crisp and refreshing Crémant with delicate bubbles.  It offers aromas of green apple, white flowers, and a
hint of citrus zest.  On the palate it is smooth with balanced acidity and a clean, dry finish.  This wine pairs
wonderfully with fresh seafood.

Grande Réserve, Blanc de Blancs, Brut Champagne Jeeper
Champagne, France (12%)
Champagne Jeeper’s flagship wine.  The Grande Réserve Chardonnay is a Blanc de Blancs cuvee from pure
Chardonnay grapes.  Made exclusively from this noble grape variety, this champagne has an elegant profile,
refined taste, with floral mineral notes, and a fruit and citrus aroma.  It pairs beautifully with seafood.

Grand Rosé, Brut Champagne Jeeper
Champagne, France (12%)
The Grand Rosé Brut is a vibrant and expressive champagne from Champagne Jeeper.  It offers the perfect
balance between fresh red fruit flavours such as strawberry and raspberry, combined with the complexity of
floral and brioche notes. Its elegant, smooth character makes it a delightful choice for aperitifs or pairing
with a variety of dishes from seafood to grilled meats. 

Sparkling 125ml
£8.75

-

-

Half Bottle
-

£37.95

£39.95

Bottle
£36.95

£73.95

£75.95



Maldon oysters 
Chilli sauce / Renown vinegar / Mignonette / Lemon

Cockle, Blue Cheese & Gaufrette Potato Fries
Blue Cheese sauce / Pickled jalapenos / Crispy onions / Red chilli

Crab Toastie
Devon white & brown crabmeat / Applewood smoked cheese / Chilli / Pickles / Toasted sourdough

Fish Finger Sandwich
Battered ‘market catch’ / Sourdough / Baby gem / Tartare / Red onion

Popcorn Cockles
Seaweed salt / Renown vinegar

Hot Mackerel Roll
Pan fried mackerel / Baby gem / Horseradish mayonnaise / Soused fennel / Bread & Butter pickles / Crispy
shallots / Chives / Brioche bun
  

King Prawn Roll
King Prawns / Baby gem / Osborne’s Two Tree Island mayonnaise / Pickled ginger / Crispy shallots / Brioche Bun

XL Black Tiger Prawns
Toasted sourdough / Garlic & lemon butter

Fish your way
Choose your fish from the counter, prepped as you like it and cooked with our house butters how you like it!

King Prawn Ramen
King Prawn / Ramen noodles / Lobster broth / Spring onions / Sweetcorn / Shimeji mushroom / Soft boiled egg
/ Sesame oil

Scallop & Bacon Roll
Seared Scallop / Bacon / Toasted brioche bun / Baby gem / Chilli jam / Garlic mayonnaise

£2.80
each

£7.95

£12.95

£10.95

£7.50

£9.95

£9.95

£12.95

Market Price 
plus £5.00

£10.95

£17.95

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

Eat in Menu
Gaufrette Fries

OR

Dressed Green Salad

£4.50
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Sandwiches & Rolls
Crab Toastie
Devon white & brown crabmeat / Applewood smoked cheese / Chilli / Pickles / Toasted sourdough

Fish Finger Sandwich
Battered ‘market catch’ / Sourdough / Baby gem / Tartare / Red onion

Hot Mackerel Roll
Pan fried mackerel / Baby gem / Horseradish mayonnaise / Soused fennel / Bread & Butter pickles / Crispy shallots / Chives /
Toasted brioche bun
  
King Prawn Roll
King Prawns / Baby gem / Osborne’s Two Tree Island mayonnaise / Pickled ginger / Crispy shallots

Scallop & Bacon Roll
Seared Scallop / Bacon / Toasted brioche bun / Baby gem / Chilli jam / Garlic mayonnaise

Poke Bowls and Ramen

King Prawn Ramen
King Prawn / Ramen noodles / Lobster broth / Spring onions / Sweetcorn / Shimeji mushroom / Soft boiled egg / Sesame oil

Bang Bang Prawns
King Prawns / Sushi rice / Edamame beans / wakame / Red cabbage / Sesame seeds / Chilli & garlic sauce / Mango / Sweetcorn

Hot Smoked Salmon
Osborne’s Hot smoked salmon / New potatoes / Baby spinach / Mayonnaise / Chives / Spring onions / Salt

Salmon
Sashimi salmon / Sushi rice / Edamame beans / Wakame / Red cabbage / Sesame seeds / Mango

Crayfish & Noodle
Crayfish / Ramen noodles / Mango / Salsa verde / Rocket / Chilli / Peanuts

Platter for One
Cockles / Crayfish / King prawns / Mussels / Seafood sauce

£12.95

£10.95

£9.95

£9.95

£17.95

£10.95

£6.95

£6.95

£6.95

£6.95

£11.00

Look out for our Poke Bowl specials!
Pop in, or call up to order and collect on 01702 476484

@osbornesfish

Takeaway Menu

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


