Malandris Yacht Provisioning

Neoriou Square, Mandraki Harbour
Rhodes 85100, Greece

WhatsApp/Viber: +30 6944202670
+30 6945643648
Tel: +30 22410 24551
E-Mail: info@malandrisprovision.com

Fish & Seafood

Fish
1. Barracuda
2. Black Cod
3. Brill
4, Cod
5. Dover Sole
6. Haddock
7. Hake
8. Halibut
9. John Dory
10. Mackerel
11. Mahi Mahi
12.  Monkfish tail
13.  Plaice
14. Red Mullet
15. Sardines
16. SeaBass
17. Sea Bream — Dorade
18. Sea Trout
19. Skate
20.  Snapper
21. Squid
22.  Sturgeon
23. Swordfish
24.  Tuna - Yellow fin
25. Tuna otoro

Tuna chutoro
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27.
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Turbot
Whiting
Zander

SMOKED SCOTTISH SALMON
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Genuine Wild - fresh in season

Superior Farmed whole

Superior Farmed — Banquet sliced or D Cut
Organic prepared fillets

Organic whole/gutted fish

Royal Fillet - loin

Smoke-roasted

Trimmings

FRESH SCOTTISH SALMON
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Genuine Wild - prepared fillets
Genuine Wild - whole fish

Organic prepared fillets

Organic whole/gutted fish

Superior Farmed - prepared fillets
Superior Farmed - whole/ gutted fish

TRADITIONAL & SMOKED FISH

01 00 FNIF O fUI B~ OOR IO [hs

e S A =Y
uihwWNEO

Arbroath Smokies - 3.2kg boxes
Bloaters

Buckling

Cod

Cod Roe

Eel - approx. 1kg

Haddock - whole finnans
Haddock- fillets (undyed)
Halibut - sliced

Craster Kippers - whole / fillets
Mackerel - whole

Mackerel - fillets plain / peppered
Sprats

Sturgeon - sides / sliced

Trout - whole / fillets



EXOTIC SMOKED FISH
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Merlin - loins
Shark - loins
Swordfish - loins
Tuna - loins

MARINATED FISH
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Gravadlax - whole / pre sliced

Herrings - Bismarck / rollmops
Herrings - Matjes

Herrings - spiced

Herrings - sweet cured

Salmon - beetroot cured (Russian cure)
Salmon - orange & coriander

Wasabi cured

CAVIAR
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Avruga (Herring roe) — Black
Keta/lkua Salmon Roe
Lumpfish Roe - Red / Black
Masago (Capelin flying fish roe)
Sea-hen roe (Cavla) — Red
Tobiko

ZWYER CAVIAR

1.

Beluga/ Grand Cru, Premier Cru, Classic

SUSHI




FRESH / LIVE SHELLFISH

1. Live Scottish Lobsters

2. Cold water Canadian Lobster Tails - 5-60z
3. Cooked Lobster meat in tubs - 340g

4, Crab Meat

5. Crayfish in brine

6. Cuttlefish — whole baby, large fillets

7. Dressed crabs — 4-50z, 6-70z

8. Jumbo plain - 20/30

9. Mussels

10. Octopus — whole 2-3kg, baby 0/60

11. Oysters

12.  Peeled Scampi

13. Premium, cleaned soft shell Crabs

14. Raw Bahamas Rock Lobster Tails - 4-50z, 7-90z
15. Raw whole langoustines - 8/12, 13/15, 16/20
16.  Scallops - soaked/unsoaked

17. Scandinavian Prawns - in brine

18. Seafood Cocktail — squid, baby clams,

19. octopus, cuttlefish and prawns

20. Selected - brown meat, picked claw

21. Squid — baby, tubes, rings

22. Vongole/Clams

23.  Whitebait

24.  Whole Cooked Lobster in brine - 350-450g
25.  Wild Alaskan halibut cheeks

PRAWNS

Whole seawater King Prawns - wild caught
Raw Giant Black Tiger - U/S, 6/8, U/10
Whole black tiger prawns - aquaculture 8/12
Shrimp carabinero
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FROZEN SHELLFISH

King Crab Claws

Mediterranean Crevettes

Peeled Crevettes - tail on / head off
Royal Greenland Prawns - min glaze
King (Tiger) Prawns - head on / head off
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FISH PRODUCTS (OTHER)




1. Dill sauce - for Gravadlax
2. Squid Ink - 50 sachets

FROZEN SEAFOOD

Tiger Prawns 21/25 and 26/30 breaded
Prawns peeled, tail on 21/25 and 31/40 Tiger
Black Tiger Prawns 41/50

Cocktail Shrimps cooked, peeled

Fish Balls Dodo 200g

Fish Cake Roll 400g

Frozen Crabsticks 1kg

Frozen Squid Sesame Salad Chuka lka 2kg
Salmon Chikuwa Grilled Fish Roll 160g
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CANNED FISH & SEAFOOD

ORTIZ

Anchovies
Bonito
Bonito Fillets
Claro

Tuna
Ventresca
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CANNED FISH & SEAFOOD

Anchovy Fillets Baby Clams

Dry Anchovy Fillets

Jelly Fish

King Crab Chatka (60%)
Mackerel Sliced, Salted, Spanish
Tuna Chunks in Brine / Oil

Tuna Chunks in Olive Oil
Pilchards in Tomato Sauce
Sardines in Oil / Tomato Sauce
0. Smoked Oysters
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SNAILS (ESCARGOTS)




1.
2.

Shells on - large x 36
Shells off 8Kgr



