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QUAYSIDE ISLE 
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CHEF ALAN’S RECOMMENDATIONSSPICY VEGETARIAN CONTAINS TRACES OF NUTS GF GLUTEN FREE

FOR SHARING 
Cheese Platter Served with crackers  49.95

• Brillat Savarin - Paired with cold smoked salmon & lime zest

• Brie - Stuffed with white truffle tapenade

• Bûche de Chèvre - Paired with bacon jam & spinach

• 36 Months-Aged Gouda - Paired with cured ham

WESTERN
Fries 12.95

Truffle Fries Parmesan cheese & parsley  14.95

Bread & Butter Soya pide & churned French butter  12.95

Calamari Fried in our special biscuit batter 16.95

Grilled Spanish Octopus With salsa verde 28.95

Crabcake Poached free-range egg, Russian caviar & uni cream 34.95

Boiled Live Prawns 300g with cocktail dip 29.95

Scallop Carpaccio Ikura, watercress, onion crisps & truffle yuzu  34.95

Tuna Carpaccio Ikura, watercress, parmigiano, soya cracker   29.95

ASIAN
Asian Salmon Carpaccio Ginger, garlic, chilli & shoyu 19.95

Prawn Paste Chicken Mid-Wing 8pcs    22.95

Homemade Tofu With chilli crab sauce  26.95 

+ Add Mantou 6 pieces 3.95

E N T R É E S
S E A F O O D  P L A T T E R S

GFM Signature  
Cold Seafood Platter    
6-8 pax 369.95

Whole Boston lobster, snow 
crab legs, langoustines, 
oysters, mussels, clams, boiled 
live prawns, in-house cold 
smoked salmon, crab slaw, 
octopus antipasto, scallop 
tartare, tomato salad

Cold Seafood Platter
2-4 pax 119.95

Half Boston lobster, furikake 
yellowfin tuna, oysters, mussels, 
clams, boiled live prawns, 
in-house cold smoked salmon 

Half Boston Lobster 250g - 275g 32.95 (U.P.  37.95)

Whole Boston Lobster 500g - 550g 59.95 (U.P.  74.95)

Alaskan King Crab Legs 300g 78.95 (U.P.  88.95)

A D D - O N  D E A L S

FAMILY STYLE SHARING
ORDER YOUR CHOICE OF  5 OR MORE MAINS AND GET 
THEM IN A HUGE SHARING PLATTER AT NO EXTRA COST

Mushroom Soup Drizzled with white truffle oil  14.95

Seafood Chowder Dash of chilli oil 15.95

Lobster Bisque Splash of brandy 15.95

S O U P S

WESTERN

House Fish & Chips With calamansi vinaigrette salad 26.95

Seafood Basket Fish & chips, prawns, scallops & calamari  49.95

Fisherman’s Stew Seafood & saffron coconut cream. 1-2 pax 49.95

ASIAN

Singapore Chilli Crab Mud crab 800g  119.95

Black Pepper Crab Mud crab 800g  119.95

S I G N A T U R E  I T E M S

Prawn Aglio Olio Spaghetti, chilli, anchovies, spinach & tomatoes  29.95

Truffle Spaghetti White truffle tapenade cream, porcini &  28.95

king mushrooms 

Clam & Crab Meat Vongole Spaghetti & white wine sauce  29.95

Seafood Marinara Semolina riccia pasta, spicy tomato  31.95

Lobster & Crab Risotto Maine lobster, blue swimmer, truffle cream 54.95

Saffron Seafood Risotto Argentinian prawns, Spanish octopus    39.95 

& Hokkaido scallops

F R E S H  P A S T A  &  R I S O T T O

Mixed Greens Sunflower seeds, brie, evoo vinaigrette   18.95

Grilled Caesar Smoked salmon, comte cheese, crisp onions,  26.95

duqqa & lemon yogurt 

Fattoush Salad Anchovies, feta & pide crackers  24.95

Heirloom Tomato & Burratini Pomegranate vinaigrette & onions   26.95    

S A L A D S

GF

GF

Beef Burger Cheddar, homemade brioche bun & fries 13.95

Battered Fish Barramundi or snapper strips with fries or pasta 14.95

K I D S  M E N U
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OYSTERS  MIN  ORDER  2PCS  PER  TYPE

USA 
Barron Point Massive with a soft texture. Sweet, salty & musky    8.95

NEW ZEALAND
Coromandel Clean flavour, briny liquor & a watermelon finish     5.95

IRELAND 
Ostra Regal Sweet, algal flavour with a slight mineral finish       8.95

FRANCE
Fine de Claire N.3 Reminiscent of shoyu with a hazelnut finish        4.95  

Krystale Spécial N.3 Fleshy & iodine-rich   8.95

Krystale Spécial N.1 Voluptuous with a marine aroma 12.95  

CANADA
Mary Point Softly textured, musky & less briny  4.95

Golden Mantle Plump, sweet, mineral & melon finish      4.95

DI

D Y
OU KNOW?

GFM IMPORTS 
OUR OWN 
SEAFOOD!

THE SEAFOOD ON THIS 
PAGE ARE OUR MARKET 
LIST - VARIETIES DEPEND 
ON AIR SHIPMENTS. FOR 
THE FRESHEST CATCH, 

CHECK WITH OUR TEAM 
OR VISIT OUR MARKET

CRAVING A SPECIAL CATCH? 

WE CAN FLY IN PREORDER REQUESTS: 
LIVE KING CRAB, AUSTRALIAN ROCK LOBSTER, ETC

WESTERN WHITE WINE GARLIC, SPICY TOMATO, SAFFRON CREAM

ASIAN BLACK PEPPER, SAMBAL

Green Lipped Mussels New Zealand 500g  29.95 

Black Mussels France / Netherlands / Ireland 500g  34.95 

Oriental Clams Korea 500g   34.95

Surf Clams Korea 500g  34.95

S H E L L F I S H

F I S H

F I S H  F I L L E T S

WESTERN CHARGRILLED, PAN SEARED, BATTERED, CRUMBED, 
STEAMED OR BAKED
Fresh Fillets Red snapper, Atlantic salmon, barramundi,       32.95
sole, yellowfin tuna, New Zealand pink snapper, haddock,
tusk fish “parrot fish”, Spanish mackerel, escolar 

Trawler Catches John dory, Atlantic halibut, black cod, 39.95
Australian ocean trout, New Zealand swordfish, blue nose, lingcod,
Atlantic cod, red coral trout, yellowtail kingfish, blue cod, hapuku

W H O L E  F I S H E S

WESTERN CHARGRILLED, PAPILLOTE, SALT BAKED
Sea Bream, Pink Snapper, John Dory, Loup de Mer, 
Orange Roughy   11.95/100g 

Japanese Snapper, Arctic Char, Idaho Trout,   
Mackerel, Rockfish  13.95/100g

Flounder, Monkfish, Dover Sole, Lemon Sole,       
Plaice, Turbot 15.95/100g

ASIAN HONG KONG STEAMED, THAI STYLE STEAMED, 

TEOCHEW STEAMED, FRIED SOYA GLAZE

Sea Bream, Loup de Mer, Orange Roughy  11.95/100g

Japanese Sea Bass, Dover Sole, Flounder, Turbot      15.95/100g  

W H O L E  A G E D  F I S H

7 TO 14 DAYS DRY AGED

WESTERN CHARGRILLED, ROASTED

Sea Bream  13.95/100g 

Loup de Mer   13.95/100g     

Madai Snapper   15.95/100g 

French Turbot  17.95/100g

WESTERN CHARGRILLED, STEAMED, THERMIDOR (ADD $10)

Russian King Crab Legs 300g   89.95

Snow Crab Legs 400g 89.95

Live Boston Lobster Regular, 500g-550g 74.95

Live Boston Lobster Jumbo, 1kg-2kg  Seasonal

Western Rock Lobster Seasonal

ASIAN BLACK PEPPER, CHILLI CRAB STYLE, GARLIC BUTTER, STEAMED

Live Mud Crab 700g-800g  119.95

Live Dungeness Crab  11.95/100g

Live King Crab  Seasonal

Live Australian Southern / Western Rock Lobster  Seasonal

C R U S TA C E A N S  &  S E A S O N A L  FA R E

TRADITION 
Siberian Sturgeon 49

RUSSIAN 
Siberian Sturgeon 49

MAJESTIC 
Amur Sturgeon 59

SAVORY 
Russian Sturgeon Oscietra 69

CAVIAR TOP UP 
10G TIN

F I SHMONGER  SPEC IALS
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R U S S I A N  C A V I A R

FLIGHT TASTING 
Enjoy all four caviar varieties in individual 10g tins 

245

RUSSIAN
SIBERIAN STURGEON

Classic black caviar with a  
briny and creamy finish. Firmer 

presence 

30g - 149
50g - 199

TRADITION 
SIBERIAN STURGEON

Modern-style with complex 
flavours and a long finish. 

Lighter and more delicate 

30g - 149
50g - 199

MAJESTIC 
AMUR STURGEON

The finest Kaluga breed. 
Large roe with superb flavour 
and a slight seaweed finish

30g - 165
50g - 225

SAVORY 
RUSSIAN OSCIETRA STURGEON 
A rare breed. Large roe with 

complex and full flavours

30g - 185
50g - 245

CAVIAR PLATTER CONDIMENTS WILL BE SERVED WITH EVERY ORDER OF 30G, 50G OR FLIGHT TASTING!

Steak Frites NEW Grilled entrecôte “ribeye”, 2 sunny-side  39.95
eggs & chips drenched in beef jus & mushroom gravy

Signature Pastrami on Homemade Rye NEW  
USDA Choice brisket, caper mustard aioli & fries    32.95

Angus Portobello Burger  
Homemade brioche, gherkins, caper aioli, cheddar & fries    28.95

 
USDA Prime Beef Ribeye 300g char-grilled    69.95

Angus Beef Tenderloin 300g char-grilled  59.95

B U R G E R S  &  M E A T

DRY  AGED  WAGYU
35 TO 60 DAYS 

Please check with our team on 
our other special meat cuts

Tomahawk   27.95/100g
OP Rib  27.95/100g
Ribeye   31.95/100g

SIDES
Fries    6.95
Truffle Fries   8.95
Pomme Puree White Mash     6.95
Sweet Potato Mash  6.95
Garden Greens   6.95
Grilled Vegetables   12.95

D E S S E R T S

Fruit Plate  14.95

Rhubarb Meringue Tart  15.95

Sticky Date Pudding 
Caramel, vanilla ice cream   13.95

Granny Smith Apple Crumble 
Almond crumb, vanilla ice cream    13.95

Chocolate Fondant 64% Valrhona 
Vanilla ice cream (20 mins)  15.95

Ice Cream 
Choice of vanilla, chocolate, strawberry, or coconut
Single scoop  4.95
Double scoop  7.95

Crispy Szechuan Mala Chicken 34.95 

Grilled Kelong Squid Sambal & garlic crisps  32.95

Egg Fried Rice  19.95

Jumbo Crab Meat Fried Rice With crab roe  39.95

Moonlight Hor Fun Prawns, egg yolk & crispy pork crackling 29.95

Stir Fried Angus Beef Tenderloin with Vegetables NEW     39.95

BLACK PEPPER, CHILLI CRAB STYLE, GARLIC BUTTER, STEAMED

Live “Mud Crab” 800g-900g 119.95

HONG KONG STEAMED, THAI STYLE STEAMED, TEOCHEW 
STEAMED, FRIED SOYA GLAZE

Whole Fishes Ask us for what’s in stock!   Seasonal

A S I A N  M A I N S
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Kappa Maki Cucumber rolls 7.95

Kani Maki Crabstick rolls 7.95

Tamago Maki Japanese egg custard rolls 7.95

California Maki Crabstick, cucumber, tamago, tobiko 23.95

Shaggy Dog Roll Aburi salmon with furikake, crabstick & tamago  24.95 

Spicy Salmon Maki Spicy salmon, crabstick, cucumber & tamago 28.95
  
Big Red Tuna roll with homemade spicy sauce   29.95

Bluefin Negi Maki Mixed fatty bluefin tuna  29.95

Nakayama A5 Wagyu Yaki Roll Grilled wagyu with yaki sauce 39.95

M A K I S

NEW

NEW

Ebi Tempura 
6pcs wild prawns

39.95

Salmon Mentaiko Don
Teriyaki sauce

 32.95

PLATTERS

Sashimi Moriawase 12 slices  49.95

San-Tien-Mori 9 slices AA bluefin otoro, chutoro & akame      79.95

Premium Sashimi 24 slices of the best from Japan 119.95

Special Seasonal Mix Box Sashimi Platter 24 slices  119.95

ADD ONS

+ Whole Rock Lobster Sashimi 1kg   194.95

+ Lobster Head Miso Soup Price per pax 9.95

S A S H I M I

     Sashimi  Nigiri (2)

Salmon      17.95        9.95

Salmon Belly  19.95      11.95

Yellowfin Tuna    18.95     10.95

Swordfish Belly   18.95      10.95

Amberjack     29.95     14.95

Madai Snapper  29.95     16.95

   Sashimi    Nigiri (2)

Lean Bluefin    24.95 12.95

Fatty Bluefin   49.95 19.95

Bluefin Belly    69.95 39.95

Scallop 2 pcs   24.95 15.95

Salmon Ikura    14.95 11.95

Salmon Hotate Don
Sahimi-grade salmon 
and scallops 32.95

Bara Kaisen Chirashi Don
Diced sashimi-grade fish 

32.95

Japanese Rice
Short-gain

3.95

Kaisen Don
Salmon, cucumber, crab sticks

& sesame dressing 39.95

Ebi Tamago Don NEW
Sashimi-grade wild prawns

39.95

NEW


