
Parties of six or more will be presented with a single check, and a gratuity of 18% will be added to your bill

The Original Fish Market  is the
perfect place to hold your special 
function. We provide full banquet

service. Ask a manager for details.

FRESH LIST

Your choice of preparations to include char-broiled, blackened,  hong kong,  green curry, or seared.
Fresh catch of the day served with sauteed spinach and steamed rice.  

SIDES
Asparagus   7          Green beans with almonds   5      Broccoli rabe with garlic    6        

Sauteed spinach  5          Steamed sushi rice  3            Old bay fries   4     

APPETIZERS
Steamed pork dumplings, tetsuyu, peas   6

Hot & sweet calamari, chiles, garlic, scallion  10
Balsamic chile or buffalo shrimp, parsley aioli   10

Steamed pei mussels, nut brown ale, tomato, shallot 10
Steamed middleneck clams, lemon, wine, parsley  10

Shrimp cocktail, spices, lemon, cocktail sauce  14 

Shutome swordfish/HI   16

*Black cod sablefish/AK   19

7 oz Lobster tail/SA    38

*Tilapia/EC     15

*Catfish/LA   15*

Sea scallops/ME   24

Scottish salmon  17 

*Gulf shrimp (6)/TX  18

*Rainbow trout/ID   15

#1+ Ahi tuna/HI 24

*Mahi mahi/FL    15 

Black grouper/FL    19
At The Original Fish Market, the sustainablility of the world’s seafood supply is a great concern. With increased consumer awareness and
an increase in seafood consumption worldwide, the demand for aquaculture and sustainable wild sources has increased in recent years. Items

marked with an asterisk represent our  most sustainable options. 

SALADS

Martha’s vineyard salad, pine nuts, onions, blue
cheese, raspberry vinaigrette  6

Chopped caesar salad, spanish white anchovy,
croutons   6

Baby spinach salad, candied walnuts, chevre, 
macerated cherries, honey-thyme   6

Mixed green house salad, tomato, cucumber, carrot,
croutons, choice of dressing   6

add grilled chicken, shrimp or salmon to any salad 6/9/11

SANDWICHES  

Carribean jerked grilled chicken breast, pickled pep-
pers, onions, garlic toast, pickapeppa sauce  11           

Fish tacos, blackened catfish, flour tortillas, ancho
sauce, pico de gallo  13

Candied swordfish sandwich
ginger, sweet soy, asian slaw, toasted rustic roll   14 

Smoked turkey & watercress, honey, brie, sliced apple,
warm croissant   12

Surf & turf sandwich, flank steak , buttery lobster,
cole slaw, tarragon aioli 16

Half pound mesquite grilled beef burger, lettuce, toma-
to, onion, toasted kaiser   12

Hand breaded fried fish sandwich,  lettuce, tomato,
tartar sauce,  cole slaw   11

All sandwiches served with cole slaw and homemade bbq chips.
Substitute fries for an additional dollar.

LUNCH  ENTREES

Sweet & spicy seared ahi tuna loin, wild mush-
rooms, pickled cucumber, sea asparagus    17

Miso roasted black cod, middleneck clams,
edamame, potato, prosciutto vinaigrette   19

Shrimp and scallop provencal, linguine, roasted 
tomatoes, mushrooms  18

Jumbo lump crab cake,  fried polenta sticks, chipo-
tle aioli   19

Fried mixed seafood platter, tilapia, scallops,
shrimp, fries, cole slaw   19

‘Moules frites’ steamed pei mussels and crisp fries, 
nut brown ale, garlic, shallot, parsley aioli  13

Steak salad, grilled flank steak, roasted peppers,
onions, feta cheese, olives, buttermilk vin  14

Please Visit Our Website at
www.Originalfishmarketpgh.com

or make your reservation today at
Opentable.com

SUSHI BAR LUNCHEON SPECIALS
with miso soup or salad - 16 dollars

A)  Shrimp, crab stick, eel sushi & california maki                 B) Tuna, yellowtail, salmon, tilapia & spicy tuna maki
C) Maki sampler - shrimp tempura, dragon roll                     D) Chirashi bowl - tuna, salmon, shitake, tamago 

E) Unagi don - barbeque  eel, kabayaki, steamed rice  
SOUPS

Chef’s daily soup 4/7
Lobster bisque, langoustines, sherry  6/9

Cream of blue crab soup  5/8
Seafood gumbo, okra, clams, shrimp, oysters  7/10

WINTER  LUNCH COMBINATIONS
Choose one of our signature soups or salads plus  one 

of the following  for $9.95
1/2 Smoked turkey & watercress croissant

1/2 Hand breaded fried fish sandwich
Crab and asparagus quiche


