CAT ’ FRESH N
WELL FAGRI - "
PREPARED TWO WAYS! 7 &

ALL OF OUR FISH IS FLOWN IN FROM THE BEST MARKETS IN

THE WORLD COOKED ON THE BONE OVER CHARCOAL @ J

BARBOUNIA TIGANITA 2

from the rocks of the med . wu_n FISH GR".'.ED

BLACK BEAR BAY MUSSELS 25 ““"‘E B““E

garlic garum ladolemono GRECIAN SEA BREAM 38 perlb

OVEN-ROASTED SARDINES 24 »

pine nuts & herb salad WILD LAVRAKI % Pl

CRISPY ANCHOVIES 2+ SCORPION FISH 0 el

i AEGEAN SOLE 0 per 1b

RAZOR CLAMS -

w/ lsdolemono & village bread TURBOT 60  per b
. )
~ ™

Sl onged]
DRY-AGED LAMB
NECK beeher <l SHANK

sweet peppers, fournou potatoes,
tzatziki & rose harissa

f3s

orzotto, kalamata olives
& santorini tomatoes

§ 32

J

N—




