W\\ GLIODEN POINT FARM ) EAGANT PEARLS lemon, dill

\\\\ quTERS - JOHNS RIVER & roasted tomato mignonette

shucked to order ’ 12 B
@7 WILD FISH GRILLED |
EAT ’ GRECIAN SEA BREAM s perio
ws l l WILD LAVRAKI 56 per 1b
AEGEAN SOLE 60 per 1b
BARBOUNIA TIGANITA 24 GALICIAN TURBOT 60 per 1b
from the rocks of the med
MEDITERRANEAN FAGRI o per 2o
MEDITERRANEAN MUSSELS =
garlic garum ladolemono BESUGO 60 per 1b
OVERRDASTED SARONES SO o
ine nuts & herb sala
i el STYLE
CRISPY ANCHOVIES e ANDROS - capers, parsley & lemon

W caper aioli PLAKI - santorini tomatoes & ouzo

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

(_ BROWN BUTTER & PISTACHIO +3 JJ

DR'I| ABEDI.AMB W ra'  SLOW-ROASTED SHOULDER

sweet p eg pers, fournou ota oes
w/ rose ha

rissa & tzatzi

SPICED RIBS 'z ROASTED CROWN ps

served on the bone aged for two weeks
w/ harissa & lemon yogurt served w/ seasonal beans

— J




