
Tuscan Grilled Halibut with Arugula on Toasted Ciabatta 
 

Ingredients: 
 
4 halibut fillets 
2 cups arugula 
2 cloves garlic 
1 loaf ciabatta bread 
1/4 cup mayonnaise 
1/4 cup bruschetta style sun-dried tomatoes 
1/4 cup fresh basil, finely chopped 
1/4 cup fresh parsley, finely chopped 
2 tablespoons capers 
2 tablespoons olive oil 
2 tablespoons fresh lemon juice 
Vegetable spray 
Kosher salt 
Freshly ground black pepper 
Zest from one lemon 
 

 

Directions: 
 
1) Preheat your grill to medium-high heat, approximately 400 degrees. 
 
2) Lightly spray a sheet of aluminum foil with the vegetable spray. 
 
3) Season the halibut fillets with salt and pepper and place them on the foil.  Place the foil on the grill and cook 
the fish for 5 to 7 minutes until it flakes easily with a fork.  Remove the fish from the grill and set aside to cool. 
 
4) Slice the ciabatta bread in half lengthwise then cut into individual serving sizes.  Brush the open sides of the 
bread with olive oil and place them on the grill.  Toast the bread until light golden brown, about 3 to 5 
minutes.  Remove the bread from the grill and set aside to cool. 
 
5) In a large mixing bowl, combine the mayonnaise, sun-dried tomatoes, capers, parsley, basil, salt, pepper, 
and lemon zest. Remove the skin from the fish and flake the filets into pieces.  Discard the fish skin and mix 
the fish into the mayonnaise mixture until thoroughly combined.  Do not over mix.  You want the fish to be 
chunky. 
 
6) Distribute the halibut mixture on the bottoms of the ciabatta bread, then top with the fresh arugula and the 
tops of the bread.  Serve immediately.   


