BARBUUNIA TIGANITA

from the rocks of the med

CRISPY ANCHOVIES

w/ caper aioli

M GLIDDEN POINT FARM 4 pc
‘\\\‘® H?STERS - TUPSIDERS & roastedl?cgnrggzcodlrglgnonette
shucked to order ’ 12 B
(E A-I- ’ {% WILD FISH GRILLED
wsll GRECIAN SEA BREAM 6 oer o
BESUGO 60 per Ib
OVEN-ROASTED SARDINES 2+ WILD LAYRAK o P
pine nuts & herb salad AEGEAN SOLE 60 per 1b
MEDITERRANEAN FAGRI  ¢o per v
BLACK BEAR BAY MUSSELS  **  GALICIAN TURBOT ¢o per 1

etz STYLE

ANDROS - capers, parsley & lemon
PLAKI - santorini tomatoes & ouzo
AU POIVRE - lemon yogurt & peppercorn

SANTORINI SEAFOOD ESSENCE +4

. BROWN BUTTER & PISTACHI0 -3 y

JAE

\(

N—

DRY-AGED LAMB

KOFTA SOUVLAKI

lettuce, tomato, cucumber,

onion, lemon yogurt & a few fries

¥ 34

Bbter (A" SLOW-ROASTED SHOULDER

orata p 1E)per

tza iki & rose harissa

’42

fournou potatoes,

J




