
All prices are subject to 10% service charge and prevailing GST.
All food is made to order. Eating raw seafood, raw or uncooked meats, poultry, shellfish & eggs could increase the risk of food-borne illness. JUNE 2026.

BUKIT TIMAH
34 & 38 GREENWOOD AVENUE, S289236

CHEF ALAN’S RECOMMENDATIONSSPICY VEGETARIAN

S E A S O N A L  M E N U

F I SHMONGER  SPEC IALS

FAMILY STYLE
SHARING
Order your choice of  3 or 
more mains and get them 
in a huge sharing platter 
at no extra cost

Truffle Fries Crisp fries finished with parmesan & fried capers 14.95

Calamari Crisp calamari in our signature biscuit batter 16.95

 

Fish & Chips  

House selection 24.95

Choice of: Barramundi or Snapper 29.95

Choice of: John Dory or Black Cod 39.95

Seafood Basket   46.95

Bay scallops, prawns, mussels, calamari, barramundi & chips

F R I E D  F A V O U R I T E S

Fish & Chips With slaw & fruits 13.95

Grilled Fish & Chips Snapper or barramundi with slaw & fruits  14.95

Beef Bolognese Spaghetti 13.95

Angus Burger Chips with slaw & fruits 14.95

K I D S  M E N U

Fresh-Baked Homemade Focaccia   9.95

With San Marzano tomato burnt butter & balsamic pomegranate 

Fresh Homemade Hummus  16.95

Creamy housemade hummus with crisp dough fritters

Bread Fritters Sunny Side Up NEW 16.95

Golden bread fritters with free range eggs & 30-month Comté 

Bluefin Tartare    32.95

Organic free-range egg, soya reduction & lime zest

Grilled Wild-Caught Kelong Squid NEW   29.95

Special spicy sauce, tangy tomato reduction, wild rocket & herb salad

Seafood Stew   42.95

Fresh seafood simmered in rich tomato broth with toasted focaccia

Short Grain Claypot Rice Serves 2 pax. Choice of:   

Grilled & Deboned Fish Throat Dulse seaweed butter 59.95

Nakayama A5 Japanese Wagyu From Kagoshima NEW 79.95

Grilled Spanish Octopus NEW   32.95

Served with cauliflower purée, dill, onion crisps & coriander oil

Assorted Cheese Platter  34.95

- Brie stuffed with white truffle tapenade 

- Bûche de Chèvre with bacon jam

- Gouda 36-month aged 

Zucchini & Cauliflower Calamarata Pasta NEW  25.95

With zucchini frittata, cauliflower purée & 36-month gouda

Lobster & Shellfish Calamarata Pasta Serves 2 to 3 pax NEW    94.95

Western rock lobster in burnt tomato butter sauce

SOUP

Mushroom Soup Grilled mushrooms finished with white truffle oil  12.95

Lobster Bisque Blue swimmer crab meat with a dash of brandy  14.95

Clam Chowder Rich, chunky & creamy, finished with chilli oil 14.95

SALAD

Crispy Fish Salad With potatoes, gribiche sauce & murukku NEW  28.95

Mixed Greens With pistachio, sultanas & calamansi vinaigrette    15.95

Hot Smoked Salmon Caesar Salad Anchovy aioli & parmesan    24.95

Grilled Seafood Salad Fennel, romaine, feta & spicy vinaigrette   29.95

Fresh Burrata & Heirloom Tomatoes Pomegranate balsamic  26.95 

 

SEAFOOD

Red King Crab Cake Caper aioli & pesto murukku  32.95

Salmon Carpaccio Soya, ginger relish & sesame oil  19.95

Swordfish Belly Carpaccio Furikake & Tzeyu marinade     18.95

GFM Applewood Cold Smoked Salmon with French goat cheese  25.95

Boiled Live Prawns 300g serving with cocktail dip  29.95

Seared Hokkaido Scallops 3 pieces on creamy truffle risotto 32.95

E N T R É E S  

PASTA

Scallop Calamarata Pasta With creamy uni sauce NEW 29.95

Wild Prawn Aglio Olio With clam reduction & chilli padi    29.95

Clam & Crab Meat Vongole In white wine garlic & chilli padi    29.95

Seafood Marinara Spaghetti In spicy tomato sauce  29.95

Truffle Mafaldine With white truffle tapenade 28.95

RISOTTO

Aburi Scallop Risotto With San Marzano tomatoes   32.95

Lobster Truffle Risotto Lobster meat with black truffle tapenade  49.95  

BURGERS in homemade brioche buns. Add $2 for cheese 

Angus Burger Caramelised onions, fried caper aioli & gherkins  25.95

Double Beef Deluxe Burger Double Angus beef patties   32.95

PIZZAS on Turkish soya pide

Pulled Pork Finished with BBQ aioli   42.95

GFM Cold Smoked Salmon Mozzarella, parmesan & rocket 42.95

Four Cheese Burrata, mozzarella, cheddar & parmesan 42.95 

Seafood Marinara An assortment of the day’s freshest catch 49.95

S T A P L E S



All prices are subject to 10% service charge and prevailing GST.
All food is made to order. Eating raw seafood, raw or uncooked meats, poultry, shellfish & eggs could increase the risk of food-borne illness. JUNE 2026

BUKIT TIMAH
34 & 38 GREENWOOD AVENUE, S289236

CHEF ALAN’S RECOMMENDATIONSSPICY VEGETARIAN

S H E L L F I S H

CHOICE OF COOKING: WHITE WINE GARLIC, SPICY TOMATO OR SAMBAL

Green Lipped Mussels New Zealand 500g 28.95 

Black Mussels French Bouchot / Ireland / Holland 500g 34.95

Surf / Oriental / Manila Clams Korea / Canada 500g 34.95

C R U S TA C E A N S  

CHOICE OF COOKING: STEAMED, CHARGRILLED OR THERMIDOR

King Crab Legs 300g chargrilled center cut with seaweed butter  88.95

Snow Crab Legs XL 400g    69.95

Live Boston Lobster 500g - 550g 74.95

Western Australian Boston Lobster  Seasonal

THE SEAFOOD ON THIS PAGE IS OUR MARKET LIST - VARIETIES DEPEND 
ON AIR SHIPMENTS. FOR THE FRESHEST CATCH, CHECK WITH OUR TEAM 

OR VISIT OUR MARKET. 

IF YOU ARE SEEKING A SPECIAL CATCH FOR AN EVENT, LET US KNOW 
AND WE WILL ENDEAVOUR TO FLY IT IN!

M A R K E T  L I S T

CANADA

GOLDEN MANTLE
Plump, buttery, bright 
& briny with a beachy 

essence $4.95

MARY POINT
Soft texture with slight 

brine & musk. Semi-salty 
& sweet $4.95

COROMANDEL
Clean, fresh flavour with  

briny liquor and a 
watermelon finish $5.95

NEW ZEALAND

NEW!

IRELAND

OSTRA REGAL
Iodine and mineral 
with a sweet algal 

flavour $8.95

USA

BARRON POINT
Massive & soft textured. 

Sweet, salty & musky $8.95

KRYSTALE
SPÉCIAL N.1

Voluptuous flesh & 
delightful marine 
aroma $12.95

KRYSTALE
SPÉCIAL N.3

Fleshy, iodine-rich & 
appreciated by 

oyster lovers $8.95

FINE DE 
CLAIRE N.3

Delicately briny. 
Reminiscent of soy 

sauce & hazelnut $4.95

FRANCE

O Y S T E R S  MIN  2PCS  PER  TYPE

F I S H

F I S H  F I L L E T S

CHOICE OF COOKING: CHARGRILLED, PAN SEARED, BATTERED, 
CRUMBED, STEAMED OR BAKED

Fresh Fillets Red snapper, Atlantic salmon, barramundi,  32.95 
yellowfin tuna, New Zealand pink snapper, tusk fish “parrot fish”, 
Spanish mackerel, haddock

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

W H O L E  F I S H

CHOICE OF COOKING: 
CHARGRILLED OR PAPILLOTE

Sea Bream, Pink Snapper, John Dory, Loup de Mer,  12/100g 
Orange Roughy, Japanese Snapper, Arctic Char, 
Idaho Trout, Rockfish 

Flounder, Monkfish Tail, Dover Sole, Lemon Sole,  14/100g
Plaice, Turbot

PS: ASK ABOUT OUR DRY AGED FISH & WEEKLY JAPANESE FISH

A LA CARTE

Salmon Sake                   18.95

Salmon Belly Sake Toro     19.95

Yellowfin Tuna Maguro     19.95

Swordfish Belly Mekajiki     19.95

Snapper Madai         26.95

SASH IM I

Yellow Tail Kanpachi        26.95

Scallop Hotate            21.95

Lean Bluefin Akame         21.95

Fatty Bluefin Chutoro        29.95

Bluefin Belly Otoro           39.95

PLATTERS

Sashimi Platter 18 slices of our sashimi selection 49.95

Premium Sashimi Platter 25 slices, upgraded selection    79.95

San-Tien-Mori 5 slices each of bluefin akame, chutoro & otoro     88.95

S I D E S

Fries 6.95

Pomme Purée 6.95

Sweet Potato Mash 6.95

Mushy Peas 6.95

Beet Slaw 6.95

Grilled Vegetables 12.95



All prices are subject to 10% service charge and prevailing GST.
All food is made to order. Eating raw seafood, raw or uncooked meats, poultry, shellfish & eggs could increase the risk of food-borne illness.  JUNE 2026

BUKIT TIMAH
34 & 38 GREENWOOD AVENUE, S289236

CHEF ALAN’S RECOMMENDATIONSSPICY VEGETARIAN

D E S S E R T S

Warm Sticky Date Pudding Caramel sauce & vanilla ice cream  11.95

Granny Smith Apple Crumble Almond crumb & vanilla ice cream 13.95

Crème Caramel on Sticky Rice Silky homemade flan NEW 12.95

Ice Cream Vanilla, chocolate or coconut. Single/double      4.95 / 7.95

64% Valrhona Manjari Warm fondant, berries & vanilla ice cream   14.95

Estimated 20 minutes wait time

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 & creamy finish. Firmer 

presence 

30g - 149
50g - 199

TRADITION 
SIBERIAN STURGEON

Modern-style with complex 
flavours & a long finish. Lighter 

& more delicate 

30g - 149
50g - 199

MAJESTIC 
AMUR STURGEON

The finest Kaluga breed. 
Large roe with superb flavour 

& a slight seaweed finish

30g - 165
50g - 225

SAVORY 
RUSSIAN OSCIETRA STURGEON 
A rare breed. Large roe with 

complex & full flavours

30g - 185
50g - 245

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

Hot Seafood Platter  129.95
Grilled half Boston lobster, baked oysters, Mediterranean squid, 
mussels & clams in white wine garlic, battered prawns, 
herb-crumbed barramundi, grilled squid salad & chips. 2-4 pax 

Premium Hot Platter  249.95
Grilled whole Boston lobster, grilled whole fish (600-800g), 
grilled oysters, octopus, mussels & clams in white wine garlic, 
salad & chips. 4-6 pax

H O T  P L A T T E R S

D R Y- A G E D  B E E F
30-45 DAYS 

USDA Choice / Prime OP Rib     
1kg to 1.2kg    22/100g

USDA Choice Ribeye      
300g  54.95

Tenderloin “Angus”     
Grass fed. Served sliced with 
fries & beef gravy         49.95

A 5  WA G Y U
FROM THE AWARD-WINNING 

NAKAYAMA WAGYU OF KAGOSHIMA

Please check with our staff for 
today’s available cuts 

Cold Seafood Platter     119.95

Half Boston lobster, oysters, clams, 

mussels, prawns, GFM cold smoked 

salmon & swordfish with furikake. 

2-4 pax

GFM Signature    349.95

Cold Seafood Platter

Whole Boston lobster, snow crab 

legs, langoustines, oysters, clams, 

mussels, prawns, GFM cold smoked 

salmon, scallop carpaccio, crab 

slaw, octopus antipasto & burrata 

tomato salad. 6-8 pax 

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

C O L D  P L A T T E R S


