Byward Market Ottawa Canada

MAINS...

[ Deep Fried Fish and Chips ................Atlantic Halibut one piece $13.95 .....two pieces $15.95\

Sieli cis ofbe oo ohe oo bee mesuals s I L ... es . o AtlanticiCodien® Riece=$11.95 . ... tWo Pieces SIS
In a classic English batter, cooked until crisp and served with our own green tartar sauce, creamy coleslaw
and a wedge of lemon. Has to be one of the best you have ever had.

Smoked-Salmom B . R, ¢ oo oo ocgedeece e R s o ol e e st en s e 916,95
Salmon and fresh vegetables are cut into bite size chunks tossed with cream and a little white wine,
then poured over natural linguini and finished with freshly dgrated parmesan.

Sundried Tomato Pesto Linguini with Tiger Shrimp ........cccciiiiiiiiiiiieneeeneee...$18.95
We have prepared our own sundried tomato pesto with garlic sautéed tiger shrimp and tossed this all together
in linguini. Try the tasty pasta with fresh sea scallops or grilled chicken for the same price.

GhickemGCaesar WraP.oa B 4l s s .. oo s Aotvrtmotess'ol o o'e c's v ol s o oo oltosomsdoossess dII5
Wrap up your chicken caesar salad. Creamy garlic dressing tossed in fresh romaine leaves with bacon and

grilled chicken, wrapped in a toasted lemon scented tortilla. Served with a fresh garden salad with our own

vinaigrette dressing or golden brown fries.

OMNce &TGINZEMCIICKEN =, . 5. 3 b o Th s alhanrs o e oo SR . . .. o oeialiinb e« » « 516,95
Sauteed chicken cut into strips and tossed in olive oil with a medley of fresh vegetables, served on a bed of

seasoned rice. Just at the last moment orange brandy is added to complete this stir fry. Garnished with toasted

sesame seeds.

Tender ChickenAIMONEINgR. . ... . .. 6l EmRi osie s vooeon st e o St T . . atoe s« o f oiaeatee: $16.95
Strips of tender chicken breast, lightly dusted in flour and sauteed in butter. Drizzled with a spicy Thai glaze, served with
roasted potatoes and bell peppers tossed in oil and seasoned with basil.

Parmesan & Basil Crusted RHalibutor Salmon.........ccciiiiiiiiiiiiieeiiieneneeee.. $21.95
Baked to a gourmets delight with fresh parmesan cheese and generous sprinkles of basil leaves to form a light
brown crust. Accompanied by roasted bell peppers and seasoned rice.

New York Strip Steak Au Poivre Bordelaise. ........ccovieeieeiinereeeencenecancanesas. $21.95
A 10 ounce strip smothered with green, black, and red cracked peppercorns, then splashed with a deep flavoured red
wine sauce. Served with garlic mashed potatoes and roasted bell peppers.

Shrimp & SCallop Brochetlek #R . . . Jiihlc e « sforois o1ollomsotB oo o0 » VBN e o ¢ o o o o olole aigms 28 Reore ol 3195
A bacon weaved skewer of succulent shrimp & sea scallops with peppers and onions, seasoned in our own aromatic
blend of spices, then flame broiled to perfection. Served over seasoned rice.

Shrimp & Scallops in your choice of Gourmet Sauces ......ceeeveeeeeeceecececeecess.. $20.95
Shrimp and Sea Scallops tossed over an open flame and prepared in your choice of freshly prepared sauces:

Garlic & Herb with mushroom, tomato, onion and fresh chopped parsley, or Creamy Dijon with mushrooms, green

onions, fresh cream and white wine, or Spicy Creole with our own tangy creole of tomato, peppers and onions, or

Cajun Butter with onions, red peppers and mushrooms. Served with seasoned rice.

Broiled-Stufted-Shrimpe" ot il s, | | LB UE R, o oo S s o i ol AT i 2 L 5
A presentation of succulent shrimp butterflied with a stuffing of Alaskan crab meat in golden brown garlic
bread crumbs, a blend of fresh chopped herbs, served with roasted bell peppers and fluffy rice.

coasters surf&Turf............l..............l.......l..............l.......... $29.95
A 10 ounce strip steak smothered in a peppercorn bordelaise sauce, accompanied by a bacon weaved skewer of

shrimp, sea scallops, peppers and onions, flame broiled with our aromatic seasonings or sauteed garlic shrimp wih
mushrooms, tomatoes and onions. Served over fluffy seasoned rice.

Seaf00d Paclav. .. ot e . 3 oo ne ¥ oo o me oiome BIER « o8 ol o Tote & niois oMbl o'Tas « o ofs his's N AaD1S.08
This classic Spanish dish of seasoned rice is chock full of the best of the land and sea. Shrimp, scallops, squid,
fresh fish, mussels and chunks of chicken are tossed in this feast with small garden peas, bell peppers and spices.

Crab & Cream Cheese Stuffed Salmon Steak ........ccciiiviiineeeenncrenncronocsaess $19.95
The most popular of all Canadian fish, gently sauteed with a stuffing of crab meat, cream cheese, garden vegetables,

garlic bread crumbs and selected herbs & spices, complimenting the full salmon flavour. Served with rice pilaff

and roasted bell peppers, a very satisfying dish.

GtMled. LODster Wrap . WSt i, . ... ... .ol L. D0 5, P, | RO L i, L L $16.95
Fresh Lobster meat is tossed with a dill and onion mayo, diced tomatoes and celery and stuffed into a grilled
tomato and basil soft tortilla. Served with your choice of market salad, caesar salad or crispy fries.

\ *Upgrade your sides to onion rings or sweet potato fries for $3.00 /
Today’s Fresh Fish Selection

ol 2\

J
All You Can Eat Fresh Mussels $12.99 Everyvday All Day. (no sharing please) 2

A mirepoix of fresh vegetables & garlic, steamed in white wine with one basket of fresh baguette.
Add a basket of fries & side of mayo $3.50 each basket ordered...

*All You Can Eat Creole Mussels $15.99

\ Fresh peppers, onions and Cajun spices make up our tangy tomato Creole Sauce.

.
The Freck Fish Erpernts g W
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STARTERS...

Fresh Oysters On The Half Shell

Served chilled over ice with our homemade seafood sauce, lemon and parsley

1 Dozen $22.95 1/2 Dozen $12.95

/ Caesar-Salad ‘el w5, .. . 8 W . 05009995 \

Tasty creamy garlic dressing over romaine with bacon bits, croutons and parmesan.
*Add baby pink shrimps or grilled chicken slices or fried crisp calamari for $4.00.

BEUSCNe I s« o e b erdt™. o o 0o oo ofi™ oo os o oo o b leIDuisen With chicken'or Feta cheese $12.95
Plum tomatoes, zesty onions and a blend of Italian herbs on a lightly toasted baguette.

FresheSteamed MusSblfi. B SN, « 5 8% co o 28 bis omie o b s o' o'a 0ot o oo IS cafaiie s o o « 99,95
Your choice of, Mirepoix: a steaming bowl of fresh mussels cooked in a broth of fresh vegetables,

garlic and white wine, or Creole: our hot, thick and spicy sauce with fresh tomato,onion, garlic and

peppers with the addition of southern spices.

Deep Fried Calamari ....cvveeeeceecceccssscoccsssnncasessforone $8.95 ....for two $14.95
Tender calamari sliced into rings, deep fried and seasoned, served with creamy dill sauce and lemon.

BPICY Crab Cakes ... o 0%, . (..., o S aai, Sell, T . P« o oo ne o oot Lt SO0
Our homemade cakes of fresh stone crab meat in a mixture of fresh herbs, garlic, onions

and finely chopped peppers with parsley. The shallow fried medallions are presented over

our own fresh coleslaw then drizzled with tangy Szechwan sauce.

TrirlesRileiGh-TFIPTe NACHOSE sxmatows o o1sMte IR . 575'c e o o 5 o sle o ofilBlorsss s v's o '8h s o os smolelt s ooo dil0.95
3 kinds of Nacho chips, 3 kinds of cheese, 3 kinds of peppers. Served with salsa sauce,
sour cream, diced tomatoes, green onions. * With chicken or shrimp add $4.00

Half Dozeh ESCargot ...... s o v . MR oo s ivia e s S o oo sime o £ 3795 With cheese $9.95
Escargot flamed in garlic butter with mushrooms and just a hint of white wine.

Classic ShrimPUEOCKTATT Frel & FoTs, o g oiess o oltls o P8 ool ik e ch Do « b VRO, vk «oo dR0:95
Succulent sweet shrimp served tail on and chilled, accompanied by our red seafood sauce, lemon and parsley.

CoconUt ShrlP St is: LoBes oot A, Rl .. ... .. ...... .0 e 95
Tender shrimp tossed in coconut and mild curry, deep fried to golden brown. Served with mustard mayonnaise.

Greek Salad BB . i O ML oo cortiim i L S I s ke o e oo oo P a s o D1 14D
The Classic... Kalamata olives, tomatoes, cucumbers, julliennes of onions, green peppers, fresh romaine greens
and feta cheese. * With chicken or shrimp add $4.00

SRl oP S -GN, S . s e oy e s o oTho oc ke oe o o o ein s e oThle iete o o o.arika SPPIDLOB
A broiled skewer of fresh sea scallops wrapped in bacon served with our own red seafood sauce
and lemon. A simple classic.

C0aSTersSiobster & Crab DI ™ R . o vd s o% i | oo o cd gl e i . . . S L5
Nova Scotia lobster and Alaskan crab meat in a cream cheese spinach dip, warmed and served with
plenty of grilled pita bread triangles and crisp nacho chips. A dish you will return for time after time.

SHrIMB "and ScalloP [NEARArieres o AR T le « o oip o ¢ o 5+ o sms vuesdinsslossisio ote o s My oros s 0o s 42 912,95
Fresh mixed greens tossed in the finest extra virgin olive oil with fresh mozzarella cheese and sun ripened

tomato chunks. Tail on steamed shrimp and fresh sea scallops with garden fresh basil leaves and a drizzle of

balsamic vinegar complete this tantalizing dish.

PORCOTIESNIIMP o cc oo 0 co0s s oeceves aaeaison Boeseessoune BINE $12.25%dopble $16:95
Sweet, tender large crevettes, lightly breaded and deep fried until golden brown.
Served with tartar sauce and seafood sauce with lemon.

Baked Pernod Stuffed Oysters ........cceeceeeeeeeeeeees... 1/2dozen $13.95 1 Dozen $23.95
Fresh oysters on the half shell with our own seafood stuffing splashed with Pernod liquer, finished with
a dusting of parmesan cheese and fresh chopped parsley. The baking mingles and burst the flavours together.

Soups and Sides

*Grilled Chicken Breast added to any meal $4.00 * Baby Pink Shrimp added to any meal $4.00
East Coast Clam Chowder, our own delicious recipe with extra clams « v« .. ..... Small bowl $5.95 Large bowl $6.95
French Onion Soup, baked full of onions with a toasted crouton and a blend of melted cheeses . ... .. o, S $8.25
Jumbo Onion Rings, a full basket of our OWN SEASONEA MNGS « e e eeeeeeeeoccccocoscocsscacsacacncesess $3.95
Garlic Bread, on its own, or topped with a blend of cheeses «..eeeveeeeeeeeeeee.. $3.95...with cheese $6.95
Add a Shrimp & Scallop Brochette to ahy Meal . ... . veeeeeocoooecsossosoossssosssassoosssnssees 295
Sweet Potato Fries, with dipping sauces of roasted red pepper and garlic Cream SAUCE « e e e eeeeeeeoccens M. o8 49795
Lobster Bisaue, laced with freSh cream . ...eeeeeeeeeececececccocececssessss..Small $6.95... large $7.95
Spicy Conch Chowder, a dark chowder with spicy conch meat from the Islands .........small $6.95... large $7.95

Side of Fries «.coeeeeeees.s $3.50 Basket of Baguette . ........$2.95 Side Caesar Salad...... $3.95
Sautéed Mushrooms ........ $2.95 Coleslawrl s S .. .18 552.95 Garden Side Salad......$3.95
Garlic Mashed Potatoes......$2.95 Caramelized Onions ........$2.95 Side Greek Salad.......$3.95

Desserts
\ Ask your server about our delicious dessert selections. j

All prices subject to applicable taxes
Gift Certificates are available, redeemable in Coasters Seafood Grill, The Fish Market Restaurant and Vineyards Wine Bar Bistro.
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