
FIRE LAKE (PEI, Canada) - 100 ct/cs
2.5” – 3” COCKTAIL  -  FARMED
Shells are both thick and chip resistant.  The flavor profile of the Fire Lake oyster leads with a 
medium salinity which yields to a bright, clean finish.

SHIP DATES SEPT 20th - OCT 1st, 2021
Subject to availability

WATCH HILLʼS (Rhode Island, USA) - 100 ct/cs
3” – 3.5” CHOICE  -  FARMED
Consistent meatiness with a unique crisp brininess that finishes with a mellow buttery flavor.

BARSTOOL COCKTAILS (PEI, Canada) - 100 ct/cs
2.5” – 3” COCKTAIL  -  FARMED
This chef ready cocktail oyster offers a clean, crisp, salty yet sweet flavor that will be a mighty 
hit with your guests.

SWEET ISLAND KISS (PEI, Canada) - 100 ct/cs
3” – 3.5” CHOICE  -  FARMED
This oyster will appeal to all and is guaranteed to be a crowd favorite.  A Salty punch with 
a sweet yet crisp finish.

LUCKY LIMES (PEI, Canada) - 100 ct/cs
3” – 3.5” CHOICE  -  FARMED
Lucky Limes have a unique salty flavor and a superior shaped shell. Influenced by the algae 
abundant waters, these distinguished oysters offer a subtle taste variation in their half shell.

SPECIAL PRICING - SUPPORTING YOU
WE ARE HERE TO SUPPORT YOU.

207-439-6018 * A ʻSHELL-FULʼ REMINDER! Keep 
shellfish cool at all times with ice or 
refrigeration between 35˚-40˚ F/atlanticaquafarmsusa�  �


