(SEAFOOD SPOTLIGHT

charred over embers
w/ aleppo butter

SPINY LOBSTER 32/58

CAT WILD FISH GRILLED
wen” @nmsnuns

BLACK BEAR BAY MUSSELS

garlic garum ladolemono

CRISPY ANCHOVIES

w/ caper aioli

SOFT SHELL CRAB

charmoula butter & alepo

 DRY-ABSD

LAMB
Fter

SLOW-COOKED SHANK

orzotto, kalamata olives
& santorini tomatoes
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N™ 4 roasted tomato mignonette,

x% lemon & fresh dill
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GRECIAN SEA BREAM 38 per 1b
WILD LAVRAKI 56 per 1b
GALICIAN TURBOT 60 per 1b
BESUGO 60 per 1b

oeleetz STYLE

ANDROS - capers, parsley & lemon

PLAKI - santorini tomatoes & ouzo

AU POIVRE - lemon yogurt & peppercorn
SANTORINI SEAFOOD ESSENCE ~+ 4

BROWN BUTTER & PISTACHIO +3
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