BIG FISH GRILL

GLUTEN

APPETIZERS

GRILLED “CHARCOAL” SHRIMP SKEWER
melted butter

1/2 LB. PEEL & EAT SHRIMP
cocktail sauce & Old Bay

PAN SEARED CALAMARI

mustard sauce

BUCHOT MUSSELS POT

garlic wine broth

MIDDLE NECK CLAMS

garlic wine broth

PAN SEARED SHRIMP
melted butter

HONEY WHISKEY SMOKED SALMON NAPOLEON

cucumbers, onions, wasabi, capers and
Hawaiian BBQ glaze (no wontons)

“FISH OF THE DAY” PLATTER
any fresh fish off the Big Fish Board to be grilled or
blackened, choice of gluten free sauce & two sides

THE “BIG FISH” SALAD
grilled chicken or fish of the day, choice of any gluten free salad

BIG FILET

8 oz. pan seared center-cut filet, two sides

BIG SHRIMP
large “flame grilled” shrimp, Mike’s famous
char-seasoning, two sides

SIRLOIN STEAK & SHRIMP
An 8 oz. USDA grilled center-cut sirloin steak &
our charcoal grilled shrimp, two sides

BIG FISH CIOPPINO

shrimp, scallops, clams, mussels, fresh fish, garlic
wine broth over spinach, rice -or- gluten free penne pasta

GRILLED ULTIMATE BIG FISH COMBO

crab cake, skewer of shrimp, skewer of scallops,
beef tip skewer, two sides

HOMEMADE SIDES | MASHERS - MUSHROOMS - COLE SLAW
SLICED TOMATO - SAUTEED SPINACH « SWEET POTATO MASHERS - RICE

DESSERTS | VANILLA OR CINNAMON ICE CREAM - KEY LIME CUP

PEANUT BUTTER PIE CUP

ENTREES

HOMEMADE SAUCES | TROPICAL FRUIT SALSA - LEMON CREAM
DIJON CREAM - BRUSCHETTA TOMATOES - MUSTARD SAUCE - LOBSTER SAUCE
GARLIC WINE BROTH - JAMBALAYA SAUCE - HAWAIIAN BBQ SAUCE

LUNCH

Menu available until 4:00 PM.

MENU

To ensure a great dining experience for all guests, Big Fish Grill has created
allergy menus to assist our guests with food allergies to make informed
selections. While we take steps to minimize the risk of cross contamination and
to accommodate all allergies, we cannot guarantee or assume responsibility for
guests with allergies. Guests eat at their own risk.

SALADS

HOUSE SALAD spring mix, tomato,

gorgonzola, walnuts, maple walnut vinaigrette

CHOPPED romaine, carrots, tomatoes,
corn, cucumbers, buttermilk garlic ranch

GOAT CHEESE spring mix, romaine, goat cheese,
toasted pecans, roasted red peppers, raspberry vinaigrette

THE WEDGE iceberg lettuce, tomatoes,
gorgonzola, bacon, buttermilk garlic ranch

GREEK spring mix, romaine, tomatoes, cucumbers, onions,
feta, kalamata olives, pepperoncini, Greek vinaigrette

All soups are gluten-free.

BIG SHRIMP PENNE
large shrimp, mushrooms, spinach, sundried tomatoes, fresh
basil, lobster sauce over spinach, rice -or- gluten free penne pasta

BIG FISH JAMBALAYA
chicken, shrimp, crawfish, andouille sausage,
traditional spicy sauce over rice, one side

BIG SEAFOOD OF THE DAY
shrimp, scallops, clams & mussels, lobster cream
sauce over spinach, rice -or- gluten free penne pasta

BROILED SCALLOPS

garlic wine sauce, two sides

PAN SEARED SHRIMP

large shrimp pan seared, two sides

CHESAPEAKE BAY CRAB CAKES

tartar sauce, two sides

11LB. SNOW CRAB LEGS

melted butter, two sides

UNDER 12 ONLY, PLEASE.

Includes one side, except for pasta.
Includes a scoop of ice cream.

KIDS GRILLED SALMON
KIDS GRILLED CHICKEN TENDERS
KIDS SAUTEED SHRIMP (5)
KIDS GLUTEN FREE PENNE & BUTTER




BIG FISH GRILL

DAIRY

LUNCH MENU

Menu available until 4:00 PM.

To ensure a great dining experience for all guests, Big Fish Grill has
created allergy menus to assist our guests with_food allergies to make
informed selections. While we take steps to minimize the risk of cross

contamination and to accommodate all allergies, we cannot guarantee or
assume responsibility for guests with allergies. Guests eat at their own risk.
Please ask to see a manager for additional information.

APPETIZERS

1/2 LB. PEEL & EAT SHRIMP
served cold with cocktail sauce & Old Bay

GRILLED “CHARCOAL” SHRIMP SKEWER

served with a lemon wedge

BUCHOT MUSSELS POT

steamed & served with lemon wedges

MIDDLE NECK CLAMS
steamed & served with lemon wedges
ALL RAR BAR ITEMS /isted on the special sheet

are dairy free.

HOUSE SALAD spring mix, tomatoes, walnuts
& maple walnut vinaigrette

CHOPPED romaine, carrots, tomatoes, corn & cucumbers
w/a dairy free dressing

GOAT CHEESE spring mix, romaine, goat cheese, toasted
pecans, roasted red peppers,
raspberry vinaigrette

THE WEDGE iceberg lettuce, tomatoes & bacon
with a dairy free dressing

GREEK spring mix, romaine, tomatoes, cucumbers,
onions, olives & pepperoncini with a dairy free dressing

SALADS

UNDER 12 ONLY, PLEASE.
Includes one side, except for pasta.
Ineludes a scoop of ice cream.

KIDS PAN SEARED SALMON
KIDS PAN SEARED FISH FINGERS
KIDS SAUTEED SHRIMP (5)

KIDS PAN SEARED
CHICKEN TENDERS

ENTREES

“FISH OF THE DAY” PLATTER
choose a fresh fish off the Big
Fish Board to be grilled or
blackened and served with a
dairy free sauce and two sides

THE “BIG FISH” SALAD

choose a fresh fish off the Big
Fish Board, grilled shrimp or
grilled scallop skewer with any
dairy free salad listed above with
a dairy free dressing

BIG FILET

an 8 oz. USDA pan seared
center-cut Black Angus filet
served with two sides

BIG SHRIMP

large “flame grilled” shrimp
sprinkled with Mike’s famous
char-seasoning served

with your choice of two sides

SIRLOIN STEAK & SHRIMP

an 8 oz. USDA grilled center-cut
sirloin steak & our charcoal
grilled shrimp served with your
choice of two sides

DAIRY FREE DRESSINGS
RASPBERRY VINAIGRETTE - MAPLE WALNUT VINAIGRETTE

HOMEMADE SAUCES
TROPICAL FRUIT SALSA - BRUSCHETTA TOMATOES
BLACK BEAN SALSA - HAWAIIAN BBQ SAUCE

HOMEMADE SIDES
STEAMED SPINACH - SLICED TOMATO - SMALL SIDE SALAD - FRUIT CUP

BIG CHICKEN

Coleman’s all-natural organic
marinated grilled double breast
with your choice of two sides

BIG FISH MIXED GRILL
charcoal grilled shrimp skewer,
grilled Scottish salmon, choice
of two sides

SEAFOOD PASTA

shrimp, scallops, clam, mussels
& fresh fish tossed in ev.0.0. and
fresh garlic and served over
spinach

GRILLED “DAY BOAT” SCALLOPS

with a teriyaki glaze and your
choice of one side

PAN SEARED ALASKAN CATFISH

served with a dairy free sauce &
your choice of two sides

PAN SEARED JUMBO SHRIMP (4)

served with cocktail sauce and
choice of two sides



GPLUNCH MENU

BIG FISH GRILL

SHELLFISH

Menu available until 4:00 PM.

To ensure a great dining experience for all guests, Big Fish Grill has
created allergy menus to assist our guests with food allergies to make
informed selections. While we take steps to minimize the risk of cross

contamination and to accommodate all allergies, we cannot guarantee or
assume responsibility for guests with allergies. Guests eat at their own risk.

APPETIZERS

HONEY WHISKEY SMOKED SALMON NAPOLEON

cucumbers, onions, wasabi, capers and
Hawaiian BBQ glaze (no wontons)

BIG FISH BRUSCHETTA

homemade garlic bread topped with plum
tomatoes, onion, garlic, basil and ev.o0.0.

BLACKENED COLD SEARED TUNA

served over cold oriental noodles

BIG FISH STYLE SPINACH & ARTICHOKE DIP

with a toasted sub roll

HOMEMADE DAILY FRESH PIZZA

HOUSE SALAD spring mix, tomato, gorgonzola,
walnuts, maple walnut vinaigrette

CAESAR romaine, shredded Parmesan & croutons
and our homemade Caesar dressing

CHOPPED romaine, carrots, tomatoes, corn,
cucumbers, buttermilk garlic ranch

GOAT CHEESE spring mix, romaine, goat cheese,
toasted pecans, roasted red peppers, raspberry
vinaigrette

THE WEDGE iceberg lettuce, tomatoes, gorgonzola,
bacon, buttermilk garlic ranch

GREEK spring mix, romaine, tomatoes, cucumbers,
onions, feta, kalamata olives, pepperoncini,
Greek dressing

SALADS

HOMEMADE SAUCES | TROPICAL FRUIT SALSA - LEMON CREAM
DIJON CREAM « BRUSCHETTA TOMATOES - MUSTARD SAUCE
TARTAR SAUCE - MARINARA - SHAVED PARMESAN

HOMEMADE SIDES | COLE SLAW - SAFFRON RICE - NEVA'S POTATOES
STEWED TOMATOES - SAUTEED SPINACH

DESSERTS | CHOOSE ANY DESSERT OFF OUR REGULAR MENU

Please ask to see a manager for additional information.

ENTREES

“FISH OF THE DAY” PLATTER
choose a fresh fish off the Big
Fish Board to be grilled or
blackened served with a shellfish

free sauce & two sides

THE “BIG FISH” SALAD

choose pan seared chicken or a
fresh fish off the Big Fish
Board with any shellfish free
salad listed above

BIG FILET
8 oz. USDA pan seared
center-cut filet, two sides

BIG CHICKEN

all-natural marinated pan seared
double breast, two sides

SIRLOIN STEAK

8 oz. USDA pan seared
center-cut sirloin steak, two
sides

FILET BEEF TIP SKEWERS

pan seared served with demi
glaze and choice of two sides

“FISH OF THE DAY” SANDWICH
pan seared daily fresh fish,
lettuce, tomato, pickle,

tartar sauce, brioche bun, one
side

ANGUS STEAK HOUSE BACON
CHEESEBURGER

pan seared fresh ground Angus
w/lettuce, tomato, pickle,
American cheese & bacon,
brioche bun, one side

BIG CHICKEN SANDWICH
all-natural marinated pan seared
double breast with lettuce,
tomato, pickle, American cheese
& bacon on a brioche bun with
one side

FARMER’S PLATE

mixed field greens, asparagus,
mashers, sliced tomatoes, daily
fresh vegetable and sautéed
spinach

CHICKEN PASTA

served over linguine tossed with
spinach, sundried tomates,
garlic, fresh basil and pine nuts
with marinara, ev.0.0. or butter

UNDER 12 ONLY, PLEASE.

Includes one side, except for pasta.

Includes a scoop of ice cream.

KIDS PAN SEARED SALMON
KIDS PAN SEARED FISH FINGERS
KIDS HOT DOG
KIDS PASTA
with marinara or butter
KIDS PASTA & MEATBALL
with marinara or butter



BIG FISH GRILL

MENU

GARLIC

APPETIZERS

1/2 LB. PEEL & EAT SHRIMP
served cold with cocktail sauce & Old Bay

GRILLED SHRIMP SKEWER

drawn butter

BUCHOT MUSSELS POT

drawn butter

MIDDLE NECK CLAMS

drawn butter

SALADS

HOUSE SALAD

spring mix, tomatoes, gorgonzola, walnuts & maple
walnut vinaigrette

CHOPPED

romaine, carrots, tomatoes, corn & cucumbers*

GOAT CHEESE

spring mix, romaine, goat cheese, roasted red
peppers & toasted pecans*

THE WEDGE

iceberg lettuce, tomatoes, gorgonzola & bacon*

GREEK

spring mix, romaine, tomatoes, cucumbers,
onions, feta cheese, kalamata olives & pepperoncini*

*Choose a garlic free dressing.

GARLIC FREE DRESSINGS | OIL & VINEGAR - MAPLE WALNUT VINAIGRETTE

ENTREES

“FISH OF THE DAY” PLATTER
choose a fresh fish off the Big
Fish Board, excluding Salmon to
be pan seared and served with a
garlic free sauce & two sides

THE “BIG FISH” SALAD
choose a fresh fish off the Big
Fish Board, excluding Salmon
with any garlic free salad listed
above

BIG FILET

an 8 oz. USDA pan seared
center-cut Black Angus filet with
demi-glaze served with two sides

SIRLOIN STEAK & SHRIMP

An 8 oz. USDA grilled center-cut
sirloin & our grilled shrimp with
demi-glaze served & two sides

BIG SHRIMP

large “flame grilled” shrimp,
two sides

BIG SHRIMP PENNE

large shrimp sautéed with

mushrooms, spinach, sundried
tomatoes, fresh basil in EV.O.0.
over penne pasta

BIG SEAFOOD OF THE DAY

shrimp, scallops, clams &
mussels in EV.0.0. over linguine

GRILLED “DAY BOAT”
SCALLOPS

tartar sauce, two sides

PAN SEARED WILD
CHESAPEAKE CATFISH

tartar sauce, two sides

11B. SNOW CRAB LEGS

melted butter, two sides

HOMEMADE SAUCES | TROPICAL FRUIT SALSA - LEMON CREAM - DIJON CREAM « BRUSCHETTA TOMATOES - COCKTAIL SAUCE
DESSERTS | CHOOSE ANY DESSERT OFF THE REGULAR MENU
HOMEMADE SIDES | COLE SLAW - STEAMED SPINACH - SWEET POTATO MASHERS

UNDER 12 ONLY, PLEASE.

Includes one side, except for pasta.
Includes a scoop of ice cream.

KIDS PAN SEARED CHICKEN TENDERS
KIDS SAUTEED SHRIMP (5)
KIDS PASTA WITH BUTTER & CHEESE

To ensure a great dining experience for all guests, Big Fish Grill has created
allergy menus to assist our guests with food allergies to make informed
selections. While we take steps to minimize the risk of cross contamination and
to accommodate all allergies, we cannot guarantee or assume responsibility for
guests with allergies. Guests eat at their own risk.

Please ask to see a manager for additional information.



BIG FISH GRILL

GARLIC

APPETIZERS

1/2 LB. PEEL & EAT SHRIMP

served cold with cocktail sauce & Old Bay

GRILLED SHRIMP SKEWER

drawn butter

BUCHOT MUSSELS POT

drawn butter

MIDDLE NECK CLAMS

drawn butter

HOUSE SALAD

spring mix, tomatoes, gorgonzola, walnuts & maple
walnut vinaigrette

CHOPPED

romaine, carrots, tomatoes, corn & cucumbers*

GOAT CHEESE

spring mix, romaine, goat cheese, roasted red
peppers & toasted pecans*

THE WEDGE
iceberg lettuce, tomatoes, gorgonzola & bacon*
GREEK

spring mix, romaine, tomatoes, cucumbers,
onions, feta cheese, kalamata olives & pepperoncini

SALADS

*Choose a garlic free dressing.

GARLIC FREE DRESSINGS | OIL & VINEGAR - MAPLE WALNUT VINAIGRETTE

LUNCH MENU

Menu available until 4:00 PM.

To ensure a great dining experience for all guests, Big Fish Grill has
created allergy menus to assist our guests with food allergies to make
informed selections. While we take steps to minimize the risk of cross

contamination and to accommodate all allergies, we cannot guarantee or
assume responsibility for guests with allergies. Guests eat at their own risk.
Please ask to see a manager for additional information.

ENTREES

“FISH OF THE DAY” PLATTER
choose a fresh fish off the Big
Fish Board, excluding Salmon to
be pan seared and served with a
garlic free sauce & two sides

THE “BIG FISH” SALAD
choose a fresh fish off the Big
Fish Board, excluding Salmon
with any garlic free salad listed
above

BIG FILET

an 8 oz. USDA pan seared
center-cut Black Angus filet with
demi-glaze served, two sides

SIRLOIN STEAK & SHRIMP

An 8 oz. USDA grilled center-cut
sirloin & our grilled shrimp with
demi-glaze, two sides

BIG SHRIMP

large “flame grilled” shrimp,
two sides

BIG SHRIMP PENNE

large shrimp sautéed with
mushrooms, spinach, sundried
tomatoes, fresh basil in EV.0.0.
over penne pasta

SEAFOOD PASTA

shrimp, scallops, clams &
mussels in EV.0.0. over linguine

GRILLED “DAY BOAT”
SCALLOPS

tartar sauce, two sides

PAN SEARED WILD
CHESAPEAKE CATFISH

tartar sauce, two sides

PAN SEARED JUMBO
SHRIMP (4)

a garlic free sauce & two sides

HOMEMADE SAUCES | TROPICAL FRUIT SALSA - LEMON CREAM - DIJON CREAM « BRUSCHETTA TOMATOES - COCKTAIL SAUCE
DESSERTS | CHOOSE ANY DESSERT OFF THE REGULAR MENU
HOMEMADE SIDES | COLE SLAW - STEAMED SPINACH

UNDER 12 ONLY, PLEASE.

Includes one side, except for pasta.
Includes a scoop of ice cream.

KIDS PAN SEARED CHICKEN TENDERS

To ensure a great dining experience for all guests, Big Fish Grill has created
allergy menus to assist our guests with food allergies to make informed
selections. While we take steps to minimize the risk of cross contamination and
to accommodate all allergies, we cannot guarantee or assume responsibility for
guests with allergies. Guests eat at their own risk.

Please ask to see a manager for additional information.

KIDS SAUTEED SHRIMP (5)
KIDS PASTA WITH BUTTER & CHEESE



LUNCH MENU

BIG FISH GRILL

EGG

Menu available until 4:00 PM.

To ensure a great dining experience for all guests, Big Fish Grill has
created allergy menus to assist our guests with food allergies to make
informed selections. While we take steps to minimize the risk of cross
contamination and to accommodate all allergies, we cannot guarantee or
assume responsibility for guests with allergies. Guests eat at their own risk.
Please ask to see a manager for additional information.

APPETIZERS

1/2 LB. PEEL & EAT SHRIMP

served cold with cocktail sauce & Old Bay
GRILLED “CHARCOAL” SHRIMP SKEWER

lemon wedge

BUCHOT MUSSELS POT

garlic wine or Diablo sauce

MIDDLE NECK CLAMS

garlic wine sauce

PAN SEARED CALAMARI

marinara and mustard sauce

GRILLED SCALLOPS

cocktail sauce

HONEY WHISKEY SMOKED SALMON NAPOLEON

with cucumbers, onions, wasabi, capers, &
Hawaiian BBQ glaze (no wontons)

ALL RAR BAR ITEMS listed on the special sheet
are egg free.

HOUSE SALAD spring mix, tomatoes, walnuts
& maple walnut vinaigrette

CHOPPED romaine, carrots, tomatoes, corn &
cucumbers, buttermilk garlic ranch

ENTREES

“FISH OF THE DAY” PLATTER
choose a fresh fish off the Big
Fish Board to be grilled or
blackened and served with an
egg free sauce and two sides

THE “BIG FISH” SALAD

choose a fresh fish off the Big
Fish Board, grilled shrimp or
grilled scallop skewer with any
egg free salad listed above

BIG FILET an 8 oz. USDA pan
seared center-cut Black Angus
filet served, two sides

BIG SHRIMP

large “flame grilled” shrimp
sprinkled w/Mike’s famous
char-seasoning, two sides

SIRLOIN STEAK & SHRIMP

an 8 oz. USDA grilled center-cut
sirloin steak & our charcoal
grilled shrimp, two sides

BIG CHICKEN

Coleman’s all-natural organic
marinated grilled double breast,
two sides

LUNCH JAMBALAYA
traditional spicy sauce with
chicken, shrimp, crawfish &
andouille sausage served over
rice

SEAFOOD PASTA

shrimp, scallops, clams, mussels
& fresh fish in a light tomato
broth served over spinach or rice

GRILLED “DAY BOAT” SCALLOPS

saffron rice, teriyaki glaze, one
side

PAN SEARED WILD
CHESAPEAKE CATFISH

served with an egg free sauce &
two sides

BIG FISH MIXED GRILL

grilled charcoal shrimp skewer,
grilled Scottish salmon, two
sides

GOAT CHEESE spring mix, romaine, goat cheese, toasted

SALADS ——

pecans, roasted red peppers, raspberry vinaigrette

THE WEDGE iceberg lettuce, tomatoes, gorgonzola cheese

& bacon, buttermilk garlic ranch

ttermitk gar UNDER 12 ONLY, PLEASE.
GREEK spring mix, romaine, tomatoes, cucumbers, Includes one side, except for pasta
onions, olives & pepperoncini, Greek dressing ’ p pasta.
Includes a scoop of ice cream.
KIDS GRl!.l.[D SALMON

HOMEMADE SAUCES | TROPICAL FRUIT SALSA - LEMON CREAM KIDS SAUTEED SHRIMP (5)
DIJON CREAM - BRUSCHETTA TOMATOES - MUSTARD SAUCE KIDS PAN SEARED
LOBSTER SAUCE - GARLIC WINE BROTH - JAMBALAYA SAUCE G LENERS
DIABLO SAUCE
DESSERTS I VANILLA OR ClNNAMUN lCE CREAM To ensure a great dining experience for all guests, Big Fish Grill
PEANUT BUTTER PIE has created allergy menus to assist our guests with Jood allergies to

make informed selections. While we take steps to minimize the risk
of cross contamination and to accommodate all allergies, we
cannot guarantee or assume responsibility for guests with
allergies. Guests eat at their own risk.
Please ask to see a manager for additional information.

HOMEMADE SIDES | STEAMED SPINACH - SAFFRON RICE
STEAMED DAILY FRESH VEGGIE - FRUIT CUP



BIG FISH GRILL

EGG

APPETIZERS

1/2 LB. PEEL & EAT SHRIMP

served cold with cocktail sauce & Old Bay
GRILLED “CHARCOAL” SHRIMP SKEWER

lemon wedge

BUCHOT MUSSELS POT

garlic wine or Diablo sauce

MIDDLE NECK CLAMS

garlic wine sauce

PAN SEARED CALAMARI

marinara and mustard sauce

GRILLED SCALLOPS

cocktail sauce

HONEY WHISKEY SMOKED SALMON NAPOLEON

cucumbers, onions, wasabi, capers, &
Hawaiian BBQ glaze (no wontons)

ALL RAR BAR ITEMS Zisted on the special sheet
are egg free.

HOUSE SALAD spring mix, tomatoes, walnuts
& maple walnut vinaigrette

CHOPPED romaine, carrots, tomatoes, corn &
cucumbers, buttermilk garlic ranch

& bacon, buttermilk garlic ranch

SALADS ——

onions, olives & pepperoncini, Greek dressing

HOMEMADE SAUCES | TROPICAL FRUIT SALSA - LEMON CREAM
DIJON CREAM « BRUSCHETTA TOMATOES - MUSTARD SAUCE
LOBSTER SAUCE - GARLIC WINE BROTH - JAMBALAYA SAUCE

DIABLO SAUCE

DESSERTS | VANILLA OR CINNAMON ICE CREAM
PEANUT BUTTER PIE

HOMEMADE SIDES | MASHERS - MUSHROOMS - STEAMED SPINACH

GOAT CHEESE spring mix, romaine, goat cheese, toasted
pecans, roasted red peppers, raspberry vinaigrette

THE WEDGE iceberg lettuce, tomatoes, gorgonzola cheese

GREEK spring mix, romaine, tomatoes, cucumbers,

MENU

ENTREES

“FISH OF THE DAY” PLATTER
choose a fresh fish off the Big
Fish Board to be grilled or
blackened and served with an egg
free sauce & two sides

THE “BIG FISH” SALAD

choose a fresh fish off the Big
Fish Board, grilled shrimp or
grilled scallops with any egg free
salad listed above

BIG FILET

an 8 oz. USDA pan seared
center-cut Black Angus filet,
two sides

BIG SHRIMP

large “flame grilled” shrimp
sprinkled with Mike’s famous
char-seasoning, two sides

SIRLOIN STEAK & SHRIMP

an 8 oz. USDA grilled center-cut
sirloin steak & our charcoal
grilled shrimp, two sides

BIG CHICKEN

Coleman’s all-natural organic
marinated grilled double breast,
two sides

BIG FISH JAMBALAYA
traditional sauce w/chicken,
shrimp, crawfish & andouille
sausage served over rice,

one side

ANY OF OUR PASTA DISHES

choose any pasta dish off our
regular menu served over
spinach or rice

GRILLED “DAY BOAT” SCALLOPS

two sides

PAN SEARED WILD
CHESAPEAKE CATFISH

served with an egg free sauce
& two sides

1LB. SNOW CRAB LEGS
melted butter, two sides

UNDER 12 ONLY, PLEASE.

Includes one side, except for pasta.
Includes a scoop of ice cream.

KIDS GRILLED SALMON
KIDS SAUTEED SHRIMP (5)

KIDS PAN SEARED
CHICKEN TENDERS

To ensure a great dining experience for all guests, Big Fish Grill
has created allergy menus to assist our guests with food allergies to
make informed selections. While we take steps to minimize the risk

of cross contamination and to accommodate all allergies, we
cannot guarantee or assume responsibility for guests with

allergies. Guests eat at their own risk.
Please ask to see a manager for additional information.

SAFFRON RICE « FRUIT CUP « STEAMED DAILY FRESH VEGGIE - SWEET POTATO MASHERS



BIG FISH GRILL

MENU

DAIRY

APPETIZERS

1/2 LB. PEEL & EAT SHRIMP
cocktail sauce & Old Bay

GRILLED “CHARCOAL” SHRIMP SKEWER

lemon wedge

BUCHOT MUSSELS POT

steamed & served with lemon wedges

MIDDLE NECK CLAMS

steamed & served with lemon wedges

ALL RAR BAR ITEMS Zisted on the special sheet

are dairy free.

HOUSE SALAD spring mix, tomatoes, walnuts
& maple walnut vinaigrette

CHOPPED romaine, carrots, tomatoes, corn & cucumbers
w/a dairy free dressing

GOAT CHEESE spring mix, romaine, goat cheese, toasted
pecans, roasted red peppers, raspberry vinaigrette

THE WEDGE iceberg lettuce, tomatoes & bacon
with a dairy free dressing

GREEK spring mix, romaine, tomatoes, cucumbers,
onions, olives & pepperoncini with a dairy free dressing

SALADS

ENTREES

“FISH OF THE DAY” PLATTER
choose a fresh fish off the Big
Fish Board to be grilled or
blackened and served with a
dairy free sauce & two sides

THE “BIG FISH” SALAD

choose a fresh fish off the Big
Fish Board, grilled shrimp or
grilled scallops with any dairy
free salad listed above tossed in a
dairy free dressing

BIG FILET

an 8 oz. USDA pan seared
center-cut Black Angus filet,
two sides

BIG SHRIMP

large “flame grilled” shrimp
sprinkled with Mike’s famous
char-seasoning, two sides

SIRLOIN STEAK & SHRIMP

an 8 oz. USDA grilled center-cut
sirloin steak & our charcoal
grilled shrimp, two sides

DAIRY FREE DRESSINGS | RASPBERRY VINAIGRETTE - MAPLE WALNUT VINAIGRETTE
HOMEMADE SAUCES | TROPICAL FRUIT SALSA - BRUSCHETTA TOMATOES - BLACK BEAN SALSA
HOMEMADE SIDES | STEAMED SPINACH - SLICED TOMATO - SMALL SIDE SALAD - FRUIT CUP

BIG CHICKEN

Coleman’s all-natural organic
marinated grilled double breast,
two sides

FRESH GRILLED ULTIMATE

BIG FISH COMBO

a crab cake, skewer of shrimp,
skewer of scallops and a beef tip
skewer, two sides

BIG PASTA

choose any pasta dish off our
regular menu tossed in ev.o.0.
and fresh garlic and served over
spinach

GRILLED “DAY BOAT”
SCALLOPS
two sides

PAN SEARED WILD
CHESAPEAKE CATFISH

choose a dairy free sauce
& two sides

1LB. SNOW CRAB LEGS
two sides

UNDER 12 ONLY, PLEASE.

Includes one side, except for pasta.

To ensure a great dining experience for all guests, Big Fish Grill has
created allergy menus to assist our guests with food allergies to make
informed selections. While we take steps to minimize the risk of cross
contamination and to accommodate all allergies, we cannot guarantee or
assume responsibility for guests with allergies. Guests eat at their own risk.
Please ask to see a manager for additional information.

KIDS PAN SEARED SALMON
KIDS PAN SEARED FISH FINGERS
KIDS SAUTEED SHRIMP (5)

KIDS PAN SEARED
CHICKEN TENDERS




BIG FISH GRILL

SHELLFISH

APPETIZERS

HONEY WHISKEY SMOKED SALMON NAPOLEON

cucumbers, onions, wasabi, capers and
Hawaiian BBQ glaze (no wontons)

BIG FISH BRUSCHETTA

homemade garlic bread topped with plum
tomatoes, onion, garlic, basil and ev.o0.0.

BLACKENED COLD SEARED TUNA

over cold oriental noodles

BIG FISH STYLE SPINACH & ARTICHOKE DIP

with a toasted sub roll

HOMEMADE DAILY FRESH PIZZA

HOUSE SALAD spring mix, tomato, gorgonzola,
walnuts, maple walnut vinaigrette

CAESAR romaine, shredded Parmesan & croutons
and our homemade Caesar dressing

CHOPPED romaine, carrots, tomatoes, corn,
cucumbers, buttermilk garlic ranch

GOAT CHEESE spring mix, romaine, goat cheese,
toasted pecans, roasted red peppers, raspberry
vinaigrette

THE WEDGE iceberg lettuce, tomatoes, gorgonzola,
bacon, buttermilk garlic ranch

GREEK spring mix, romaine, tomatoes, cucumbers,
onions, feta, kalamata olives, pepperoncini,
Greek dressing

SALADS

MENU

ENTREES

“FISH OF THE DAY” PLATTER c
hoose a fresh fish off the Big Fish
Board to be grilled or blackened
served with a shellfish free sauce
& two sides

THE “BIG FISH” SALAD

choose pan seared chicken or a
fresh fish off the Big Fish Board
with any shellfish free salad listed
above

BIG FILET

An 8 oz. USDA pan seared
center-cut Black Angus filet,
two sides

BIG CHICKEN

Coleman’s all-natural organic
marinated pan seared double
breast, two sides

“FISH OF THE DAY” SANDWICH
pan seared daily fresh fish served
with lettuce, tomato, pickle, and
side of tartar sauce on a brioche
bun bun, one side

HOMEMADE SAUGES | TROPICAL FRUIT SALSA - LEMON CREAM

DIJON CREAM BRUSCHETTA TOMATOES - MUSTARD SAUCE
TARTAR SAUCE - MARINARA - SHAVED PARMESAN

DESSERTS | CHOOSE ANY DESSERT OFF OUR REGULAR MENU

HOMEMADE SIDES | MASHERS - MUSHROOMS - COLE SLAW
SAFFRON RICE - STEWED TOMATOES - SAUTEED SPINACH

SWEET POTATO MASHERS - NEVA'S POTATOES

SIRLOIN STEAK
An 8 oz. USDA pan seared
center-cut sirloin steak, two sides

ANGUS STEAK HOUSE BACON
CHEESEBURGER

pan seared fresh ground Angus
w/lettuce, tomato, pickle,
American cheese & bacon on a
broiche bun, one side

BIG CHICKEN SANDWICH
Coleman’s all-natural organic
marinated pan seared double
breast with lettuce, tomato,
pickle, American cheese & bacon
on a brioche bun, one side

FARMER’S PLATE

mixed field greens, asparagus,
mashers, sliced tomatoes, daily
fresh vegetable and sautéed
spinach

CHICKEN PASTA served over
linguine tossed with spinach,
sundried tomates, garlic, fresh
basil and pine nuts with
marinara, e.0.0. or butter

UNDER 12 ONLY, PLEASE.

Includes one side, except for pasta.
Includes a scoop of ice cream.

KIDS PAN SEARED SALMON
KIDS PAN SEARED FISH FINGERS

KIDS HOT DOG
KIDS PASTA

with marinara or butter

KIDS PASTA & MEATBALL

with marinara or butter

To ensure a great dining experience for all guests, Big Fish Grill has created allergy menus to assist our guests with food
allergies to make informed selections. While we take steps to minimize the risk of cross contamination and to accommodate
all allergies, we cannot guarantee or assume responsibility for guests with allergies. Guests eat at their own risk.

Please ask to see a manager for additional information.



BIG FISH GRILL

VEGAN

APPETIZERS & SALADS

BIG FISH BRUSCHETTA

toasted sub roll served with
plum tomatoes, onion, garlic, basil and ev.0.0.

HOUSE SALAD

spring mix, tomato, walnuts
& maple walnut vinaigrette

SPRING MIX SALAD

with romaine, field greens, toasted pecans
& raspberry vinaigrette

ENTREE

FRESH VEGETABLE PASTA

fresh homemade linguini or penne tossed in exv.0.0. and served with your choice of fresh
vegetables: julienned carrots, diced tomatoes, sundried tomatoes,
mushrooms, spinach, diced onions, daily fresh vegetables

HOMEMADE SAUCES

TROPICAL FRUIT SALSA « BRUSCHETTA TOMATOES
BLACK BEAN SALSA

HOMEMADE SIDES

SLICED TOMATO « STEAMED SPINACH
STEAMED FRESH VEGETABLE « FRESH FRUIT SALAD

To ensure a great dining experience for all guests, Big Fish Grill has created allergy menus to assist our guests with food
allergies to make informed selections. While we take steps to minimize the risk of cross contamination and to accommodate
all allergies, we cannot guarantee or assume responsibility for guests with allergies. Guests eat at their own risk.
Please ask to see a manager for additional information.



BIG FISH GRILL

GLUTEN

APPETIZERS

GRILLED “CHARCOAL” SHRIMP SKEWER
melted butter

1/2 LB. PEEL & EAT SHRIMP

served cold with cocktail sauce & Old Bay
PAN SEARED CALAMARI

mustard sauce

BUCHOT MUSSELS POT

steamed in garlic wine broth

MIDDLE NECK CLAMS

steamed in garlic wine broth

PAN SEARED SHRIMP

melted butter

HONEY WHISKEY SMOKED SALMON NAPOLEON

cucumbers, onions, wasabi, capers and
Hawaiian BBQ glaze (no wontons)

“FISH OF THE DAY” PLATTER
choose a fresh fish off the Big Fish Board to be grilled or
blackened served with a gluten free sauce & two sides

THE “BIG FISH” SALAD
choose grilled chicken or a fresh fish off the Big Fish Board with
any gluten free salad listed above

BIG FILET

an 8 oz. USDA pan seared center-cut
Black Angus filet & two sides

BIG SHRIMP
large “flame grilled” shrimp sprinkled with Mike’s famous
char-seasoning & two sides

SIRLOIN STEAK & SHRIMP
An 8 oz. USDA grilled center-cut sirloin steak & our charcoal
grilled shrimp & two sides

BIG FISH CIOPPINO

with shrimp, scallops, clams, mussels & fresh fish in a garlic
wine broth over spinach, rice -or- gluten free penne pasta

FRESH GRILLED ULTIMATE BIG FISH COMBO

served with a crab cake, skewer of shrimp, skewer
of scallops and a beef tip skewer & two sides

HOMEMADE SAUCES | TROPICAL FRUIT SALSA + LEMON CREAM
DIJON CREAM + BRUSCHETTA TOMATOES - MUSTARD SAUCE - LOBSTER SAUCE
GARLIC WINE BROTH - JAMBALAYA SAUCE - HAWAIIAN BBQ SAUCE

DESSERTS | VANILLA OR CINNAMON ICE CREAM - KEY LIME CUP

PEANUT BUTTER PIE CUP

ENTREES

HOMEMADE SIDES | MASHERS + MUSHROOMS - COLE SLAW - SAFFRON RICE
SLICED TOMATO + SAUTEED SPINACH - SWEET POTATO MASHERS

MENU

SALADS

HOUSE SALAD spring mix, tomato,

gorgonzola, walnuts, maple walnut vinaigrette

CHOPPED romaine, carrots, tomatoes,
corn, cucumbers, buttermilk garlic ranch

GOAT CHEESE spring mix, romaine, goat cheese,
toasted pecans, roasted red peppers, raspberry vinaigrette

THE WEDGE iceberg lettuce, tomatoes,
gorgonzola, bacon, buttermilk garlic ranch

GREEK spring mix, romaine, tomatoes, cucumbers, onions,
feta, kalamata olives, pepperoncini, Greek vinaigrette

All soups are Gluten Free.

BIG SHRIMP PENNE

large shrimp sautéed with mushrooms, spinach, sundried
tomatoes, fresh basil & lobster sauce

over spinach, rice -or- gluten free penne pasta

BIG FISH JAMBALAYA

traditional spicy sauce with chicken, shrimp, crawfish
and andouille sausage served over rice, one side

BIG SEAFOOD OF THE DAY

with shrimp, scallops, clams & mussels in a lobster cream
sauce over spinach, rice -or- gluten free penne pasta

BROILED SCALLOPS

in a garlic wine sauce, two sides

PAN SEARED SHRIMP

large shrimp pan seared, two sides

CHESAPEAKE BAY CRAB CAKES

tartar sauce, two sides

11LB. SNOW CRAB LEGS

melted butter, two sides

UNDER 12 ONLY, PLEASE.

Includes one side, except for pasta.
Includes a scoop of ice cream.

KIDS GRILLED SALMON
KIDS GRILLED CHICKEN TENDERS
KIDS SAUTEED SHRIMP (5)
KIDS GLUTEN FREE PENNE & BUTTER

To ensure a great dining experience for all
guests, Big Fish Grill has created allergy
menus to assist our guests with food allergies
to make informed selections. While we take
steps to minimize the risk of cross contami-
nation and to accommodate all allergies, we
cannot guarantee or assume responsibility
Jfor guests with allergies. Guests eat at their
own risk. Please ask to see a manager for
additional information.



