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ALL OF OUR FISH IS FLOWN IN FROM THE SC“RPIUN HSH 60 per lb
BEST MARKETS IN THE WORLD COOKED

ON THE BONE OVER CHARCOAL AEGEAN SOLE P
BARBUUNM TIGANITA 4 -
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garlic garum ladolemono
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ANDROS - capers, parsley & lemon
EVRIEEI! eé'iﬂlhnvws : PLAKI - santorini tomatoes & ouzo
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AU POIVRE - lemon yogurt & peppercorn

RAZOR CLAMS . SANTORINI SEAFOOD ESSENCE + 4

| lots of garlic ¥I!RIWIN BUTTER & PISTACHIO +3 )
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SLOW-ROASTED SHANK  #36
DR? AB E D l AM B orzotto, kalamata olives
& santorini tomatoes

SPICY g
W er— W served on the bone

w/ harissa & lemon yogurt p
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