
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. MAR 2023.

BUKIT TIMAH
34 GREENWOOD AVENUE, S289236

CHEF ALAN’S RECOMMENDATIONSCONTAINS TRACES OF PEANUTS GLUTEN-FREEGFSPICY VEGETARIAN

Wild Prawn Aglio Olio    29.95
Clam reduction, chilli padi

Squid Ink Linguine   25.95
Calamari, squid ink reduction

White Truffle Linguine    26.95
King oyster mushrooms, white truffle tapenade, parmesan cream 

Spicy Seafood Marinara Linguine   29.95
Prawns, mussels, calamari, clams and spicy tomato sauce

Seafood Linguine   29.95
Bay scallops, prawns and calamari in champagne cream  

Uni Rigatoni & Seared Scallop     29.95
With uni, egg, brown butter and onions  

Clam & Crabmeat Vongole    29.95
White wine garlic, chilli pad

Lobster & Crabmeat Risotto
Half Boston lobster, blue swimmer crab     49.95

P A S T A  &  R I S O T T O

BURGERS SERVED WITH HOMEMADE BRIOCHE
PIZZAS SERVED WITH SOYA TURKISH PIDE

Angus Portobello Burger    25.95
Caramelised onions, fried caper aioli, gherkins and tomatoes     

Angus Cheese Burger  26.96
Cheddar, fried caper aioli, gherkins and tomatoes  

Pulled Pork Pizza  41.95
Homemade smoked pork and BBQ aioli

Four Cheese Pizza  39.95
Burrata, mozzarella, cheddar, parmesan and a tomato base 

GFM Cold Smoked Salmon Pizza   41.95 
With mozzarella and parmesan

Seafood Margherita Pizza   49.95 
Calamari, octopus, prawns, clams, scallops and mussels

B U R G E R S  &  P I Z Z A S

Wild Jumbo Prawn   39.95
1pc grilled, 250-300g 

Seafood Basket   42.95 
Battered fish, prawns, scallops, calamari, chips and mixed salad

Whole Dover Sole   79.95
Pan seared in butter. Finished with fennel, onion and potatoes

C H E F ’ S  S P E C I A L S

Truffle Fries  14.95
With parmesan shavings

Calamari  16.95
Fried in our special biscuit batter

GFM Cold Smoked Salmon    21.95
Applewood-smoked. Served with balsamic pearls and croutons
 
Carpaccio
Swordfish Belly: Soba glaze, rocket    18.95
Asian Salmon: Ginger, sesame oil and chilli  19.95
Asian Scallop: Ginger, sesame oil and chilli  25.95

Pan Seared Crab Cake      22.95
Sweet potato and rice filling with pepper aioli and beet slaw

Chargrilled Mediterranean Squid    26.95
With chimichurri sauce

Chargrilled Spanish Octopus   32.95
With coco beans

Seared Hokkaido Scallops   32.95
3pcs with kohlrabi and fennel purée

Chilli Lime Prawns  29.95
Served on seaweed butter brioche 

Boiled Live Prawns  27.95
300g, cocktail dip

E N T R É E  

Mushroom Soup  12.95
Drizzled with white truffle oil 

Seafood Chowder  14.95
Assorted seafood, chilli oil

Lobster Bisque  14.95
Blue swimmer claw chunks and a splash of brandy

Mixed Greens   15.95
Toasted pistachio, sultanas, tomatoes and calamansi vinaigrette    

Beet & Kohlrabi Salad   24.95
Burrata chunks, EVOO, lime vinaigrette

GFM Hot Smoked Salmon Caesar Salad   23.95
Anchovy aioli, parmesan and egg

Grilled Seafood Salad   25.95
Bay scallops, prawns, calamari and spicy white onion vinaigrette

Italian Burrata & French Tomatoes  24.95
Homemade balsamic pearls

S O U P  &  S A L A D S  

S A S H I M I

Salmon Sake           18.95

Salmon Belly Sake Toro      19.95

Yellowfin Tuna Maguro      19.95

Swordfish Belly Mekajiki     19.95

Snapper Iki Tai  26.95

Yellow Tail Kanpachi         26.95

Scallop Hotate     19.95

Lean Bluefin Akame    24.95

Fatty Bluefin Chutoro         28.95

Bluefin Belly Otoro   39.95

Sashimi Platter  49.95
18 slices

Premium Sashimi Platter     69.95
25 slices

San-Tien-Mori Platter       89.95
5 slices each of bluefin 
akame, chutoro and otoro 

House Fish  24.95

Barramundi 29.95

Snapper   29.95

John Dory  36.95

Black Cod 36.95

F I S H  &  C H I P S

SEASONAL CATCHES
AVAILABLE - ASK YOUR 

SERVER FOR WHAT’S FRESH!

NEW

NEW

NEW

FAMILY STYLE
SHARING
Order your choice 
of  3 or more mains 
and get them in a 
huge sharing platter 
at no extra cost
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CHOICE OF COOKING: WHITE WINE GARLIC, SPICY TOMATO

Black Mussels France 34.95

Green Lipped Mussels New Zealand  28.95 

Surf/ Oriental Clams Korea  26.95

Manila Clams Canada  34.95 

Hen Clams Korea  39.95

Bay Scallops Korea  39.95

S H E L L F I S H

CHOICE OF COOKING: CHARGRILLED, PAN SEARED, BATTERED, 
CRUMBED, STEAMED OR BAKED. SERVED WITH VEG AND MASH

Fresh Fillets Red snapper, Atlantic salmon, barramundi, sole, 29.95 
yellowfin tuna, New Zealand pink snapper, tusk fish “parrot fish”, 
Spanish mackerel, escolar, haddock

Trawler Catch Fillets John dory, Atlantic halibut, black cod,  36.95
hapuku, Australian ocean trout, New Zealand swordfish, blue nose, 
lingcod, Atlantic cod, red coral trout, yellowtail kingfish, blue cod

Whole Fishes Loup de mer, sea bream, orange roughy, monkfish, flounder, 
plaice, black rockfish kasago, red rockfish, john dory, pink snapper madai, 
white snapper hedai, mackerel, dover sole, halibut, yellowtail kingfish 

F I S H

Fish & Chips Catfish, mixed greens 13.95

Grilled Fish & Chips Snapper or barramundi, mixed greens 14.95

Pomodoro Spaghetti Battered fish on the side 13.95

Parmesan Cream Spaghetti Battered fish on the side 13.95

Beef Bolognese Spaghetti 13.95

Angus Burger Chips, mixed greens 14.95

K I D S  M E N U

Hot Seafood Platter  129.95

Chargrilled half Boston lobster, baked oysters, Mediterranean 

squid, mussels and clams in white wine garlic, battered prawns, 

herb-crumbed barramundi, grilled squid salad and chips. 2-4 pax 

H O T  P L A T T E R

OYSTERS  MIN  ORDER  2PCS  PER  TYPE

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

Dam Wilds Clean with brine and a hint of seagrass    7.95

Katama Bay Briny with smooth creaminess and a sweet finish     6.95

AUSTRALIA
Coffin Bay Clean, crisp and briny with a sweet finish  5.95

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

FRANCE
Fine de Claire Reminiscent of soyu with a delicate hazelnut finish  4.95

KYS No. 3 Sweet and fleshy with hazelnut aromas. GFM Exclusive   8.95 

KYS Super Special No. 1 Sweet, briny and nutty. GFM Exclusive 12.95    

Gillardeau No. 4 Hazelnut follows spice, sweetness and brine   9.95

CANADA
Mary Point Softly textured and low on salt with musky flavours   4.50

Golden Mantle Sweet and mildly mineral with a melon finish 4.50

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

GFM Signature  349.95
Cold Seafood Platter
Whole Boston lobster, king crab 

legs, langoustines, oysters, clams, 

mussels, prawns, crab slaw, scallop 

carpaccio, GFM cold smoked 

salmon, octopus antipasto, 

burrata tomato salad. 4-6 pax 

Cold Seafood Platter 109.95

Half Boston lobster, marinated 

swordfish with furikage, oysters, 

clams, mussels, prawns, GFM 

cold smoked salmon. 2-4 pax

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

CHOICE OF COOKING: STEAMED, CHARGRILLED, THERMIDOR

Alaskan King Crab Legs 300g 89.95

Live Boston Lobster    

Regular, 500-550g 74.95

Jumbo, 900g-1.8kg 14.95/100g

Blue Lobster, Homard 14.95/100g

C R U S TA C E A N S  

Sticky Date Pudding Caramel, vanilla ice cream  11.95

Granny Smith Apple Crumble Almond crumb, vanilla ice cream  13.95

64% Valrhona Manjari Fondant, berries, vanilla ice cream  14.95

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

D E S S E R T S

STEAKS ARE GRILLED. CHECK WITH YOUR SERVER ON OUR SIDES

USDA Choice Ribeye 300g Angus, grain-fed  48.95

Australian Tenderloin 250g Angus, grass-fed  49.95 

Surf & Turf 1/2 Boston lobster, 250g Australian tenderloin 89.95

Australian Wagyu Picanha 200g, 8-9 MB  69.95 

USDA Choice OP Ribs 1-1.1kg, grain-fed   149.95 

USDA Choice 30-45 Days Dry-Aged OP Ribs 1-1.1kg, grain-fed  169.95

Homemade 12 Days Pastrami & Frites  42.95

With porcini jus, chips and roasted cabbage

M E A T S
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C O L D  B E V E R A G E S

Coffee                                      4.95

Cappuccino                              4.95

Latte                                        6.45

Espresso                                   4.95

Double Espresso                         6.45

Decaffeinated   6.45

F R O M  T H E  B E A N S

Hot Tea                       5.95

Nutmeg Tea                              6.45

Sweet Ginger Peach                   6.95

Golden Chamomile                     6.95

Southern Mint                            6.95

Organic Green Tea                   6.95

English Breakfast                          6.95

Earl Grey                                 6.95

F R O M  T H E  L E A V E S

Evian 750ml             9.95

Aqua Panna 1L              11.45

San Pellegrino 1L             11.45

W A T E R

VODKA 

Belvedere 14.95

Grey Goose 14.95

WHISKEY

Johny Walker Black Label  13.95

Chivas Regal12 years 13.95

Macallan 12 years  15.95

Glenfiddich 12 years  15.95

COGNAC

Remy Martin V.S.O.P. 15.95

LIQUORS

Martini Extra Dry  10.95

Baileys Irish Cream 11.95

Limoncello 11.95

Campari 11.95

Frangelico 11.95

Cointreau 11.95

RUM

Bacardi Carta Bianca 11.95

TEQUILA 

Jose Cuervo Gold Tequlia 11.95

Patron 14.95

B Y  T H E  S H O T

Ice Cappucino
5.95

Ice Lemon Tea
4.95

Italian Soda
 Mojito | Strawberry 

Passion Fruit | Green Apple 
Peach | Nutmeg | Apricot  

5.95

Fruit Juices
Apple | Lime

Orange | Mango
Cranberry | Pineapple

5.95

Cold Drinks
Pepsi | Pepsi Light 
Coke | Coke Light

7-UP | Ginger Ale | Tonic
4.95

BOTTLED

Heineken    10.95

Corona 13.95

Erdinger Dark   17.95

Somersby Apple Cider   12.95

Paulaner Weissbier   15.95

Paulaner Dunkel  15.95 

Paulaner Lager  14.95

ALCOHOL-FREE 
Paulaner Alcohol-Free    9.95

B E E R S  &  C I D E R S

DRAUGHT 
Erdinger Weisse 
½ Pint  14.95
1 Pint  17.95

ALL BEERS 
ARE SERVED 
ICE COLD IN 
FROZEN 
GLASSES

ONLINE FISH MARKETS
Dine-in aside, each GFM outlet also retails fresh, cold water seafood. We lay all fresh catches 
on our ice bed – from oysters to fishes, prawns to clams, we have them all.

Visit us if you’re looking for pro tips or specific nose-to-tail requests. Or, if you’d rather, we have 
our items up for online orders with islandwide deliveries too. Whatever floats your boat.

We’re not just a seafood restaurant. 
We’re your friendly neighbourhood fish market too.

SCAN TO BROWSE 


