COCKLES, MUSSELS, WHELKS

()SBORNE’S

Ready to Eat Seafood

AND WINKLES

SEAFOOD PLATTER FOR 1 (CAFE) £8.
OSBORNE'S COCKLES (HALF PINT) £3.00 SEATOOD PLATTER 1(2-3) £30
SEAFOOD PLATTER 2 (3-4) £50
OSBORNE'S COCKLES (PINT) £6.00
MUSSEL MEAT (SMALL) £3.00 SALADS
MUSSEL MEAT (LARGE) £6.00
WHELKS (HALF PINT) £€3.00 —_ s
WHELKS (PINT) £6.00 LOBSTER s
WINKLES (HALF PINT) £3.00 KING PRAWN £
WINKLES (PINT) SH £6.00 SMOKED MACKEREL 7
Fl
FILLED ROLLS (CAFE)
ANCHOVIES PLAIN / MILD CHILLI £2.00
ANCHOVIES WITH OLIVES (PLAIN) £0.50 BUTTERED ROLL €0.
JELLIED EELS (5 PIECES) €3.50 CRAB £3.
JELLIED EELS (10 PIECES) £6.50 PRAWNS €3.
ROLLMOPS (EACH) £1.20 SALMON £3.
COLD SMOKED SALMON (100G) £5.00 SEATOOD COCKTAIL £3.
SMOKED MACKEREL (PEPPERED/PLAIN) £2.00 TUNA. MAYO & SWEETCORN £3.
S S S HAM £2.
PRAWNS AND SHRIMP CHEESE o
CHEESE AND ONION £2.
PEELED PRA“/NS (SI\[ALL) £300 ADD £€2.00 FOR SALAD GARNISH AND COLESLAW ON A SOFT WHITE ROLL
PEELED PRAWNS (LARGE) £6.00
SHELL-ON PRAWNS (HALF PINT) €3.00 SANDWICHES (CAFE)
SHELL-ON PRAWNS (PINT) £6.00
SHELL-ON KING PRAWNS (CREVETTE) £2.00 CRAB 4
KING PRAWNS IN BRINE (POT) £4.00 CRAYFISH 4.
KING PRAWNS IN SWEET CHILLI (POT) £€4.00 PRAWNS 4.
PEELED BROWN SHRIMP (SMALL POT) £€4.50 SALMON 4.
POTTED BROWN SHRIMP £4.50 SEAFOOD COCKTAIL 4.
SHELL-ON BROWN SHRIMP (HALF PINT) £3.00 SMOKED SALMON & CREAM CHEESE 4.
SHELL-ON BROWN SHRIMP (PINT) £6.00 TUNA., MAYO & SWEETCORN €4,
HAM £3.
CRAB AND LOBSTER CHEESE .
CHEESE AND ONION €.
CRAB CLAWS CMP ADD £2.00 FOR SALAD GARNISH AND COLESLAW ON A CHOICE OF
DRESSED CR —\R £550 WHITE OR GRANARY BREAD
DRESSED LOBSTER (WHOLE) FROM £25.00
DRESSED LOBSTER (HALF) FROM £€12.50 DRINKS (CAFE)
OTHER SEAFOOD TEA ¢l
COFFEER €2,
CRAYFISH TAILS (SMALL) £3.00 HOT CHOCOLATE €2,
CRAYFISH TAILS (LARGE) £6.00 FRUIT/HERBAL TEA €2,
OCTOPUS IN SWEET VINEGAR (POT) £€4.00 COLD DRINKS (FROM) cl.
SEAFOOD COCKTAIL IN MARIE ROSE SAUCE £3.50
IMITATION LOBSTER TAILS €1.50
OCEAN PINX £0.50 SCAN HERE FOR
SEAFOOD STICKS €0.20 OUR MENU
OYSTERS (6) £9.00
OYSTERS (12) £€18.00

SEAFOOD PLATTERS
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(OSBORNE’S

SEAF

kite

OD

£ had
‘16 on-5®
AVAILABLE FRIDAY SUNDAY FROM 11AM
Crab Salad £8.50
Classic Fish Bun €7 Dressed crab / House salad and dressing / Garlic
aioli
Battered ‘Catch of the day’ / American cheese / arott
Tartare sauce / Pickles
Lobster Salad €15.50
Oct()pus Hot D()g €9 Half Native Dressed Lobster / House salad and
Grilled Octopus / Miso mayo / Seaweed hot sauce / dressing / Garlic aioli
Kimchi
Prawn Salad £9.50
Klllg Prawn Skewers €8 3 x King prawn Crevettes / House salad and
Asian slaw / Citrus soy dressing / Sesame / Lime dressi e s
g ressing / Garlic aioli
Fritto Misto ¢7
Crispy [ried seafood / Gremolata / ‘Mary Amelia’ Smoked Mackerel Salad £7.50
sauce / Lemon Smoked mackerel (plain or peppered) / House salad
and dressing / horseradish
Steamed Mussels ¢8
French Fries / Garlic aioli / Green sauce O Y S T E R S
s 6 . 9
Osborne’s ‘Cockles and Fries ¢5  Maldon Rock oysters 6/12 €9/18
Loaded French fries / Cockles / Samphire / Vinegar . .
mayo Shallot vinegar
Native Lobster €16 PLATTERS
Half Native Dressed Lobster / French fries / Garlic
aioli
Seafood Platter 1 (Serves 2-3) £30
French Fries ¢3 Sh'cll on Prawns / Cockles / Dressed cralr / Sca.fuod
. sticks / Peeled prawns / Mussels / Crayflish tails /
Seaweed salt :
Seafood sauce
CONDIMENTS Seafood Platter 2 (Serves 3-4) €50
Shell on Prawns / Cockles / Dressed crab / Seafood
Seafood sauce All 50p sticks / King prawns / Peeled prawns / Mussels /
1 . 1 .
Mﬂl‘y Amelia Spicy sauce Crayfish tails / Anchovies / Seafood sauce
Seaweed hot sauce
Tartare sauce Extras (for platters) €12.50

Garlic aioli

Miso mayonnaise
Heinz ketchup
Hellman's mayonnaise

Half Native Dressed Lobster

SCAN QR CODE
FOR MENU



