BIG FISH"

SEAFOQOOD

BISTRDO

Ohe £5ite and Uoull be HMoobed

— PrinceETON DINNER MeENU —

— APPETIZERS —

CalaMAr & FHENAS .......c.ovevviirereiriiiiereirieeieissseeessssssssessssssssssessssasssssssssansseses 12.99
Lightly fried calamari & more, served with chili citrus & marinara dipping sauces

MarylaNd Crald CAKE .........c.cvvevevererererrireteeerrerersesessesesesssssssssesssssssssssssens 11.49
Traditionally prepared, grilled ripe tomato & mustard sauce

Crab & COrn SROIE STACK ...........cccoeuemeuerecenrueenerasa L. W o a2 899
Sweet corn flap jacks with jumbo lump crab meat & lobster cream

East Meets West TUNG™ .........coocvecceriuoncsossalBII0, o us¥ogllusfle aflortatle. eiogltontles 13.99
Zesty Tuna Tartare drizzled with wasabi cream & seared peppered Ahi with avocado

Jumbo Shrimp Cocktail ................... g8 o S0 S 8 £ 10.99
Cold poached, with traditional cocktail sauce

IMUSSEIS ......coenveiiieieieiiieicieieieeietststsesese e sesesessssesesesessssssssesessssssssssesssssassssssaens 9.49
Steamed with garlic, white wine & fresh heros

Oysters on the Half Shell* ... 10.99
Cucumber mignonette

HOt ROCKS & BIUC SIGW ......cecuvviiieieiiieicieiieeieisiseesessistesesessssesesesessssenenes 9.49
Buffalo Gulf rock shrimp & blue cheese cole slaw

BBQ Shrimp ENDIOChEHE ..........ceeriiieceeccccccceeeeee e sis s esseenas 9.99
Bacon wrapped, stuffed with pepper jack cheese & jalapeno, with tomatillo BBQ sauce

Portuguese Steamed ClamS ..........ccoceuerrereererseseereineneeeresseseesessssesesesessssssenes 9.99
An old world classic, with chorizo & cilantro

Margherita PIZZaA ..........cccoeveiviereieiiirierietiesssees s sssssssssssssssssssssssssssssens 7.99
San Marzano tomatoes, basil, smoked mozzarella & Parmesan

Flatoread ERsalacll ........... 0.........c.cooveerccnreenecencnsuenecse e TGRS i Poumpgsne s oo so03 11.99
Reggiano crust with Caesar salad, kalamata olives & wood oven roasted chicken

R RMIaITI ... .. oeovveecreesncre BB verecsersasnessnsorsasnssassasnanassances ot Pbvataat s T oommaace 459

Steamed in their pods & tossed with Kosher salt

— Soups § SALADS —

Add a House Salad or a cup of Big Fish Chowder to any entrée....3.75
Big Fish ChOWGET ........coeuvirriieiriiieieistseeesieteeersiseesesesssesens cup 4.99 / bowl 5.99
Smoked fish, clams & tasso ham topped with fresh diced tomatoes
French Onion Soup......SALER L W% o8 88 ... B bowl 5.99
Traditional style with crouton & melted provolone cheese
Lobster Bisque .......... LI LS L SESK LT bowl 7.99
Accented with sherry creme fraiche & tender lobster meat
Cape Codder...... #%........... 8. W . 8 T 5.49
Red leaf & bibb lettuces, pine nuts, red onion & blue cheese with raspberry vinaigrette
CASAr SAIAA........cuevevrererereieirieieieisireereteiseeesesstseeesesstsesssesesssesssessssssssesesssssaens 5.49
Tossed with house made dressing, parmesan cheese, croutons & anchovy
Wedge Of ICEDRIG ........ccccuvieirieirieieieieieieiseieiee et sessssssssssssssesns 599
Bacon, tomato, red onion, blue cheese crumbles & blue cheese dressing
HOUSE SBIAA ......coovviieneiciriiieieieisieeieietseesesetsasesesesessssesesessssssesesessssssesssssssses 5.49

Crisp greens, Kalamata olive, hearts of palm, cucumber, tomato, pepperoncini &
red onion with Parmesan vinaigrette

— Distinctive Dining —
THRee Courses ® OnLy 19.99

Available Sunday-Thursday only; Please, no substitutions or split plates;
Not valid on parties over 10 or with any other discounts or offers.

— CHOICE OF STARTER —
Cape Codder Salad * Big Fish Chowder

— CHOICE OF ENTREE —
Sole Florentine rockefeller stuffed); presented with rice & asparagus
Chicken Francaise with Mediterranean artichoke caponata & mashed potatoes
Grilled Salmon & Almond Crusted Shrimp with sweet potato mashed

— DESSERT —
Créme Brlilée

— MaAIN PLATE SALADS § SANDWICHES —

Giant “Grilled” CaeSar SAlAd ............coveeviieeeieeiieeierireeeseeesesresessesessessosessons 7.99

Crisp Romaine & grilled Romaine hearts with house made dressing, Parmesan cheese,
eggplant croutons & anchovy; With Calamari 10.99 / With Chicken, Shrimp or Tuna* 11.99

ShaNGhai TUNG™ ........ceueiviverieiririeeieieisteieietstseeiese e sessssesesesessasesssessssasensseses 13.99
Sesame tuna seared rare, with chilled lo mein & vegetables tossed with Asian vinaigrette
Blackened SaImON BUIGET ...........cocceeueueireerereinieeieinineesessssisenesessssesesesessssenens 11.49

House made with fresh salmon & sweet bell peppers, seared Cajun style;
Served with mustard sauce, sweet potato fries & cole slaw

Buffalo Shrimp Salad ..........cccceeueieieerieieeesieccesee st ssaes 12.99
Mixed greens, cantaloupe, red peppers, avocado & crumbled blue cheese, with peanut vinaigrette
Bistro Chicken SANAWICK ........c.ceuvivieeiririnieeieieireeetestseeeieseeesessaseesesesenees 9.49

With warm spinach, provolone & tomato jam; with sweet potato fries & cole slaw

— ADPD-ONS —

Five Shrimp Grilled, Scampi, Parmesan-Panko Fried or Blackened 5.99
Dungeness Crab Cluster 1/2 o, Steamed or Garlic 10.50
Maryland Crab CKE .......cccvvevereririreerereeririerereesenserersssseseresssssesesesssssesessssssssens 10.49
BBQ Shrimp ENOIOChEHE .......cveveeereereeeereeceeeeereeetenenee e essssesesssenenes 6.99

— FresH FisH —
Choose your fish & preparation. Ask server for today’s availability.

* Farm-Raised Catfish 16.99
¢ Costa Rican Tilapia 17.99
¢ Atlantic Mahi Mahi 25.99
¢ Rainbow Trout 18.99

¢ Atlantic Salmon 22.99

¢ Yellowfin Tuna* 29.99

¢ Atlantic Flounder 21.99
¢ Arctic Char 24.99

e Atlantic Swordfish 24.99

Poached — with Champagne & diill Pan Seared — with herbed sea salt
Oven Roasted — in a lemon-chive aioli ~ Blackened — with Cajun spices
Grilled — with lemon-pepper extra virgin olive oil

Broiled with “Dynamite” Jumbo Lump Crab Topping ..........ccccveennee. add 7.00

Zesty Asian-inspired glacage; drizzled with basil oil

Grilled OR Blackened with Avocado-Pico TOpping .........cccceeueeenes add 3.00
Avocado-Pico Topping with Jumbo Lump Crab............... add 6.00

Sautéed with Shrimp & Artichoke Provencale Topping ..........cc....... add 4.00

Seared with Cranberry-Mango Salsa & Crispy Pecan Shrimp add 3.25

— Fres+H Fist+ FAVORITES —

BIG FISN & CHUDS weveeeeeeeeeeeeeeeeseseesssssssssssesssssssssssssssssssssssssssssmmsmssmssesssssssssssessees 17.49
Beer battered & flash fried; served with french fries, angel hair onion rings & cole slaw

Crab SUfRA SOI@ ........cevevriieieiriicicieirteests st ssess s s ssesssenes 19.99
Stuffed with our signature crab stuffing, with lemon butter sauce

Cedar Planked SalMON .........cccovviiiierninienieisisiesssssseesssssssssesssssssssssssssesssenes 93.99
Wood oven roasted with a tarragon mustard glaze, roasted vegetables & redskins

Parmesan Encrusted Lemon SOl@............cccevvieerinineecininineeessisesseessssenens 91.49
Parmesan-Panko crust sautéed golden; with lemon-caper butter sauce

Potato Encrusted Tilapia ..........cccevurererererrineeieiniriesieieiseessessssesesessssssesesssssnns 18.99
Sautéed in a hash brown potato crust; served with fresh vegetables

SAIMON ROCKEFRIICY .........ccueeereiieiciciririeieieistseeieisiseee e sesseessessssesessssssssssenes 95.99

Crab, spinach & bacon; baked under a Parmesan crust

— SEAFOOD SPECIALTIES —

Seafo0d JAMDEIAYA ......c.cceevevererererereiererereererereresesesesesesesesesesesesesesesesesesesssesenes 17.99
Shrimp, andouille, ham, mussels, scallops & fish in a spicy sauce with Cajun rice
Ultimate SEAfO0A THO ....c.cvvvireeerriririeieirisieeieiessieesesesstssssssssssesssssessssesesssssnns 93.99
Grilled salmon, coconut macadamia shrimp & a crab cake
Broiled Seafood PIGLEr ............coveeeiririneeininireeisisiseeeiesssseeesessessesesessesens 9599
Salmon, crab cake, stuffed shrimp & scallops, with rice & fresh vegetables
Grilled Basil SCAOPS .......coveeerrerrererrsisrersssesssssssssssssssssssssssees 24.99
With pesto beurre blanc & angel hair pasta tossed in sun dried tomato sauce
MarylaNd Crald CAKES .........c.ovevvivrrrereirireeriesrseesesssesssessssssessssssssnsess 24.99
Grilled ripe tomato & mustard sauce; with coconut ginger rice & vegetable medley
LiVe MAINE LODSEET .......ccoviiriiiieieirieicisisieeieistsseseisssssssssesessssssessssssnssssssssssssens 31.99
One pound; Served with drawn butter, coconut-ginger rice & fresh vegetables
Stuffed ShIMP ....alf.............foaeBnenerenoronsssesnsasiTIINIINT . ooveveeerenen 91.99
With lump crabmeat stuffing, coconut ginger rice & fresh vegetables
ClassiC ShIMP SCAMPI......cvevrererreeessesssssrssssssssssssssssssssrssssnsssnes 18.99
Traditionally prepared, served with lemon scented sticky rice & fresh asparagus
BIig SHIMI THO ....vuieereereieieeeeeeeseesessesssssssessssssssssssssssssssssssssssssasssssnsns 19.99
Three of each: Coconut Macadamia, Buffalo, & Parmesan-Panko
BBQ Shrimp ENOIOChEHE ........covvvveeeeenereeeceeeeeeceeeeee s nens 91.99
Bacon wrapped with pepper jack & tomatillo salsa, served with rice & vegetables
DUNSGENESS CrAD .....ccceviviveeeiirereeieeenereeeesesesessesssssesesesssesesssssssesssssesssssesenens 9599
1 1/4 lo. steamed or garlic; with coconut ginger rice & fresh vegetables
Coconut Macadamia Encrusted ShIiMP ........ccceeeveiereeernrernensnsersenensessesssseeens 91.99
With mango salsa, sweet Thai chili butter, coconut ginger rice & fresh vegetables
Parmesan Panko Fried SHIMP ........ccccoveeeveereeereeeeneeeeerenssessssnsesensensenens 19.99
Served with french fries & cole slaw
BOUIlIADAISSE ..........ocneereemereereeracrensaseencseneeoiiial S0 N0 LN WA ............. 19.99
Scallops, mussels, shrimp, salmon & calamari in a rich saffron broth

— PASEasS™
Big Fish SHIM FASCO .....cueueverereeiirereeereeeereeeeree e esee s e resssssssesssssssesssssenens 18.99
Parmesan-Panko fried shrimp & angel hair pasta tossed in a tomato-lemon butter sauce
TuSCAN ChiCKeN PASEA.........cccovrurirererririieieieisieeiesesseesesssssesssessssssssesessssesesesesns 13.99

Roasted mushrooms, sun dried tomatoes, kalamata olives & shallots
in a delicate wine & chicken broth

Cajun ChiCken TOIt@IIINI ........cveveverreeereeersreeseeessssssssssssssssnsees 16.49
Blackened chicken, mushrooms, cream & cilantro over cheese tortellini
LinguiNg With Clam SBUCE .........ccceerereeeerereeereeeereesereneasassesesssesesssssenens 13.99

Tossed with traditional white clam sauce; served with steamed mussels & littleneck clams

— STeAKS § CHICKEN —

TOR SIMIOINX ......vverereeererererereterereresesesessessesesessssessssssssssssssssssssssssssrsnss 90.99
With angel hair onion rings, scalloped potatoes & fresh vegetables

NEW YOTK SHID™ ... seseeesssessassesesesssesesssssssesssssesssssssenens 93.99
Chargrilled, with fried onion haystack, scalloped potatoes & fresh vegetables

LEMON ChICK NN ......vvireieieiriieieieisieeisistseessssssee st ssssssse et sssssssessssnsssssesessssens 1699

Sautéed with artichoke hearts & mushrooms; with scalloped potatoes & vegetables

“ Check In & Like Us * facebook.com / BigFishPrincetonNJ

Rick Berry — General Manager ¢ Alecia Angioletti — Executive Chef

CAUTION: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. There may be small bones or shell in
some fresh fish and shellfish. Wines & various foods contain sulphites. Eating raw oysters may cause severe illness in persons with liver disease, cancer & other chronic
illnesses that weaken the immune system. We are not responsible for an individual’s allergic reaction to our food. If you are unsure of your risk, consult your physician.

For your convenience, an automatic 18% service charge will be added to all parties of 8 or more.
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