
today’s fresh catch mesquite broiled

DINNER

WILD PACIFIC SWORDFISH ................................................39.95
MEXICAN TILAPIA FARM-RAISED........................................34.95
WILD EASTERN MONKFISH.................................................37.95
WILD PACIFIC ROCKFISH ...................................................36.45
LOUISIANA CATFISH FARM-RAISED ...................................35.95
IDAHO RAINBOW TROUT FARM-RAISED..............................36.95

WILD CHILEAN SEABASS ...................................................49.95
WILD NOVA SCOTIA OR ALASKAN HALIBUT......................45.95
WILD FIJIAN AHI TUNA.......................................................41.95
WILD COSTA RICAN MAHI MAHI .........................................39.95
VERLASSO SALMON FARM-RAISED.....................................40.45

add to any fish:
creamy lemon caper butter sauce, creamy whole grain mustard sauce, or fresh mango salsa for an additional $4
or, you may choose blackened, mesquite-broiled with cajun spices, or fried $2

Chowders
WORLD’S GREATEST CHOWDER!

NEW ENGLAND (WHITE) OR MANHATTAN (RED)

CUP................10     BOWL ..................... 13
CLAM CHOWDER IN A BREAD BOWL ..... 18

Small plates

(562) 594-4553   11061 Los Alamitos Blvd.  Los Alamitos, CA 90720   www.originalfishcompany.com

Classics

Pasta

 

CAPTAIN’S PLATTER (shrimp, scallops, halibut)
mesquite broiled ................................. 45.95
CALAMARI STEAK beurre blanc ........ 28.95
BOUILLABAISSE lobster, shrimp, scallops,
fin fish, saffron broth ....................... 49.95
CIOPPINO king crab, shrimp, scallops, 
fin fish, marinara & linguini............... 49.95
JUMBO LUMP-MEAT CRAB CAKES ....... 34.45
whole-grain mustard sauce & lemon 
beurre blanc
AHI sesame crusted, julienne vegetables,
soy ginger beurre blanc ..................... 43.95
SOLE MEUNIÈRE fresh lemon & browned
butter .................................................. 38.95
SHRIMP SCAMPI ................................... 32.95

WILD MEXICAN SHRIMP fresh tomato, 
basil, garlic angel hair pasta............. 30.95
VERLASSO SALMON blackened,
cilantro cream sauce, roma tomatoes, 
fettuccine ........................................... 36.95
CLAMS & LINGUINE white or red sauce.. 28.95

Skewers mesquite broiled

SHRIMP with bacon .............................. 30.95
SCALLOPS & SHRIMP with bacon ........34.95
SCALLOPS, SHRIMP & FISH with bacon, 
peppers & tomato.................................. 32.45
SCALLOPS with bacon ......................... 37.45
HALIBUT onion, peppers & tomato...... 35.45
ASSORTED FISH onion, peppers
& tomato................................................ 31.95
FILET MIGNON & SHRIMP BROCHETTE
bacon, onion, peppers, mushroom............ 32.95

Indulge  Yourself
add to any entrée:
1 lb ALASKAN KING CRAB ................... 69
7-8 oz AUSTRALIAN LOBSTER TAIL ..... 34
SHRIMP SKEWER (8) mesquite-broiled .. 16
SHRIMP & SCALLOP SKEWER 
mesquite-broiled .................................. 19

Steak & Chicken
(All of our meat is Certified angus beef)
FILET MIGNON (9 oz).............................56.95
NEW YORK STEAK (11 oz) ....................53.95
CHICKEN TERIYAKI (9 oz) .....................33.95
(fresh free range jadori)

Lobster & Crab
(steamed, Mesquite-Grilled on request)
AUSTRALIAN LOBSTER TAIL 7-8 oz  market price
AUSTRALIAN LOBSTER TAIL 12-14 oz market price
LIVE MAINE LOBSTER 1 1/2 lbs market price
rushed by air from the cold waters of maine
ALASKAN KING CRAB LEGS 1 1/2 lbs market price

Fried
TRADITIONAL FISH AND CHIPS (icelandic cod) 34.95
ORIGINAL FISH COMPANY 
FISH AND CHIPS (halibut) ................... 39.95
WILD MEXICAN JUMBO SHRIMP........... 34.95
CAPTAIN’S PLATTER
(halibut, scallops, clams & shrimp) .... 43.95
PACIFIC OYSTERS (7)............................ 35.95

(our oil is 0% trans fat)

all entrées include:

SUBSTITUTE ONE SIDE FOR A BOWL OF SOUP,
HOUSE SALAD OR CAESAR SALAD add 7

CHOICE OF TWO OF THE FOLLOWING:
FISH CO. PILAF (with noodles and raisins)
MELISSA’S BABY DUTCH POTATOES
BAKED POTATO
FRENCH FRIES
BROWN RICE
BROCCOLI
GRILLED VEGETABLES
FRESH FRUIT
STEAMED RICE

GARLIC BUTTER PASTA
GARLIC MASHED POTATOES
SWEET POTATO FRIES
BAKED YAM w/honey butter
SPINACH & ARTICHOKE
CASSEROLE
COLE SLAW
GREEN BEANS with
shallot butter

fish availability subject to season, weather and 
fishing conditions.

ALL OF OUR MENU ITEMS AVAILABLE TO GO.
ten dollar split charge for all entrees, includes
choice of sides.

consuming raw or undercooked meat, poultry, seafood,
or eggs may increase your risk of food borne illness, 
especially in case of certain medical conditions.
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HOT

JUMBO SHRIMP COCKTAIL (4)15.95 ( 6) .. 19.95
SHRIMP & SCALLOP CEVICHE................. 16.95
CRAB TRIO chilled Dungeness, Jumbo Lump
& king Crab ................................................ 35.95
POKE NACHOS fresh ahi, avocado, green
onions, spicy mayo ..................................... 17.95
SMOKED SALMON & ALBACORE PLATTER
boursin cheese, house made dill sauce, carrots,
cucumber and carr’s water crackers ...... 24.95

COLD

SUSHI & ASIAN SPECIALTIES
AHI POKE crispy wontons......................... 18.95
AHI TUNA TOWER fresh mango & avocado....... 19.95
CALIFORNIA ROLL king crabmeat ........... 18.45
AHI SASHIMI seaweed salad .................... 16.45
SPICY TUNA HANDROLL (2) ................... 15.95

STEAMERS
(available original or spicy fresh jalapeños, 
tomatoes, & cilantro with garlic cheese toast)

FLORIDA LITTLENECK CLAMS
NEW ZEALAND GREENLIP MUSSELS
1/2 CLAMS & 1/2 MUSSELS .................. 24.95

Salads dressings made fresh daily

SHRIMP & SCALLOPS mesquite grilled, 
white truffle oil, walnuts, hearts of 
palm & avocado ........................................... 26.95

VERLASSO SALMON GREEK SALAD
mesquite grilled, feta cheese.................. 25.95

CAESAR SALAD w/  15.95
GRILLED SHRIMP .. 24.95
BAY SHRIMP........... 22.95
DUNGENESS CRAB 28.95
SHRIMP & SCALLOPS 31.45
CHICKEN ................ 24.95
1/2 CAESAR SALAD. 12.45

HOUSE GREENS .... 10.95
BABY MIXED GREENS   12.45
balsamic vinaigrette,
danish bleu, candied
walnuts 

AVOCADO LOUIE w/
BAY SHRIMP........23.45
LARGE SHRIMP ...25.95
LARGE SHRIMP &
DUNGENESS CRAB  28.45
LARGE SHRIMP &
KING CRAB .........32.95
BAY SHRIMP &
DUNGENESS CRAB 28.45
BAY SHRIMP &
KING CRAB..........30.95
DUNGENESS CRAB 31.95

POKE BOWL ............................................... 28.95
fresh ahi & verlasso salmon, crab, greens,
brown rice, avocado & wasabi ponzu 
BAY SHRIMP & BABY SPINACH ................ 24.95
bacon bits, egg & mushrooms
COBB SALAD with bay shrimp ................... 25.95

Sandwiches
CHOICE OF CIABATTA, SOURDOUGH OR WHOLE
WHEAT. SERVED WITH FRENCH FRIES, SWEET
POTATO FRIES OR FRESH FRUIT.

CALAMARI STEAK breaded & sauteed,
ciabatta, melted jack, grilled onions,
mushrooms, garlic chive aióli...................24.95
TUNA MELT grilled cheese & avocado......21.95
TUNA SALAD lettuce, tomato ...................18.95
HAMBURGER ..........18.45........w/cheese ...19.45
KOBE CHEESEBURGER cheddar,
garlic, chive aióli ......................................21.95
CALIFORNIA B.L.T. avocado.......................17.95
HALIBUT SALAD MELT avocado & cheese.......22.95
FRIED FISH SANDWICH crispy fried, lettuce,
tomato & cheddar w/cod 24.95  w/halibut 29.95
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NEW ORLEANS STYLE BBQ SHRIMP
with crostini’s ....................................... 17.45
LOBSTER MAC-N-CHEESE .......................17.95
CANADIAN SCALLOPS (3) on the half shell
rockefeller style with crispy bacon ......17.95
COCONUT SHRIMP honey mustard 
horseradish sauce .....................................18.95
FRIED CLAMS ............................................15.95
FRIED SQUID marinara .............................16.95
POPCORN SHRIMP classic remoúlade ....15.95
FRIED ZUCCHINI .......................................13.95
ARTICHOKE STEAMED house-made 
dill sauce ...................................................15.45
JUMBO LUMP MEAT CRAB CAKES (2) 
whole grain mustard & beurre blanc.........20.95
OYSTERS ROCKEFELLER BAKED 
(1/2 dozen chef’s selection) .....................23.95
CHOWDER FRIES new england chowder,
bacon, melted cheese & green onions ........14.95

JP CHENET CHAMPAGNE, france 9 ½ btl / 28
VEUVE CLICQUOT YELLOW LABEL, france 25 / 110
CHATEAU ST. MICHELLE RIESLING, wa  10 / 30
THE SEEKER RIESLING, mosel, germany  12 / 36
MATUA SAUVIGNON BLANC, 
marlborough   10 / 30
ANGELINE “RESERVE” SAUVIGNON BLANC,
sonoma county  10 / 30
TORRESELLA PINOT GRIGIO, italy  11 / 32
CHÂTEAU DE BERNE ROSÉ “ROMANCE”,
cote de provence, france  12 / 33
ORIGINAL FISH COMPANY CHARDONNAY, 
paso robles  10 / 30
BEZEL BY “CAKEBREAD” CHARDONNAY, 
san luis obispo coast  14 / 39
FRANK FAMILY VINEYARDS CHARDONNAY 
carneros   17 / 51
FERRARI CARANO MERLOT, 
sonoma county   15 / 45
ORIGINAL FISH COMPANY
CABERNET SAUVIGNON, paso robles  12 / 36
SYNTHESIS CABERNET SAUVIGNON, 
napa valley  19 / 59
AUSTIN HOPE CABERNET SAUVIGNON,
paso robles  21 / 65
JUSTIN CABERNET SAUVIGNON, 
paso robles  18 / 58
DIRECTOR’S CUT BY FRANCIS COPPOLA 
ZINFANDEL, sonoma county  14 / 40
TROUBLEMAKER BY AUSTIN HOPE, 
central coast  11 / 35
ALTA VISTA MALBEC, argentina  12 / 39
ARGYLE “BLOOMHOUSE” PINOT NOIR, 
willamette valley  14 / 45
OLD SOUL PINOT NOIR, lodi  10 / 29
CAYMUS CABERNET SAUVIGNON,
napa valley  20 / 62

wines by the glass
glass / bottle



wines by the bottle

champagne & sparkling wine

NV  DOMAINE CHANDON “BLANC de NOIR” napa valley.... 39
NV  TAITTINGER BRUT LA FRANCAISE, champagne, france ...... 99
NV  CHANDON ROSÉ california.......................................... 54 15 (SPLIT)
NV  MOËT & CHANDON “IMPERIAL” epernay, france ....... 125
NV  VEUVE CLICQUOT YELLOW LABEL a reims, france.... 195
NV  BOLLINGER “SPECIAL CUVÉE” BRUT, france ............ 150
NV  “J” CUVÉE 20 BRUT russian river valley.................... 55
NV PROSECCO AVISSI italy . .............................................. 25 10 (SPLIT)

fumé blancs, sauvignon blancs & other white varietals
23 FERRARI-CARANO FUMÉ BLANC sonoma county .......... 29
22 GRGICH HILLS FUMÉ BLANC napa valley ..................... 59     35
23  DUCKHORN SAUVIGNON BLANC napa valley................ 49     25
23  KIM CRAWFORD SAUVIGNON BLANC new zealand ....... 35
23  KING ESTATE PINOT GRIS oregon.................................. 39     21
23  SANTA MARGHERITA PINOT GRIGIO italy...................... 43
23  “J” PINOT GRIS california ............................................ 39
23  JUSTIN SAUVIGNON BLANC central coast ................... 42
23  BENVOLIO PINOT GRIGIO italy....................................... 24
20  CHÂTEAU DE BERNE ROSÉ “ROMANCE” cotes de provence.... 35
23  CAKEBREAD SAUVIGNON BLANC napa valley .............. 65

chardonnay
23 FERRARI-CARANO, sonoma valley................................. 39
23 FRANCIS COPPOLA “DIAMOND COLLECTION” monterey county... 29      16
23 CAKEBREAD napa valley................................................ 69
21 GRGICH HILLS napa valley............................................ 73      41
22 "J" CHARDONNAY napa, sonoma, monterey.................... 45
23 ROMBAUER napa valley................................................. 59      40
22 JORDAN russian river valley ....................................... 49
23 LA CREMA somona coast ................................................ 39      24
23 STERLING california ..................................................... 28
22 DUCKHORN napa valley................................................. 59
21 MEIOMI santa barbara, monterey, sonoma coast.......... 35
22 PATZ & HALL sonoma coast ............................................ 48
23 CHALK HILL sonoma ....................................................... 36
22 SEASMOKE CHARDONNAY, sta. rita hills................... 135

cabernet sauvignon
22  FRANCIS COPPOLA “CLARET” geyserville, california ... 35
20 GRGICH HILLS napa valley.......................................... 115     65
22  CLOS DU BOIS “SONOMA RESERVE” alexander valley ... 32
18 JORDAN alexander valley............................................. 89
21  DUCKHORN napa valley................................................. 90     63
22  MOUNT VEEDER napa county......................................... 99
19  FREEMARK ABBEY napa valley.................................... 199
21 FERRARI CARANO alexander valley............................. 59
21  CHATEAU MONTELENA napa valley............................. 110
22 QUILT napa valley .......................................................... 73
22 DAOU paso robles .......................................................... 45
22  FRANK FAMILY VINEYARDS napa valley ....................... 73
21  HESS COLLECTION “LION TAMER” napa valley ......... 105
20  BEAULIEU VINEYARD GEORGE DE LATOUR 
 “PRIVATE RESERVE” napa valley ............................... 220
20 DAOU ESTATES “SOUL OF A LION”paso robles .......... 189

merlots & pinot noirs
22 STERLING MERLOT “VINTER COLLECTION” napa valley...... 32
22 CLOS DU BOIS MERLOT north coast ............................. 32     20
22 NIELSON BY BYRON PINOT NOIR santa barbara .......... 35
20 PATZ & HALL PINOT NOIR, sonoma ................................ 55
20 GRGICH HILLS MERLOT napa valley ............................. 79     52
22 "J" PINOT NOIR sonoma, monterey & santa barbara ..... 42
22 LA CREMA PINOT NOIR sonoma coast ........................... 45     25
22 SONOMA CUTRER PINOT NOIR sonoma coast ............... 63
23 BELLE GLOS BY MEIOMI PINOT NOIR santa lucia highlands.... 59
23 CAMBRIA “JULIAS VINEYARD” PINOT NOIR santa maria.. 44
23  FLOWERS PINOT NOIR, sonoma coast .......................... 79
22  DUMOL PINOT NOIR, russan river valley wester reach .. 110
22  SEASMOKE “SOUTHING” PINOT NOIR, sta. rita hills ... 149

craft draft beers $10
LEFT COAST “UNA MAS” AMBER LAGER 5.8%
DESCHUTES “MIRROR POND” PALE ALE 5%
BELCHING BEAVER “PHANTOM BRIDE” IPA 7.1%
FIRESTONE “805” BLONDE ALE 4.7%
SMOG CITY “SABRE-TOOTHED SQUIRREL” AMBER RED ALE 7%
21ST AMENDMENT BREWERY “BLOOD ORANGE” IPA 7%
STONE “DAYFALL” BELGIUM WHITE 5.5%
KARL STRAUSS “BOAT SHOES” HAZY IPA 7.2%
BEACHWOOD BREWING CO. “HEF LEPPARD” HEFEWEIZEN 5.1%

bottled/can beers $8
HEINEKEN ZERO holland  
BUD LIGHT united states
CORONA mexico
GUINNESS ireland 16oz CAN
HEINEKEN holland
MICHELOB ULTRA united states
MODELO mexico

draft beers

vintages & prices are subject to change

BTL    1/2 BTL

red blends & varietals
22 DECOY RED WINE BY DUCKHORN napa valley ............. 33
20 STAGS’ LEAP PETITE SYRAH napa valley...................... 59
20 STAGS’ LEAP “THE INVESTOR” napa valley .................. 66
22 PRISONER ZINFANDEL BLEND napa valley .................. 69
20 JUSTIN ISOSCELES paso robles.................................... 99
19  FLORA SPRINGS “TRILOGY” RED BORDEAUX BLEND, 
 napa valley .................................................................. 129

THE ORIGINAL FISH COMPANY BLONDE 4.8%................................... 9
COORS LIGHT 4.2% ............................................................................. 8
STELLA ARTOIS EURO LAGER BELGUIM 5.2%.................................... 9

martinis & specialty drinks $16

SUMMER BLANC-TINI
BOTANIST GIN, ST.GERMAIN ELDERFLOWER, LEMON JUICE, TOPPED 
WITH ANGELINE SAUVIGNON BLANC
VANILLA ME PINEAPPLE RUM SOUR
LICOR 43, SOGGY DOLLAR DARK RUM, PINEAPPLE JUICE, VANILLA 
SIMPLE SYRUP, EGG WHITE
GOLDEN SUNSET
GREY GOOSE VODKA, APEROL, ST.GERMAIN ELDERFLOWER, LEMON
JUICE, JP CHENET FLOAT
THE LAST WORD
HENDRICKS GIN, GREEN CHARTREUSE LIQUEUR, LUXARDO MARASCHINO
LIQUEUR, LIME JUICE
CAFÉ DE OLLA-TINI
SOLENTO ORGANIC RESPOSADO TEQUILA, THUNDERKING COLD BREW, 
KAHLUA, CAFÉ DE OLLA SYRUP
SPICY TAMARINDO MARGARITA
GRAN MALO LIQUEUR, CONCIERE TEQUILA, LIME JUICE, AGAVE,
TAMARINDO SYRUP
OFC WATERMELON COCKTAIL
TOMMY BAHAMA CUCUMBER VODKA, FRESH WATERMELON JUICE, 
AGAVE & LIME JUICE
EMPRESS SPRITZ
EMPRESS CUCUMBER LEMON GIN, LEMON JUICE, ST.GERMAIN 
ELDERFLOWER, SIMPLE SYRUP, SODA WATER & SPARKLING WINE
DIRTY MARTINI
BELVEDERE VODKA, FILTHY OLIVE JUICE, BLUE CHEESE OLIVES.
MAKE IT FILTHY ADD EXTRA OLIVE JUICE
LAVENDER LEMONADE
EMPRESS GIN, LEMON JUICE, SIMPLE SYRUP, HONEY  
ESPRESSO-TINI
TRIPLE OLIVES ESPRESSO VODKA, LICOR 43, THUNDERKING COLD BREW, 
BAILEYS
STRAWBERRY BASIL MARGARITA 
TEQUILA, COINTREAU, LEMON JUICE, AGAVE, MUDDLED BASIL AND 
STRAWBERRIES
LAVENDER MULE
TITOS VODKA, LAVENDER SYRUP, LEMON JUICE AND GINGER BEER
FRESH HOUSE MADE MARGARITAS 
WITH YOUR CHOICE OF MANGO, PASSION FRUIT, PRICKLY PEAR AND 
BLOOD ORANGE. AVAILABLE ORIGINAL OR SPICY
SPICY JALAPENO PINEAPPLE MARGARITA 
DULCE VIDA PINEAPPLE JALAPENO TEQUILA, SWEET AND SOUR
OFC OLD FASHIONED 
TEMPLETON RYE, SUGAR CUBE, ANGOSTURA BITTERS
MANGO-TINI 
VODKA, MALIBU MANGO AND MANGO PUREE
PEAR FLOWER-TINI 
GREY GOOSE PEAR, ST. GERMAIN, SPLASH OF GRAPEFRUIT, LEMON
JUICE, SIMPLE SYRUP, SUGAR RIM

fish company recycles          glass - paper - plastic menu printed on 100% recycled paper www.originalfishcompany.com

OFC NIGHT CAP LICOR 43, SHOT OF ESPRESSO POURED OVER AN 
ICE SPHERE

HAZELNUT-VANILLA JAVA COFFEE, HAZELNUT LIQUEUR,VANILLA VODKA

CHIP SHOT COFFEE, BAILEY’S, TUACA

CINNAMON TOAST CRUNCH RUM CHATA, FIREBALL, CINNAMON DUST

AFTER DINNER DRINKS $14

REESE’S DREAM SKREWBALL PEANUT BUTTER BOURBON, WHITE 
CHOCOLATE GODIVA, DARK CRÈME DE COCOA, ESPRESSO

CHOCOLATE-TINI GODIVA WHITE CHOCOLATE, ABSOLUT VANILLA, DARK
CRÈME DE COCOA, CHOCOLATE RIM

DESSERT MARTINI’S $16

DESSERTS
CRÈME BRULEE WITH FRESH RASPBERRIES 10
FRESH BERRY ASSORTMENT AND CREAM 10
OR OVER VANILLA BEAN ICE CREAM 12
CHOCOLATE MOUSSE PIE TOPPED WITH A CHOCOLATE FISH 12
KEY LIME TART WHIPPED CREAM, LIME ZEST 11
HOT FUDGE CAKE VANILLA ICE CREAM BETWEEN MOIST CHOCOLATE 
CAKE, HOT FUDGE, WHIPPED CREAM 13
TURTLE CHEESECAKE WARM CARAMEL, GUITTARD CHOCOLATE CHUNKS,
TOASTED WALNUTS, SOFTLY WHIPPED CREAM 13
HOMEMADE CHEESECAKE DRIZZLED WITH MELBA SAUCE 11
OR TOPPED WITH AN ASSORTMENT OF FRESH BERRIES 13
HOT FUDGE PEANUT BUTTER CAKE CHUNKY PEANUT BUTTER ICE CREAM,
CHOCOLATE CAKE, HOT FUDGE, WHIPPED CREAM, CHOPPED PEANUTS 12
VANILLA BEAN ICE CREAM TOPPED WITH A CHOCOLATE FISH 9
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