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FRESH & SMOKED FISH AVAILABLE TO BUY
Visit our fishmongers and deli at Whitefriars, just a 5 minute walk from Perth City Centre,  A short distance from Perth's royal infirmary and yet ideally situated on the outskirts of the city, accessible from the A9 with ample parking. At George Campbell & Sons you will find a fantastic choice of fresh and smoked fish products, ready-to-eat homecooked kitchen meals and delicious deli products from some of Scotland's finest artisan producers. Here's just a small selection.
Full Product List


[image: Small batch hand made quality Fishcakes]
Fish Cakes


[image: Crispy Pastry filled with smoked fish and leeks]
Smoked Fish Quiche


[image: Oysters]
Oysters


[image: Gin cured Smoked Salmon]
Gin cured Smoked Salmon


[image: Serve fresh shellfish this Christmas]
Lobster


[image: Roast Smoked Gravadlax]
Roast Smoked Gravadlax


[image: Arbroath Smokies]
Arbroath Smokies


[image: A creamy velvety rich hot smoked salmon pate.]
Smoked Salmon Pate


[image: Smoked Pepper Mackerel]
Smoked Pepper Mackerel


[image: Roast Smoked Salmon & Prawn Timbales]
Roast Smoked Salmon & Prawn Timbales


[image: Our own take on a Scottish Classic.]
Cullen Skink Soup


[image: Roast Smoked Salmon]
Roast Smoked Salmon


[image: Seaweed cured Smoked Salmon]
Seaweed Cured  Salmon


[image: Smoked Mackerel]
Smoked Mackerel


[image: Small batch fish pies made in house]
Fish Pies


[image: Gravadlax]
Gravadlax


[image: The most universal shellfish that is easy to prepare and cook.]
Scallops


[image: Smoked Trout]
Smoked Trout


[image: Smoked Salmon slices]
Smoked Salmon Packs


[image: All of our smoked salmon is produced right here on our premises in Perth City Centre using superior grade Hebridean salmon and our own special GCS cure mix.]
Smoked Salmon sides


[image: Chunky Fish Soup]
Chunky Fish Soup


[image: Salmon, Halibut & Spinach En Croute]
Salmon Halibut & Spinach En Croute


[image: Coquille Saint Jacques]
Coquille Saint Jacques




More fish products
WHOLE FISH
	Barracuda
	Brill
	Carp
	Cod
	Coley
	Cuttle Fish
	Dover Sole
	Grey Mullet
	Grouper
	Gurnard
	Haddock
	Hake
	Halibut
	Herring
	John Dory
	King Fish
	Ling
	Mackerel
	Monk Fish
	Octopus
	Parrot Fish
	Plaice
	Pollock / Lythe
	Red Fish
	Red Mullet
	Red Snapper
	Salmon – Farmed
	Salmon – Organic Farmed
	Sardines
	Sea Bass
	Sea Bream
	Seacat
	Sea Trout
	Sea Trout - Organic
	Skate
	Soles – Megrims
	Soles – Witches
	Soles – Dabs
	Soles – Lemons
	Sprats
	Squid
	Stone Bass
	Trout, Rainbow
	Turbot
	Whitebait


			FILLETS & CUTS

				Brill Fillet
	Cod Fillet
	Cod Portions
	Coley Fillet
	Dab Sole Fillet
	Dover Sole Fillet
	Dover Sole Larder Trim
	Grouper Fillet
	Gurnard Fillet
	Haddock Fillet
	Hake Fillet
	Halibut Fillet
	Herring Boned
	John Dory Fillet
	Kingfish Fillet
	Lemon Sole Fillet
	Ling Fillet
	Mackerel Fillet
	Marlin Loin
	Megrim Fillet
	Monk Fillet
	Monk Tails fully trimmed/skin on
	Pie Mix
	Plaice Fillet
	Pollock Fillet
	Red Fish Fillet
	Red Mullet Fillet
	Red Snapper Fillet
	Salmon - Steaks
	Salmon Fillet – skin on/off
	Salmon - portions
	Sardine Fillet
	Sea Bass Fillet
	Sea Bream Fillet
	Seacat Fillet
	Sea Trout Fillet
	Skate Wings
	Squid cleaned
	Swordfish Loin
	Trout Fillet
	Tuna Loin – whole/cut
	Turbot Fillet
	Whiting Fillet

 


George Campbell & Sons
Unit 1-8,
 Whitefriars Industrial Estate
Whitefriars Street
 Perth, Perthshire,
 PH1 1PP

Get in touch
Email: sales@campbellfish.com
 Sales: 01738 638 454
Customer Credit Application Form

	Christmas Opening Hours
	Christmas Fish and Seafood
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