
BLUE FISH GRILL

APPETIZERS  /  SALADS
SPICY TUNA NACHOS 
diced ahi tuna (raw) pickled
ginger, scallions, korean ponzu
and toreados. wasabi aioli,
wonton chips

KUNG PAO CHICKEN BITES 
garnished with crushed peanuts,
scallions and sesame

CRAB RANGOON DIP    
lump crab, tortilla chips

FRIED ARTICHOKE HEARTS 
breaded crispy artichoke hearts
with lemon-garlic aioli dipping
sauce

BLISTERED SHISHITO PEPPERS

sauteed in garlic-shallot ponzu,
queso fresco, bonito flakes

BARBACOA NACHOS 
braised beef barbacoa, tortilla
chips, black beans, cheese, queso
fresco, avocado, onion-cilantro
relish, toreados, chipotle crema
and hot sauce

CRISPY CALAMARI 
crispy calamari with fried banana
peppers, tartar sauce

BABY KALE CAESAR 
baby kale and romaine, creamy
parmesan dressing, crouton dust,
parmesan cheese *can add
protien from the bowls list

ASIAN VERT SALAD 
nappa cabbage, baby spinach,
carrots, romaine, cilantro ginger
vinaigrette and crispy wonton
strips *can add any protein from
the bowls list

SUMMER CORN SALAD    
grilled local corn, tomato, red
onion, black beans, red bell
peppers, spanish olives, chopped
romaine, avocado-basil
vinaigrette, queso fresco, cruchy
tortilla strips
*can add any protein from the
bowls list

$15

$13

$16

$11

$11

$15

$13

$10

$10

$15

A LA CARTE
each main comes with one side and
one sauce. items are grilled unless
otherwise noted.

CHICKEN    
grilled or fried
boneless, skinless chicken thigh

SALMON

MAHI

TUNA

CRAB CAKE
fried. additional crab cake, $7

STEAMED TOFU

GRILLED AVOCADO HALF

$15

$17

$16

$15

$14

$14

$11

ORDER ONLINE @ NJBLUEFISHGRILL.COM

BOWLS  /  BURRITOS
**select bowls are available as a burrito

grilled or fried chicken ($8), salmon ($10), steamed tofu ($7), mahi mahi
($9), crab cake ($7), tuna ($8), grilled avocado half ($4)

TERIYAKI
terunagi glaze, jasmine rice
with scallions, carrots, crushed
peanuts, kaffir lime leaf,
chinese mustard vinaigrette,
sweet soy and sesame seeds.
*available as a burrito

WASABI 2.0

jasmine rice, arugula, avocado,
cucumber, wasabi aioli,
toreados, garlic-sesame ponzu,
crunchy quinoa

LATIN

black beans, rice, caramelized
plantains, pico de gallo, queso
fresco
*available as a burrito

HULA-HULA
jasmine rice, terunagi glaze,
pineapple slaw, citrus aioli,
sauteed bok choy and baby
spinach

SUPER VEG
baby kale, jasmine rice, carrots,
cucumbers, roasted chickpeas,
avocado, crispy roasted beets,
red thai curry vinaigrette,
crunchy quinoa

$12+

$13+

$13+

$12+

$13+

KIDS  MENU
served with fries

CHICKEN
TENDERS 

POPCORN
SHRIMP 

CHEESE
QUESADILLA 

KIDS
CHEESEBURGER

$12

$11

$9

$12

SIDES

additional sides are $5

SEASONED FRIES  
JASMINE RICE 
BLACK BEANS 
CREAMY SLAW 
MASHED POTATO 
CARAMELIZED PLANTAINS  
VEGETABLE 

50 Mine Street, Flemington NJ

SAUCES

additional sauces are $2.50

SOY-GINGER GARLIC

WASABI AIOLI 
PESTO BUTTER 
TERUNAGI

PICO DE GALLO 
WHITE TARTAR SAUCE 

don't forget the  key lime pie!

ALLERGEN  NOTES

 this item is gluten free 

   this item is gluten free but
fried in common oil with items
that contain gluten  slice $6.00

SANDWICHES  /  TACOS  /  + . . . .
served with house seasoned fries

BAJA MAHI TACOS

(GRILLED OR FRIED) 
masa battered and fried or grilled
mahi, avocado, cabbage slaw,
chipotle crema, lime wedge, flour
tortillas

TOKYO TACOS 
seared tuna, pickled ginger,
wasabi aioli, cabbage slaw,
terunagi sauce, flour tortillas

NOVA BURGER 
2 all beef patties, cheese, special
sauce, lettuce, pickles,
caramelized onions

CRAB CAKE SANDWICH 
tartar sauce, creamy slaw

CHORIZO BURGER 
2 chorizo seasoned beef patties,
cheddar cheese, onion-cilantro
relish, queso fresco, chipotle
mayo

TUNA SUSHI-RITO 
diced ahi tuna, korean ponzu,
pickled ginger, scallions, sriracha
aioli, avocado slices, toreados and
rice rolled up in nori and a flour
tortilla

FRIED CHICKEN SANDWICH 

smoked honey, mayo and pickles

$18

$17

$18

$17

$18

$18

$17

ENTREES

THAI CURRY NOODLES
grilled shrimp and rice noodles in a spicy
coconut curry soup topped with julienned
bok choy, scallions and fried shallots

PORK BELLY ADOBO
soy-vinegar braised pork belly served with
jasmine rice, jus, queso fresco, scallions,
cilantro, avocado and serranos

BARBACOA WET BURRITO
(CALIMEX)
tender braised beef rolled into a burrito
with rice, black beans, jack cheese,
avocado, and toreados smothered in
smokey enchilada sauce topped with
onion, cilantro relish and chipotle crema
*available as a bowl, enchilada sauce on
the side

FISH N "CHIPS"  
masa battered cod served with fries,
white tartar sauce and lemon wedge

$22

$24

$24

$17


