THE FISH MAN
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[ Grill Fish Pot ]




How to Order?

1. %4 # [ Select Fish ]
2. k¥ ek [ Select Flavour ]
3. & mLE [ Select Side Ingredients ]

How to Order?

Small [ 1 Person ]
Medium [ 2 People ]
Large [ 3-4 People ]
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Chef carefully pick every fish and cook to its own perfection.




. %t# @ Select Fish
. i #F ek Select Flavour
. B BLE Select Side Ingredient

[ Catfish ]

J& % Crisp, Rich

¥ Medium  $56
K Large $69
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1. &4 # Select Fish
2. ek Select Flavour
3. ##HLE Select Side Ingredient

| Grouper |

¥4 Local, Wild

Market Price




[ Lingcod |

W # Sweet, Flaky

¥ Medium  $69
K Large $88




1. &4 # Select Fish
2. ik #F ek Select Flavour
3. ##HLE Select Side Ingredient

[ White Sea Bass ]

i){7j§ﬁ7}%Delicacy 0 00 0000000000000 o0

/J» Small $66
F Medium  $88




1. t## Select Fish 2. iE# ek Select Flavour 3. & FE Select Side Ingredient

7 R

| Flavours |

Jr#t. Numb-Spicy #% 3% Sour Cabbage

#-#& Savoury-Spicy 2 3% Black Bean

74 Sriracha # 4 Sweet and Sour

% # Pickled Hot Pepper # 7 Fermented Soybean




1. #£## Select Fish 2. #E vk Select Flavour 3. ¥ Select Side Ingredient

HA A
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[ Golden Combo |

|x, £, B, EE
Chinese Cabbage, Lotus Root, Bean Curd, Seaweed

$16

¥ 3 Chinese Cabbage 2J8 Tofu
443 Enoki Mushroom £ /& Tofu Skin
+ & Potato J& 45 Bean Curd
H Seaweed 2 3% Bean Sprout
AF Black Fungus

%~ # Luncheon Meat  J#4r Pig Blood
#357% Quail Fgg 7% 4> Clear Noodle
JE3F 22 Konjac % 2 )% Frozen Tofu
A Mp Crab Stick % 3% Lotus Root

# Ju Fish Ball % % Stem Lettuce
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[ Sour Cabbage Fish Hotpot ]

Ultra thin-slice Fish fillet, side veggie,
sour cabbage mild spicy soup base

%3k # Tilapia $69
RFE 5 #E Lingcod $79
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[ Spicy Fish Hotpot ]

Thin-slice fish fillet, side veggie,
Sichuan style hot spicy soup base

%3E# Tilapia $69
KR #H Lingcod $79
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[ Steamed Fish Head ]

H#r9° & Sea Bass Market Price
LB # Grouper Market Price
# A3 Panther Grouper  Market Price
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[ Steamed Fish Head ]

Steamed fish head
with pickled hot pepper

$48
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[ Beach Oyster ]

Baked large beach oyster
with four unique flavours

$28/4pcs




[ Geoduck Clam ]

Lightly poached geoduck clam slices
dressed with hot ginger & green onion oil

$38
KO R

[ Spicy Stir-fried Geoduck |

PR K ST
[ Jumbo Prawn ]

Crisp deep fried jumbo prawn
tossed with Sichuan peppers

$32
R RRIT

[ Salty Egg Yolk Prawn ]

$32
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[ Sea Scallop ]

Steamed qulicum scallop with
vermicelli and seafood sauce

$32/4pc
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[ Manila Clam ]

Wok-fried Manila clam with spicy sauce

$24

BT L
[ Wok Fry Clam with
Black Bean Sauce |
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[ Atlantic Lobster ]

Baked whole lobster with
cream miso—sake—mayo sauce
or seafood garlic sauce

$58
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Wok fried mussel
with Thai hot pepper and lemon
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é%’ @t [ Dungeness Crab ]

1. & Savory Hot
2. &3 Salty Egg Yolk
3. # X% Hong Kong Style

$88 (Over 21bs)
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Market Price
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[ Lobster ]

1. #5 k4R Sticky Rice
2. ;&% Salty Egg Yolk
3. # X% Hong Kong Style

$68 (1.51bs)
$88 (21bs)
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[ BBQ ]

* £ A% Lamb $2.50 % % Chicken Skin $2.25

* .2k Beef Rib Eye $2.50 * W& Fatty Beef $2.50
* %%, Chicken Heart $2.25 * 4 7% Beef Back Strap $2.25

« 2 f% Beef Tendon $2.50 45 %% Beef Tendon Skin $1.99

* JJNJE Pork Kidney $2.50 * g & Tofu Skin $0.99

K % Pork Intestine $2.25 3£ % Tofu Skin with Onion/Cilantro $2.99
* & Chicken Knee $2.50 +m & /)&% Chiba Tofu $2.5

* 3B - Chicken Gizzard $2.25

* YA LS Ar B SE A & All above, minimum order 5 skewers for each item

A4k 2 4T%% Enoki Mushroom $6 83 Chicken Wings $12/6pcs
¥4k % Chive $6 M5 Beef Tongue $9
a1 Eggplant $8 FE8k % Whole Squid $18
5% Lamb Kidney $4.99 4 %54 Taiwan Sausage $5

SRFAR 2556 b5
[ SRF Series BBQ |

£ B ENERES
4% % Beef Tongue $3.00 FA 6B ¥ Pork Belly $3.00
4+ He® Steak Skewer $4.00 HEF % Pork Rib $3.00




sl ., =

A AR
[ Starters ]

" The consumption of R AW/ oystgrs poses an increased risk of food borne illness.
A cooking step is needed fo eliminate potential bacterial and viral contamination

7
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| Starters ]

v )I| & 32 Sichuan Chicken $12 & v & % Stem Lettuce Salad $8
¥ N Cucumber Salad $8 %L 4-%.2 Five Spice Soybean $8
N#EE Green Salad $8 A Jb k32 % House Salad $12
K% 3. )8 Soft Tofu with Preserved Egg $3 TFiUEA K Deep Fried Peanut $6
)I] A6 8 Sichuan Style Jelly $8 ZAr§E 4% Chicken with Black Truffle $18

Signature Starter

AL =3 B W 5 )% KR & At
[ Fishman’s Oyster ] [ Tsukiji Scallop ] [ Lingcod Stomach ]

Chef Selected Oyster Grilled Japanese Scallop, Wok-Fried Lingcod
with Asian Sauce Amaebi & Sea Urchin Stomach and Liver

$21/ 6pcs $12 /each $22 /each
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[ Vegetables |

F kAW Wok Fry Cauliflower with Sausage $22

FEZE AT 35 Sautéed Seasonal Vegetable
(2% Pea Sprout/i& %3 Lettuce/i@ % Water Spinach) $18

F#761,% Sweet & Sour Chinese Cabbage $18
2 3% 8\ & % Wok Fry A Choy with Black Bean Sauce $22

F
[ Rice ]

K45 Rice $2.00 K AR &}k Ham &Egg Fried Rice $14
¥4% sk BBQ Bun $1.50 HEE R Seafood Fried Rice $18
¥ e, BBQ Bread $1.50 JEeR k4R Chinese Sausage Fried Rice $22




Tsing Dao # # 330ml $6.0

Kokanee 341ml $6.0

Asahi Big Boy 2L $36

Asahi Super Dry 330ml $6.5

Kirin Ichban 330ml $6.5

Corona 330ml $6.0

Orion Okinawa *F %48 i *2F 633ml $15

Sapporo Draft Beer
Pitcher 1.7L $21
Pint 470ml $7

H ik A B EE

Please check our Sake menu

Soft Drink

¥ & Coke $2.5
& 15 ¥T & Diet Coke $2.5
I %% Chinese Herb Drink $3.5
k%% Iced Green Tea $3.5
2zt Iced Tea $3.5
#k5 Coconut Milk $4.0
Mt Peach Drink $4.0
Juk# Orange Pop $4.0
TAARM $4.5

Special Drink

B 4| #:% House-made Plum Juice 1L $12
B Z /N Watermelon Juice 1L $18 ( Seasonal )
£ vBHE K $8 Fresh Coconut Water ( Seasonal )







