6 * Cuisine

| ocean catches in no time.

Upon entering the restaurant, the strong whiff of .
cooking and grill raises eyebrows. The theme of *

ocean is everywhere and the cubicles with
removable blue-green wooden partitions really
caught my eye.

Big Fish started out in 2004 as a family-style

f you go to Big Fish Seafood Grill for a |
meal, you will be a connoisseur of fish and .

restaurant, offering casual dining with a seafood *

all ages, couples and expatriates. The style of
food is international Western with an occasional

hint of local tastes like sambal. imported from *

theme. Nowadays, it's a good blend of locals of

various places like New Zealand and Australia, .
the ingredients are freshly and delicately cooked «

after long hours of research, trying and tasting.
A common face among Big Fish's customers is
DJ Rod Monteiro, who constantly sings the
restaurant’s praises on and off-air. Other local
celebrities include Lim Yu Beng and Tan Kheng
Hua, Sharon Au, Jamie Teo, Mark Richmond,
Fiona Xie and even celebrity blogger Mr. Brown!

* people.

Big Fish has unique fish specials on a daily basis; -

you can have Butterfish, Snapper, Barramundi,
Rainbow Trout, Parrotfish, etc. The Fish and
Chips are a delicacy, with their thin and crispy
batter wrapping the soft and moist fish fillet
within. Gratinated Escargots served in tartlets
are also a favourite for the more adventurous
diner.

with garlic al
white wine and the
popular Lobster
Thermidor and |
Cioppino.

If you have a hearty appetite, you may also wis

to order the delicious Grilled Hot Seafood pla

that comprises of Grilled Australian Qu
Scallops, Morton Bay Bug, NZ Muss
Chargrilled Prawns, BBQ Squid and Fi
Skewers, all at only $49.95 and serves

Desserts are a must too; with Traditional Itz
Tiramisu and Warm Chocolate Souffle on
menu, how can anyone resist?

Owners Rosaline and Juat believe in foste
good relationships with their customers. So
by Big Fish, Seafood Grill for a meal
satisfying, and even make new friendsl. H |
Big Fish Seafood Grill ?. -
85 Upper East Coast Road
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