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Samuels Spotl:ight
The CodFather

A Piece of Sheffield in Nevada

By Blake Montalto

he CodFather is a classic

British fish and chips shop

located in Henderson,
Nevada, less than 20 minutes from
the Las Vegas Strip. Glynn Bramhall is
the chef and owner from Sheffield,
England, who wanted to bring a
British classic to Las Vegas. The Cod-
Father first opened its doors in 2020
after Chef Glynn felt that Las Vegas
was missing the classic fish and chips
shop he grew up enjoying in the UK.
In 2024, The CodFather moved a few
doors down the street to double its
production and keep up with high
demand.

The menu is exactly what you would
expect from a fish and chip shop. For
the fish, you can choose cod, had-
dock, catfish, or even a vegan option.
Cod is a favorite among many
customers, but haddock is Chef
Glynn’s personal favorite. All of these
great options come with hand-cut
chips—or fries, as we say on this side
of the pond.

Beyond the traditional offerings, the

Cod and Chips

tartar sauce, and colesl

i

Haddock and Chips
menu also features a unique item
called The Kevin, named after a friend
of Chef Glynn. It includes haddock,
chips, mushy peas, chipotle sauce,
aw wrapped in

*

T3 &

a tortilla. The combination of textures
and flavors in a handheld form is a hit
with many customers. Similarly, anoth-
er favorite is the Sheffield Fishcake.
This dish features two slices of potato
sandwiched around a piece of fish,
then battered and fried to create a
delicious, crispy fishcake. Finally, the
Spam fritters and battered sausage
are great options for those who want
something other than fish.
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Experience the Oishii® Difference:

Unmatched Quality in Sustainable Shrimp Farming
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Qishii® [oh-ee-shee] Shrimp represents a new standard in
sustainable shrimp farming. Through dedicated
small-batch methods, innovative pond construction,
advanced farming techniques, and strict water quality
control, Oishii delivers unmatched consistency and quali-
ty from start to finish.

The Qishii promise is clear: sustainably harvested shrimp
handled with exceptional care to preserve their pristine
flavor and texture. Unlike conventional practices, every
shrimp is carefully monitored and processed to maintain
peak freshness and integrity.

After years of development, Oishii achieved a remarkable
milestone—shrimp that can move from water to harvest in
as little as four hours. The name “Oishii,” derived from the
Japanese word for “delicious,” reflects the brand’s pursuit
of culinary excellence and its commitment to producing
the freshest White Vannamei shrimp possible.

Strategically located ponds and processing facilities
minimize travel time and maximize freshness. Innova-
tive transportation systems, including custom aerated
tanks, maintain shrimp vitality during transfer, allowing
for immediate processing upon arrival.

Each shrimp is hand-processed with precision to
preserve vibrant color, firm texture, and clean, pure
flavor. The result is a consistently superior product
designed for chefs, retailers, and seafood lovers who
demand excellence.

Free from artificial additives, antibiotics, and hormones,
Oishii Shrimp stands as a benchmark for purity and
responsible aquaculture. By prioritizing sustainability,
quality control, and rapid harvest-to-processing time-
lines, Qishii delivers shrimp that truly set a new industry
standard.

For more info, please visit oishiishrimp.com.
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PEELED & DEVEINED
TAIL-OFF SHRIMP
51/60 Count
10 Ib Case

$5.851b

HEAD-ON
TIGER PRAWNS
U/3 Count
20 Ib Case

$18.751b

COBIA
PORTIONS
Taco Cut
10 Ib Case

$7.991b

TRISTAN
LOBSTER TAILS
5-6 oz
10 Ib Case

$45.99 1b

BLU® COLOSSAL LUMP
CRABMEAT

Pasteurized
12 Ib Case

$39.991b

SMOKED
SALMON
3-4 |b Fillets
Sliced

$11.951b

ABAFRS

NEW ZEALAND
ABALONE
Frozen
2.2 Ib Pack

$13.991b

ANCHOVIES
IN OIL

Boquerones
1 kg Pack

$19.75 ea

SANTA INES
OLIVE OIL

From Spain
5 L Bottle

$70.00 ea

SEAWEED
From USA
51b Bag

$12.75 ea

RAW SQUID
STEAKS
4-6 oz Each
30 Ib Case

$6.101b

SOINK

INK
From Spain
500 g Jar

$17.99 ea

Special pricing is reserved for current West
Coast account holders only. Pricing and
availability are subject to change. Addition-
al freight charges may apply. Please consult
your Samuels Sales Rep for more information.

Toll-Free: 855-500-7535
Local: 702-330-4769
OrdersLV@samuelsseafood.com
SamuelsSeafood.com

Call Your West Coast
Sales Agent Today!
Sale Dates: March 1- 31,2026
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