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JOSH NILAND’S ICONIC 
FISH BONE ‘NOODLES’
ARE MADE BY BOILING 
COD BONES, CREATING

A SPRINGY TEXTURE
THAT IS REMINISCENT 

OF EGG NOODLES.
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FIN TO
FLAVOUR
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WEDNESDAY
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BEYOND A
SEAFOOD

STEAKHOUSE



THURSDAY
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FYSH IS NAMED AFTER
SIR HUDSON FYSH,

THE PILOT WHO 
ESTABLISHED THE FIRST 
FLIGHT ROUTE BETWEEN 

AUSTRALIA AND SINGAPORE 
IN THE EARLY 20TH

CENTURY—NOW THE SAME 
ROUTE THAT DELIVERS 

OUR SEAFOOD FROM 
AUSTRALIA TO SINGAPORE.

�
����������

��� �����
������� ������­���
���������������­������� ����
�
�����
�
�������� ���

�������������
���������������
�������



FRIDAY
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OUR SWORDFISH IS AGED 
FOR UP TO 15 DAYS TO 

UNLOCK DEEPER FLAVOUR 
AND UNMATCHED TEXTURE
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