
Skin on Fillet, Chimichurri, Grilled Lemon,
Kombu Rice, Seasonal Vegetable  42

Monkfish Tikka Masala GF
Tender Local Monkfish, Homemade Sauce,
Seasonal Veg, Mint Raita, Kombu Rice  42

Swordfish Milanese
Roasted Seaweed Butter, Local Greens,
Pickled Onions, Feta, Grilled Lemon  39

Hot Honey Jerk Ribs GF 
Slow Cooked Baby Back Ribs, Creamy
Cilantro Slaw,, House-made Glaze  36

Roast Gochujang Chicken GF
Organic ½ Chicken, Chili Honey Marinade,
Korean Mop Sauce, Grilled Local Veggies  37

HOUSE SPECIALTIES

RAW BAR BITES
Mermaid Makeout Oysters* (4) GF | D
Herb Oil, Charred Pineapple Relish, Cracked Pink Peppercorn,
Classic Mignonette 16

Spicy Tuna Tartare Taquitos* (2) D
Avocado, Local Micro Greens
Sriracha, Toasted Sesame Seeds 19

FOR THE TABLE
Grilled Local Sourdough Bread V
1610 Sourdough, Made w/ Regionally Sourced
Organic Flour, Imported Olive Oil, Za’atar 14

Sweet Mustard and Habanero Wings (6)
Twice Fried Korean Style Wings, Chinese mustard, smoky white
soy sauce glaze 19

Charred Lemon Caesar Salad*
House-made Dressing, Prima Donna Cheese, Fresh Dill, Crispy
Croissant Croutons 20

'Not Your Mamas' Mezze
Local Beet Hummus, Mint Raita, Spicy Ezme, Grilled Olives,
Marinated Feta Cheese, Warm Pita 23

Skull Island Prawn Bisque  GF
Madhura Pineapple & Coconut Curry, House-made Fumé, 
Lemon Grass 26

Delicata Squash Agridulce GF | 
Roasted Local Squash, Champagne Vin, Vino Tinto, Fresno Chile,
Candied Grapes, Ricotta Scorza Nera 18

Wild Fennel Mussels
Local Wild Fennel, Shallots, Herb Butter,
White Wine, Pernod, Grilled Sourdough 22

Fritto Misto della Casa GF | D
Local Seafood, North Fork Harvest Vegetables,
Fresh Herbs, Mignonette, Calabrian Chili Aioli 25

Bone-In, Ancho-Coffee Rubbed, Mezcal
Peppercorn Demi, Seasonal Vegetable  MP

Charbroiled Prime Ribeye* GF Mushroom Fried Rice GF | V
Local Mushrooms, Mixed Vegetables,
Vegan Kimchi, Hijiki,, Fried Shallots  30

Blackened Fish MonTacos 

Welcome to Little Fish! For those of you that might be joining us for the first time, we  recommend
sharing for the best experience. Many of our dishes can be made gluten-free. Please inform your server
of any allergies before placing your order. *Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of  foodborne illness.

G F - G L U T E N  F R E E  |  V - V E G A N  |  D - D A I R Y  F R E E

DESSERTS

Key Lime Pie 14
   
Basque Cheesecake GF 14  

Chocolate Brownie 14   

Assorted Gelato 10

Lobster Croissantwich
Served on a Fresh Baked Croissant,
Coleslaw and Old Bay Potato Chips. 49

SIDES

Creamy Coleslaw GF 8   

Basket of Fries 10          

Kombu Rice GF 10

Little Fish Cornbread (4) 16

Grilled Local Black Sea Bass GF | D

The 8oz LF Custom Burger*
Brioche, Choice of Cheese, Fries. 25
Add Bacon, Avocado, GF Bun $2

Local Fish, Creamy Slaw, Mango Salsa,
Homemade, Crunchy Corn Taco. 26
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