E T Y%\mm FISH GRILLED °
‘ GRECIAN SEA BREAM 38 per Ib
WILD LAVRAKI 56 per Ib
TURB']T 60 per lb
BARBUUNM TIGANITA 19 MEDITERRANEAN FAGRI 60 per Ib
from the rocks of the med
SCORPION FISH 60 per 1b
OVEN-ROASTED SARNNES 24
pine nuts & herb salad
M.l. OF OUR FISH IS FLOWN IN
ST?lE FROM THE BEST MARKETS IN THE WORLD
CRISPY ANEHGVIES 26 COOKED ON THE BONE OVER CHARCOAL
w/ caper aioli ANDROS - capers, parsley & lemon
PLAKI - santorini tomatoes & ouzo
BLACK BEAR BAY MUSSELS 28 AU POIVRE - lemon yogurt & peppercorn
G A olemono SANTORINI SEAFOOD ESSENCE +4
\BROWN BUTTER & PISTACHIO +3 J

(

DRY-ABEDLAMB
pikher g’

)

SLOW-ROASTED SHANK

orzotto, kalamata olives
& santorini tomatoes

’34

DOVER SOLE

brown butter, fried sunchokes

black peppercorn au poivre
’ 48
\

1
LAVRAKI CARPACCIO

blood orange, pimento oil
& marlnated beets

ww(/g/|

w/ spinach -parsley puree

SEAFOOD ORZOTTO
%] lobster & mussels
7

:
\ENAETLL’

BARBI]IINIA TIGANITA 19

from the rocks of the med

OYEN-ROASTED SARDINES 24

pine nuts & herb salad

CRISPY ANCHOVIES 26

w/ caper aioli

BLACK BEAR BAY MUSSELS 2

garlic garum ladolemono
Sesame village bread

\BRDWN BUTTER & PISTACHID 3 J

~N

WILD FISH GRILLED

- INTHEBONE

GRECIAN SEA BREAM 38 per 1b
WILD LAVRAKI 56 per Ib
TURBOT 60 per 1b
MEDITERRANEAN FAGRI 60 per Ib
SCORPION FISH 60 per 1b
N

All OF OUR FISH IS FLOWN IN
ST?lE FROM THE BEST MARKETS IN THE WORLD
COOKED ON THE BONE OVER CHARCOAL

ANDROS - capers, parsley & lemon
PLAKI - santorini tomatoes & ouzo

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

(

DRY-AGED LAMB
pikher g’

R

SLOW-ROASTED SHANK

orzotto, kalamata olives
& santorini tomatoes

’34

T ALSNTINSS MY
wnlg) Gy

DOVER SOLE

brown butter, fried sunchokes
black peppercorn au poivre

p3s U

L ’48

1
LAVRAKI CARPACCIO

blood orange, pimento oil
& marlna.ted beets

SEAFOOD ORZOTTO
W lobster & mussels
7

H _

w/ spinach -parsley puree

’38 J




