


Lobster Inc. has been founded on our love of not only seafood, but the 

wonders of creating unique experiences with such quality ingredients and 

really making them our own, allowing us to bring the most luxurious food 

experiences to you at home. 

Using only the best produce, we have selected the best of Native Lobster the 

UK has to offer. As long standing purveyors of freshness and quality, the UK 

easily has some of the best Lobster in the world. The crisp and salty waters 

harbour some of the freshest seafood and meet the highest of accolades in 

the industry - producing a sweet and strong lobster like no other. 

Ensuring we can continue this accolade and feat, our Lobster Inc. experience 

has been lovingly created by chefs who truly understand and love lobster as 

not only a quality product, but as the star of the show. Allowing the Lobster to 

truly shine - every experience is paired with careful flavourings to compliment 

the lobster meat and only elevate what already, is a quality ingredient. 

We have been able to take this one step further, pairing the lobster with 

a fresh, crisp bubbly to bring luxury straight to your taste buds. An ever-

romanticised experience that has been lovingly excelled with Lobster Inc.  

Now, it’s time for you to discover the luxury of lobster... 

Discover 

Lobster Inc.



What’s Included Equipment Required

2 small pots
ovenproof dish/tray
ladle
wooden spoon

Lobster
2 Whole Lobsters

Sauce
Vietnamese Dressing 

Sides
Warm Parmentier Potato Salad 
with Truffle Seaweed Butter 

Asian Style Noodle Salad 
with Cucumber, Chilli & Coriander 

Wine
Montresor Prosecco Millesimato 
Extra Dry

Lobster

Under a hot grill, place the lobsters 

flesh side up and grill until piping 

hot. For an added seafood kick, 

slice over some of the seaweed 

butter, and allow it to melt. 

Vietnamese Dressing

This dressing is best served cold, 

or, better yet, as a dipping sauce 

for your steaming hot lobster.



Sides

Potatoes Salad

Whilst the potatoes & lobsters 

are cooking, remove the salad 

from its container and place in a 

larger bowl, add the Vietnamese 

dressing and mix lovingly, 

ensuring all the noodles are 

coated in the amazing punchy 

dressing. Once mixed, pile high 

onto plates.

Remove the potatoes from 

the container (keep the butter 

separate and do not place 

in oven) and place onto an 

ovenproof tray, place into a hot 

oven and cook until piping hot. 

It’s good practice to take the tray 

out of the oven every 5 minutes 

or so and to stir the potatoes. 

Remove all packaging from the 

butter and cut the butter into 

dice sized pieces, the smaller the 

butter, the quicker it melts.

Once the potatoes are hot, add 

the butter and return to the oven 

for 5 more minutes.

Remove from the oven and 

toss the crispy potatoes in the 

seaweed butter. The potatoes 

are now ready to serve, keep in a 

warm place until ready.



Wine

Montresor Prosecco 
Millesimato Extra Dry
Veneto, Italy

Delicate aromas of green apple 

and white flower. The palate 

is ripe and appealing with 

orchard fruit flavours and a 

fresh and persistent fizz. This 

vintage Prosecco will add the 

perfect sparkle to your Lobster 

experience.

Fruit

savoury forward

Acidity

low high

Sweetness

dry sweet

Body

light full



Dishes & 
Their Allergen 
Content

Due to the nature of the way in which our foods are prepared there is a risk of cross contamination.

Consume within 48 hours of delivery. Once cooked, do not reheat.

Whether trying lobster for the first time, or enjoying what is to be a 

regular luxury treat for yourself there are many ways you can truly 

create memories and savour what is luxury at home. 

To begin, we recommend you crack open the chilled bubbly, let it 

breathe and pour yourself a glass (how much is completely up to you!)... 

Take a sip and unwind! 

Now for the fun part - not having to cook or prepare an entire lobster at 

home. Simply follow our easy cooking guidelines to prepare your meal, 

see how you can elevate the dish at every step. The hard part will be 

resisting the urge to eat the food while you’re prepping it! 

We hope you are able to truly unwind and discover effortless luxury with 

Lobster Inc. 

Prepare to 

Immerse...



       


