




Bloop bloop! Welcome back to Fish & Co.!

We know you are hooked on us and have serious cravings 

for our seafood. So here’s the good news! 

We have sailed into regional waters and have opened up 

more than 50 fisheries across 10 ports to-date. So if you 

are sail ing to any of these ports (check out the back of 

this menu to see where we have docked!),  you can easily 

have your seafood cravings satisfied.

But all  this would not be possible without an important 

component of our food chain - our reliable food sources. 

Being an international family-chain restaurant serving more 

than 6000kg of seafood every day, we are mindful of the 

importance of animals and marine l ife for our daily sustenance.

While it’s heartwarming seeing you order as much as you l ike 

as it tells us you love our food, we would love it even more if 

you order only as much as you can eat. Not wasting food can 

help conserve our marine l ife and ensures that Fish & Co. will 

be around well  into the future to feed future generations of 

seafood lovers. 

Disclaimer:
- Our fish may contain bones that are tiny and not visible to the eye. Be careful while baiting.
- All  prices stated in the menu are subjected to prevail ing government taxes and service charge.
- P ictures are for i llustration purposes only.

LEGEND:

Spicy Popular Literally!



••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

SALADS &
STARTERS
GET OFF T0 A GOOD 
START WITH OUR 
REFRESHING APPETIZERS





Mesclun mix topped with cherry tomatoes, 
Japanese cucumber, fried garlic and anchovies in 
a garlic balsamic vinaigrette dressing. You’ll be 
surprised how nice your greens taste.

Tucumcari feta, kalamatas olives, tomato, onion, 
garlic & cucumber on baby greens.

GARDEN SALAD

GREEK SALAD

CAESAR SALAD 
WITH GRILLED CHICKEN

CAESAR SALAD 
WITH PRAWN FRITTERS 

A classic, topped with pieces of juicy, tender
chicken and homemade croutons.

Romaine with Caesar dressing and
croutons served with prawn fritters.

46.5Dhs

47.5Dhs

40Dhs

37Dhs



SNEAK PREVIEW
An array of light bites with 

tantalising sauces to get you 
started on your meal.

61Dhs
••••••••••••••••••••••••••••••••••••

BUFFALO WINGS 39Dhs
Lip-smacking tasty drumlets coated 
with hot and sour sauce - for those 
craving for some meat!

MUSSELS WITH GLBS
Our award-winning blue mussels drenched 
with creamy Garlicky Lemon Butter Sauce. 
Served with warm bread.

50.5Dhs

SOUP OF THE DAY

30.5Dhs

Ask our friendly 
fisherians!
•••••••••••••••••••••••••

FRIED 
CALAMARI 41Dhs
Deep fried golden 
calamari rings. 
Commended by many!

GRILLED 
CALAMARI 41Dhs
Calamari rings slightly 
charred and drizzled 
with our signature lemon 
butter sauce.

SHRIMP COCKTAIL

47.5Dhs

Cocktail shrimp served with 
delicious cocktail sauce 
•••••••••••••••••••••••••••••••••••••••••••PICO NACHOS & SALSA 25Dhs





•••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

SEAFOOD
SAVOUR THE FRESHNESS AND QUALITY 
IN OUR WIDE VARIETY OF SEAFOOD.



FIERY CATCH
Get feisty with a grilled white fish lavished 
with our homemade spicy accompaniment: 
PERI-PERI or SAMBAL SAUCE.

•••••••••••••••••••••••••••••••••••••••••••••••••

PERI-PERI CATCH 79Dhs

CITRUS CRUSTED

••••••••••••••••••••••••••••••••••••••••••••

Our unique citrus-crust recipe well-liked 
by many.

SALMON WITH CITRUS CRUST 83Dhs

SALMON DELICACIES

•••••••••••••••••••••••••••••••••••••

Slabs of sashimi-grade salmon fillets 
seared to tender pink and seasoned 
with CAJUN, FURIKAKE or GINZA

FURIKAKE SALMON
SALMON CAJUN 83Dhs 

83Dhs



GRILLED 
PERI-PERI 
PRAWNS
•••••••••••••••••••••••••••••••••••••••••••••••••••

Prawns orchestra butterflied 
and slightly charred with 
Peri-Peri finishing.

GRILLED
ATLANTIC COD 
WITH BLACK PEPPER 

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Atlantic cod fillet grilled with our savoury 
black pepper sauce. 72.5Dhs

GRILLED 
HAMMOUR
•••••••••••••••••••••••••••••••••••••••••••••••

with choice of LEMON BUT T ER or 
PERI-PERI sauce. Our Hammour 
grilled to perfection

GRILLED CAJUN 
LOBSTER TAIL

••••••••••••••••••••••••••••••••••••••••••••••••••••

For lobster lovers, grilled 
lobster tail. Served with lemon 
butter sauce. 100Dhs

79Dhs 

92.5Dhs



PLATTERS & 
COMBOS
DIP INTO OUR DELICIOUS SEAFOOD 
PLATTERS OR GET CREATIVE WITH
OUR HIGHLY CUSTOMISABLE COMBOS.





SEAFOOD PLATTER
FOR 1
Tuck into our award-winning seafood platter 
overflowing with... seafood of course! You 
can selfishly have one to yourself or share it 
with another hungry friend!
••••••••••••••••••••••••••••••••••••••

100Dhs

SEAFOOD PLATTER
WITH MUSSELS

Tuck into our award-winning seafood platter 
overflowing with... seafood of course! You 
can selfishly have one to yourself or share
it with another hungry friend!
••••••••••••••••••••••••••••••••••••••

115.5Dhs



NEPTUNE PLATTER
•••••••••••••••••••••••••••••••••••••••••

Grilled prawns, prawn fritters,
fried calamari, grilled fish fillet,
and scallops.

199.5Dhs

SEAFOOD PLATTER
FOR 2
•••••••••••••••••••••••••••••••••••••••••••••••

Grilled prawns, grilled fish fillet, grilled calamari 
and mussels with lemon butter sauce.

199.5Dhs



CUSTOMISABLE

GRILLED 
PERI-PERI 
CHICKEN

WHITE FISH
WITH
LEMON 
BUTTER

167Dhs

62Dhs

62Dhs

FOR



GOLDEN FRIED FISH WITH LEMON BUTTER  

FRIED/GRILLED CALAMARI

GR
ILL

ED 
PRA

WNS WITH PE
RI-PERI SAUCE  

WITH TANGY PERI-PERI SAUCE  

GRILLED SALMON



SO GOOD YOU’LL BE COMING BACK
FOR MORE. PASTA LA VISTA BABY.



•••••••••••••••••••••••••••••••••••••••••••••••••••

SHRIMP AND SCALLOPS AGLIO OLIO
Velvety aglio olio style spaghetti served with 
fresh shrimps and scallop. Mamma Mia!

SEAFOOD SPAGHETTI
A seafood medley of prawns, calamari and mussels 

with spaghetti in a hearty tomato pesto sauce.
••••••••••••••••••••••••••••••••••••••••••••••••••••••••

PRAWN FETTUCCINI WITH CHILLI CREAM
Fettuccini cooked in deluxe homemade chilli cream 
bedecked with juicy seared prawns.

•••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••

CHICKEN & MUSHROOM CREAM PASTA
Slurp up this pasta cooked in rich smooth cream and 
loaded with sautéed chicken chunks and shiitake mushroom.

••••••••••••••••••••••••••••••••••••••••••••••••••••

SEAFOOD BAKED RICE 
Collection of seafood in luscious tomato sauce 

gratinated on an ocean-bed of paella rice.

Shitake mushroom sauteed with chicken
slices and penne pasta in red sauce.

PENNE PASTA CHICKEN / SHRIMP 

•••••••••••••••••••••••••••••••••••••••••••••••••••••••

62Dhs

51.5Dhs

51.5Dhs

67Dhs

72.5Dhs

61Dhs



OUR NEW THIN-CRUST PIZZAS ARE 
BAKED TO PERFECTION WITH ONLY 
THE FRESHEST INGREDIENTS. 



BUFFALO 
SEAFOOD 
Imagine the hot and sour marinated 
seafood sizzling atop layers of 
melted cheese in the baking  of 
this pizza.

••••••••••••••••••••••••••••••••••••••••••••

MEDITERRANEAN 
Go meatless with this delightful 
tomato-based pizza of olives, 
shallots, cheese and more tomatoes.
•••••••••••••••••••••••••••••••••••••••••

PERI-PERI 
CHICKEN
Bite into melted cheese and 
Peri-Peri chicken chunks before 
hearing the crisp sound of satisfaction.

••••••••••••••••••••••••••••••••••••••••••••••••••

A favourite classic. Tender 
peppery chunks of juicy chicken 
thigh with melted mozzarella 
cheese.You can’t stop at just one slice.

BLACK PEPPER 
CHICKEN

•••••••••••••••••••••••••••••••••••••••••••••••

L.62Dhs/S.41Dhs

L.58Dhs/S.37Dhs

L.58Dhs/S.37Dhs

L.62Dhs/S.41Dhs



We sail across borders 

to source for quality and 

variety, so as to give 

you that same cut and 

generous portioning.

We don’t just fry a fillet. We hand-prepare each fillet with evenly stuffed ingredients. This is done at every country we dock at, every fishery we open and everyday.

Each fillet then takes multiple 

dives into our famed batter 

before emerging as fully 

coated at every inch. Imagine 

we serve 35,000 fillets a day, 

each fillet takes 4 dives, that 

would be 140,000 times we 

hand-coat our fillets with the 

batter you have come to love.



FISH & 
CHIPS
FROM
AROUND
THE
WORLD.
And finally, presenting the masterpiece to all 
the Fish & Chips fans. One dish, so many ingredients 
from around the world, with homemade sauces 
and recipes, right here at Fish & Co.



••••••••••••••••••••••••••••••••••

SWISS 
FISH & 
CHIPS

Fish & Chips with 
mozza-oregano 

stuffing, topped 
with garlicky lemon 

butter sauce.

••••••••••••••••••••••••••

BEST FISH 
& CHIPS
The best Fish & Chips in town. 
Need we say more?

60Dhs 

60Dhs



•••••••••••••••••••••••••••••••

NEW YORK
FISH & CHIPS
Signature Fish & Chips 
stuffed with parmesan 
cheese and topped with 
lemon butter sauce.

••••••••••••••••••••••••••••••••••••••

DANISH 
FISH & CHIPS
Sink your teeth into this Fish & 
Chips oozing mozzarella cheese 
with a hint of chilli. Topped 
with lemon butter sauce.

••••••••••••••••••••••••••••••••••••••

LONDON
FISH & CHIPS
The grand dame. Fish & Chips 
using the flakiest cod fillet.

•••••••••••••••••••••••••••••••••••••••••••••••

BOMBAY FISH & CHIPS
Give this Fish & Chips an Indian herbs-and-spice 
twist then dip into a curry mayo dip. Swadisht!

60Dhs 

60Dhs

60Dhs

60Dhs







T HANKS T O T HE OCEAN CURRENTS, FISH & CO. IS SAILING T OWARDS A GLOBAL NET WORK!


