The Fish Shop
Valentine's Menu

Amuse bouche
Canape Blinis, with Smoked Salmon & Sevruga Caviar £1.00 each
Salmon Mousse Pots, smoked salmon, poached salmon mousse, gravadlax, honey roast salmon £2.75 each
Mini Dressed Crabs, with delicious crab from Devon £1.50 each
Oysters, Colchester, Maldon, River Teign or Fine de Claires £1.00 each

Starters
Coquille St Jacques,

pop in the oven 15 minutes £3.00 each
*********
Homemade Crab Cakes, pop in the oven 15 minutes £2.00 each
*********
Sesame Coated Sashimi Tuna Loin with Asian Dressing
Simply pan-fry to sear the sesame seeds and slice to serve

£5.50 each

*********

Piri Piri OR Garlic & Herb Marinated King Prawns
simply pan-fry for 3-4 minutes approx £5 for 12 prawns
*********

#Badboy Tiger Prawns split and dressed with garlic & herb marinade
simply grill or roast for 5-6 minutes £4 each
*********
Individual

Dressed Crabs £3.75 each / Extra Large Devon Crab

for sharing

£10 - £18 each

Main Courses
Thai Marinated Cornish Monk Chunks
£10.00 for 2 people

simply pan-fry for 3-4 minutes approx

*********

Bass Fillet with sweet pepper & herb marinade
Bream Fillet with garlic & herb marinade

£4.00
£4.00

each

each

Wester Ross Salmon Fillets with ginger chilli & lemon marinade

£4.00

each

all served in an ovenable roasting bag - just pop in the oven for 15 minutes

*********

Cornish Monkfish Loins wrapped in Parma Ham
Pan-fry for 2-3 mins then pop in the oven for 10 mins £6.00 each
*********

Sashimi Tuna Chunks in Teriyaki Marinade
simply pan-fry for 3-4 minutes approx £7.00 for 2 people
*********

Freshly Cooked Lobster, choose from Natural, Thermidor or Garlic & Herb marinade

from £20 per lobster

For Sharing
Seafoor Platter for Two, a selection of ready to eat fish and shellfish £25.00
Luxury Lobster Platter, with honey roast salmon, mini dressed crabs, garlic prawns £40.00
Add some indulgent King's Caviar to any of the above - 10g Oscietra £15.00 / 50g Sevruga £30.00
*********

Check the Blackboard for SEASONAL AVAILABILITY
Including Turbot, Brill, Dover Sole, Lemon Sole, Sashimi Tuna, Scallops, Live Langos, Mussels, Palourdes…

And don't forget the accessories to finish off your special meal
Samphire, baby salad potatoes, asparagus, cherry vine tomatoes, wild mushrooms and as always, our selection of complimentary fresh herbs
The Fish Shop - Camberley, GU15 2QN
Tel: 01276 66618 email : info@passionateaboutfish.co.uk
Visit our Web site for more information www.passionateaboutfish.co.uk

Sue, Duncan, Jasmine, Tiago, Charlotte and Ashleigh wish you all a wonderful and successful Valentine's Day

