FRANCE

WORLD OYSTER FESTIVAL
CANADA

IRELAND

WEST COAST, USA

NORMANDY

ST. VAAST

FINE DE CLAIRE NO.3

GILLARDEAU

Highly iodised, pulpy,
& rather fleshy $5.95

Iodised, fleshy, famous
for its nutty taste $5.95

A delicate briny taste
reminiscent of soy
sauce & hazelnut $4.95

Meaty, crunchy. Aromas of
hazelnut with spicy, sweet
& salty flavours $9.95

N

Briny & sweet with a
honeydew finish.
Great for beginners &
connoisseurs $8.95

!
EW

BC oysters with full, firm
meats. Mildly briny with
a cucumber finish $4.95

!
EW

KUMAMOTOS

!
EW

!
EW

OSTRA REGAL
SPECIALS NO. 3

SENTINELLES

FANNY BAY

N

N

N

Semi-salty and sweet.
30 months are needed
to reach adult size
$7.95

Iodine and mineral tastes
leave a sweet algal flavour
$8.95

UTAH BEACH
Briny and acidic with
nutty flavours. Sweet
and crunchy $7.95

KYS
SPECIALS NO.3
Sweet and fleshy
with a hazelnut
aroma. $8.95

KYS SUPER
SPECIALS NO.1

Crunchy, sweet and
salty with nut and
iodine. $12.95

BRITTANY

SORLUT
SPECIALS NO.1

Fleshy and nutty
with a distinctive
iodine taste. $5.95

Iodized and tasty,
with an intense
nutty finish. $11.95

JAPAN
MARY POINT

N

!
EW

Massive flesh size with a
soft texture. Low salt &
musky flavours $4.50

KUJUKUSHIMA

Characterized by
their plump texture
and rich taste.
$5.95

CHEF CREEK
Ivory meats with black
mantles. Prominent
creaminess $5.95

SAKOSHI BAY
Silky and creamy,
smooth and plump
with a light brine
finish $5.95

NEW ZEALAND

AUSTRALIA

N

!
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GOLDEN MANTLE
Plump ivory meats with a
deep cup. Sweet & mineral
with a melon finish $4.50

COFFIN BAY

NZ ROCK

Buttery flavour and
rich briny liquor, with a
cucumber and watermelon finish. $5.95

Meaty with a petite
shell. Clean, crisp &
briny with a sweet
finish $5.95

EAST COAST, USA

N

PINK MOON

FAT BASTARD

Briny and creamy
with a pleasant
mineral finish.
$6.50

Deep cup with
medium brininess
and a clean taste.
$6.50

MISTY POINT

Saline with an
earthy flavour,
hints of celery
and lettuce. $6.50

DAM WILD

Classic Maine
flavours - clean and
briny with a tad of
seagrass. $6.50

PEMAQUID

Plump, firm meats.
Mildly sweet with
zest and solid
brininess. $6.50

N

!
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KATAMA BAY

A salt bomb with a
sweet finish. Clean
shells, deep cups.
$6.50

N

!
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MALPEQUE
Robust, crisp tender
meat with fresh lettuce
flavour. Clean, briny
finish $6.50

!
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WELLFLEET

Plump firm meat with
a clean mineral finish.
Briny with low salinity.
$6.50

N

BELLE DU JOUR

Full meats with a
sweet brine and a
smooth nutty finish.
$6.50

TASTING
PLATTER
$109.95++
CHEF’S SELECTION
8 PAIRS (16PCS)

