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espite being located along Upper East Coast among a stretch of food outlets, it is really
ot too hard to spot this restaurant with its attention-grabbing signage. And as the name §
'plies, you can be assured that you will never get a small fish on a big plate. The grilled
ot seafood platter ($49.95, serves 2-3), for example, comes with an assortment of fresh
rilled Australian Queen scallops, New Zealand mussels and fish skewers. Its crayfish, BBQ
juid and prawns are char-grilled to the right degree; and hidden right at the bottom of
1e bowl, saturated with the savoury seafood juices, is the delectable butter rice.

For soup lovers, the mushroom soup ($7.95) or the prawn bisque ($9.95, depending on availability) should satisfy your
istebuds as each mouthful is imbued with the essence and generous morsels of the main ingredient, |

Littleneck clams ($14.95) are served in traditional garlic and white wine, or lemongrass chilli sauce for that spicy kick. One can '
ren savour other dishes first while the clams are kept warm in a mini claypot over a tealight. |

Big Fish is well-known for its fresh fish so ask for recommendations. We sampled the pan-fried New Zealand halibut trout |
25.95), which was naturally sweet with just a hint of butter. Be sure to give them a call beforehand to check for availability of |
1e fish and make a reservation in case the place gets crowded.
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