Transcript of an interview with Miriam Kikis: Co owner of the Seafood Restaurant, Great Yarmouth

The name of my restaurant is The Seafood Restaurant. We opened it in May 1979. We wanted to open a restaurant because my husband and his family have always been in the restaurant business, and when we bought this building we wanted to do something different, so we thought that with the fishing industry in Great Yarmouth, what would be more appropriate than to open a fish restaurant? And when we opened, it was the first fish restaurant in Norfolk. 

A typical days work involves my husband first doing the shopping at half past seven in the morning, and then about eight the fishmonger would arrive and bring all the fish. My husband would have to cut and prepare the fish. With me I’ll come down about half past eleven and get organised to accept the lunchtime customers, because we open lunch and evening, Monday till Friday, and Sunday we’re closed all day. 

Over the years since we first opened, people have become more adventurous. When we first opened, people had never heard of Monkfish, and Chris and I tried to encourage them to eat it. Now in the last seven or eight years Monkfish is so popular, so fashionable, everybody wants to eat it. People’s tastes change a lot. From when we began my husband and I tried to encourage people to eat different fish and we even had shark. We were the first people here to introduce Urchin. We tried to have a great variety of all the North Sea fish, and cook it in different ways, and try to encourage people to eat it, to try at least once. 

I enjoy meeting people, I enjoy seeing people and knowing that they’re satisfied and enjoying their food and wine, and that they say “thank you very much for a lovely evening” on the way out. For Chris and me it is a great pleasure. It’s a lot of hard work but the biggest pleasure is that on their way out, customers thank us for a lovely time. That’s great for us.

Negative aspects of the job are hard work, and long and unsociable hours. But it’s ok if you love your job, and you love what you’re doing and enjoy meeting people, and we’re lucky here because we met some wonderful people. We have love and respect from a lot of people from all over Norfolk and far ahead and that’s what keeps us going.

We hope to carry on as a fish restaurant, even if when we retire. If someone else could take it on and carry it on as a fish restaurant, because of Yarmouth having such a strong connection with the fishing industry, it would be nice. 

Great Yarmouth is a lovely place to live. I know that in the last 10 or 15 years we had a decline, but it’s about what you make out of it. The people here are very nice, there’s a lovely seaside, and it’s quiet in the winter. I enjoy living in Great Yarmouth. 

I can recall an old story from when I was about 8 or 9 years old living back in Cyprus, and I had just started learning English. My uncle had a lorry and he used to carry cargo from one town to the other, and one day he carried some boxes with herrings. He had a few boxes that were empty, which he put in his yard. When we visited my auntie and uncle I went into the yard to play. I remember skipping on the boxes, and I was saying “herrings from Great Yarmouth, herrings from Great Yarmouth”. I was practising my English and I was trying to show off to my cousins. Little did I know that one day I would end up living in Great Yarmouth and having a fish restaurant myself. 

