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GRILLED SALMON With charred baby bok chay, sautéed snow peas with cucumbers, and ginger lime glaze.........c..ccovvvrieir v 29
SPICY SESAM E TU NA* Pan seared rare. Served with crispy rice paper, wakame-daikon salad, and wasabi MoUSSE..........cccooceiiiiiiciiience. 25
JUMBO SHRI MP PASTA Rigatoni pasta in herb cream sauce with shrimp, arugula, asparagus tips, and SWeet Peas .........ccoceevrreiirenineen 28
PAN SEARED SCALLOPS With bacon-spinach risotto and 16mMON GaStrQUE............ouei i e 38
BI_AC KEN ED MAHI MAHI With mashed potatoes, fire roasted corn puree, and cucumMBer agrodoICe. ... .o vvrorvrureerieice e e 27

FRUITI DI MARE Fresh fish, shrimp, and mussels simmered in a rustic spicy tomato sauce With INGUINT ........cccoooiiiiiiiiiii e 28
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CH ILEAN SEA BASS Our signature entrée since day one; with mushroom-scallion risotto, Asian tomato relish, and sweet soy glaze............... 44

SHRIMP & GRITS With andouille sausage, tasso ham, peppers, and onions in a Cajun cream sauce over stone ground parmesan grits.

TOPPEA WIth CIISPY POTATO STICKS. ...t ivei ettt ettt et et 21

FISH 5’ CHIPS Classic tempura battered cod served with hand-cut steak fries, coleslaw, and tartar saucelg

LU BSTER PUT PI E Tender claw meat in a creamy lobster stock with potatoes, corn, carrots, and peas. Puff pastry topper3 1
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PETITE FILET* Six ounce beef tenderloin filet with creamy mashed potatoes, green beans, and garlic BULEr. ..o 48

CH ICKEN PASTA Cavatappi pasta with blackened chicken, mushrooms, spinach, and blistered tomatoes in a parmesan cream sauce................. 20

BI_AC KEN ED RI BEYE* Twelve ounce blackened grilled steak served with roasted potatoes, mixed vegetables, and horseradish cream...........45

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness; especially if you have certain medical
conditions*
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EGGPLANT RAGU Tender eggplant in a chunky tomato sauce with fresh garlic and basil Over rigatoni.............coouiiirciii e 18

PUWER BOWL Chef's choice of the season’s harvest. Perfect for a meatless meal or feel free to add a protein from our salad add-ons................. 14
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NEW YORK STYLE CHEESECAKE e MARGARITA KEY LIME PIE ¢ MIXED BERRY COBBLER

(AVAILABILITY VARIES—SEE OUR DAILY DESSERT TRAY PRESENTATION FOR CURRENT CHOICES)

FishMarket 990 Market St. Fort Mill, SC 803-547-4024 www.fishmarketbarandgrill.com printed 3/13/26



