
 

   
 
 

 
 

From PassionFish 

Reston! 
 

The Items on This Page are Priced 

Supplemental to Your Four-Course 

Dinner 

                   

                     SUSHI TOWER 
Chef’s Selection of Sashimi, 

Nigiri, Tuna Maki Guest’s Choice of 

Signature Sushi Roll 

58 
 

CAVIAR SERVICE 

Traditional Accompaniments 
Toast Points, Egg White, Egg Yolk, 

Red Onion, Capers, Crème Fraîche 
 

Imperial Ossetra* 

Golden Pearls, Pleasing Pop, Nutty 

1 oz / 165 
 

Beluga* 

Dark Pearls, Full-body, Creamy and 

Buttery 

1 oz / 195 
 

CHEF/OWNER - JEFF TUNKS   

EXECUTIVE CHEF - CHRIS CLIME 
 

Our Prices Do Not Reflect Gratuity.  We 

Suggest 20% On Behalf of Our Service 
Staff. 

 

FROM THE RAW BAR 
 

Charbroiled Oysters  19 
Garlic Butter, Parmesan Cheese, Warm 
French Bread 
 

Oysters Fresh Daily*         22 | 44 

Half Dozen | Dozen  
 

OYSTERS OF THE DAY 
______________________________________________________________________________________________________________________                                  

 

Cupid’s Cup (MA) 

Salty & Sweet, Crisp, Melon Finish 
 

Salty Kiss (VA) 

Salty Not Sweet, Crisp, Mineral Finish 
______________________________________________________________________________________________________________________ 

 

_Chilled Maine Half Lobster  26 

Key Lime Mustard Sauce 
 

Iced Jumbo Prawns   22 

Half Dozen, Spicy Atomic  

Horseradish Cocktail Sauce 
 

Crab Cocktail   23 

Key Lime Mustard Sauce 
 

The Big Daddy*                  138 

12 Oysters, 12 Prawns,  

Whole Lobster, Crab Cocktail 
 

Mini Me*    69 

Half order of a Big Daddy 
 

 


