DUTCH IMPERIAL

IRISH MOR

THE WELL-KNOWN DUTCH FLAT OYSTER IS
BACK, WITH ITS CHARACTERISTIC ROUND,
FLAT SHAPE.

In the 1950s and early 1960s, this oyster was
flown to true enthusiasts and connoisseurs
around the world. However, during the
harsh winter of 1963 almost all flat oysters
were frozen to death and disappeared.
After many setbacks and years of scarcity,
this oyster has now recovered and the
population is growing.

Breeding Dutch Imperial oysters requires a
lot of attention and care from the farmer;
it is only suitable for consumption after 3
to 6 years. The Dutch Imperial brand is a
selection of the best flat oysters from our
breeding grounds in Dutch waters. The
Dutch imperial is known for its exceptional
quality, selection and exclusivity.

THIS EXCLUSIVE OYSTER FROM THE IRISH
MOR LABEL IS CULTIVATED BY A SELECT
GROUP OF TRADITIONAL OYSTER FARMERS.

The farmers choose quality over quantity in
a highly sustainable way. The Irish Mér label
promises a very strict selection of high-
quality oysters from Ireland.

This soft creamy oyster, created by a mix of
fresh water from the rivers and salty water
from the Atlantic, offers an excellent taste
experience. Its high meat percentage — no
less than 12% or higher — makes for a high-
quality and flavourful oyster.

Irish Mér oysters have a beautifully solid
smooth shell with a pearly white interior and
a nice deep cup. This oyster is not seasonal
and available all year round.

DUTCH IMPERIAL OYSTER
per oyster € 7,-

IRISH MOR
per oyster € 5,-
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