
Happy Hour available only in lounge. 
Sorry, no to–go orders on Happy Hour items. 

Minimum beverage purchase per person required.

… Happy Hour Bar Menu …
3pm – 7pm & 9pm – close every day

Clam Chowder  A bowl of our own New England–style  
chowder or soup of the day.  3

Coconut Crusted Tiger Prawns  Thai chile sauce.  6

Parmesan Creamy Shrimp Fettuccine  5

Caesar Salad  Romaine, Parmesan cheese, croutons.  3

Gumbo  Chicken, andouille sausage, spicy tomato stew,  
okra and rice.  6

Alaskan Cod Fish & Chips  Lemon–dill tartar, fries.  6

Pear, Pecan & Blue Cheese Salad  Apple–basil vinaigrette.  4

Baja Fish Tacos  Batter dipped Alaskan cod, corn tortillas, chipotle ranch, 
tomatoes, fresh greens, Jack cheese, cilantro–lime vinaigrette.  6

Spicy Ahi Tuna*  Seared rare with bok choy, jicama,  
carrots and green onion.  6

Wagyu Tillamook Cheddar Cheese Burger*   
Mayo, lettuce, tomato, onion.  5

Dynamite Shrimp  Tempura battered, sweet and  
spicy dynamite sauce.  4

Onion Rings  With ranch dressing.  4

Cajun Chicken Tenderloins  Honey mustard, fries.  4

Cilantro Lime Shrimp Cocktail  Avocado, corn,  
red onion, warm tortilla chips.  6

Happy Hour Dessert  Please ask your server.  4
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No substitutions or split orders on happy hour menu items please.
*Consuming raw or undercooked meats, seafood, shellfish, eggs  

or poultry may increase your risk of foodborne illness.
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Big Fish Grill 
10426 NE Northup Way 

Kirkland WA 98033 
425–827–2722 

Fax 425–822–5916

www.thebigfishgrill.com
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Hours
Sunday Brunch: 9am – 2pm

Sunday 9am – 10pm
Monday – Thursday: 11am – 10pm
Friday and Saturday: 11am – 11pm

Happy Hour Every Day from 3pm – 7pm and 9pm – Close
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… White Wine …
Glass/Bottle

Chardonnay
14 Hands, WA	 7/26
Kendall–Jackson Vintner’s Reserve, CA	 9/33
Kestrel Estate Old Vine, WA*	 11/39
La Crema, CA	 13/45

Pinot Gris
Milbrandt Traditions, WA*	 7/26
A to Z Wineworks, OR	 9/33
Willamette Valley Vineyards, OR	 11/39

Riesling
Chateau Ste. Michelle, WA*	 7/26

Sauvignon Blanc
Oyster Bay, NZ	 9/33
Whitehaven, NZ	 10/35
DeLille Cellars Chaleur Estate Blanc, WA*	 63

Blends
Brian Carter Oriana, WA*	 13/45

White Zinfandel
Beringer, CA	 7/26

Sparkling Wine
Prosecco, IT	 split 7
Domaine Ste. Michelle Blanc de Blancs, WA	 30

… Red Wine …
Glass/Bottle

Cabernet Sauvignon
Penfolds Rawson’s Retreat, AUS	 7/26
Chateau St. Jean, CA	 9/32
Chateau Ste. Michelle Indian Wells, WA*	 10/35

Merlot
14 Hands, WA*	 7/26
NoveltyHill, WA*	 9/33
Kestrel, WA*	 11/39

Syrah
Tefft Cellars, WA*	 8/28
Stevens BlackTongue, WA*	 53

Malbec
Bodega Norton, ARG	 7/26

Pinot Noir
A to Z Wineworks, OR	 11/39
Erath, OR	 12/42

Red Blends
Goose Ridge G3, WA*	 9/33
Bookwalter Subplot No. 26, WA*	 10/35
DeLille Cellars D2, WA*	 69

*denotes local wine
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… Microbrews and Beers …

… Microbrews and Beers …

… Big Fish Specialty Cocktails …
Apple–Pear Martini
Pear vodka, sour apple liqueur and fresh apple juice.  8
Cucumber–Jalapeño Popper
Pearl Cucumber vodka, Hot Monkey vodka, sweet & sour with  
jalapeño and cucumber slices.  9
Alice and Wonderland
EFFEN Dutch Raspberry vodka, cranberry juice, lime sour,  
lavender bitters.  10
Pomegranate Margarita
Sauza Blue tequila,  juice, triple sec, lime juice.  9
Bartender’s Gin and Tonic
Rogue Pink Spruce gin, fresh basil, muddled orange, Seagram’s  
tonic water.  10
Lemon Drop
Sobieski Cytron vodka, lemon sour, triple sec, sugar rim.  8

 Juice | Huckleberry | Raspberry | Pear | Coconut
Mojitos
Our favorites made with Bacardi Límon rum, fresh lime, mint and a 
splash of soda.  9

Mango | Pomegranate | Raspberry
Big Fish Martini
Blue raspberry vodka, triple sec and lemon.  8
Moscow Mule
Luksusowa vodka, ginger beer, fresh lime juice.  9
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Draft
Mac & Jack’s Amber  6

Lucille I.P.A.  6
Widmer Hefeweizen  6

Bud Light  5
Seasonal Draft
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Bottle
Coors Light  4

Miller Genuine Draft  4
Budweiser  4

Alaskan Amber  5
Stella Artois  5

Corona  5
Amstel Light  5

Heineken  5
Deschutes Black Butte Porter  5

Spire Dark & Dry Cider  5
Beck’s Non–Alcoholic  4
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… Classic Cocktails … 
with Featured Local Liquors

Voyager Gin – Pacific Distillery – Woodinville WA

Peabody Jones Vodka – Woodinville Whiskey Co. – Woodinville WA

Woodinville Whiskey Bourbon, or Rye –  
Woodinville Whiskey Co. – Woodinville WA

Oola Gin, or Oola Vodka – Oola Distillery - Capitol Hill Seattle, WA

Skip Rock Vodka – Skip Rock Distillers – Snohomish WA

Wheat Whiskey – Dry Fly Distillery – Spokane WA

Mischief Whiskey, or John Jacobs Rye –  
Fremont Mischief Distillery – Seattle WA

Hedge Trimmer Gin – Sun Liquor Distillery – Seattle WA

Martini or Gibson
Made with one of these local favorites.  11

Manhattan
Tatoosh whiskey.  11

Whiskey Sour
Woodinville whiskey, fresh lemon and lime sour.  9

Gimlet
Voyager gin or Bluewater vodka and fresh lime sour.  9

Bloody Mary
Oola vodka, Bloody Mary mix.  9

Greyhound
American Harvest vodka and grapefruit juice.  9

French 75 or French 76
Dry Fly gin or whiskey, lemon sour, Champagne.  11

Cape Cod
Oola vodka and cranberry juice and lime.  9

Pacifique Sazerac
John Jacobs rye, sugar, absinthe, lemon twist.  10
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“Fresh, inviting, simply perfect” is our motto at Big Fish Grill.

We are best known for our fresh seafood prepared and served with a 
Northwest twist. From our Seafood Cobb Salad, Seared Sea Scallops  
and Coconut Crusted Rockfish, to our hand dipped Halibut Fish & Chips, 
we prepare and serve our food with the freshest products available,  
always keeping our guests in mind. We have more than just seafood!  
Our Wagyu Bacon Cheddar Burger is a guest favorite, along with  
Chicken Piccata and our tender, juicy New York and Top Sirloin steaks.

We pride ourselves in customer service with a personal touch and  
when a guest dines with us we want them to feel as though they are  
in our home.
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