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4 pc
lemon, dill

shucked to order - STANDISH SHORE 16

& roasted tomato mignonette

 DRY-AGED LAMB

ptfeer el

SLOW-ROASTED NECK

sweet peppers, fournou potatoes,
& rose harissa

tzatziki

’42

L B
i E A-I- ’ @ WILD FISH GRILLED
. EI'I' _ GRECIAN SEA BREAM 38 per Ib
SeAPDOD SPOTLIGHT SCORPION FISH 60 per
RAZOR CLAMS 34 AEGEAN SOLE 60 per Ib
| lots of garlic ) WILD LAVRAKI 56 per 1
BLACK BEAR BAY MUSSELS ~ 2¢  GALICIAN TURBOT 60 pex 16
garlic garum ladolemono MEDH‘ERR ANEAN FAGR] 0 per b
OVEN ROASTED SARDINES ¢ )
ine nuts & herb salad All OF OUR FISH IS FLOWN IN
premis e e ST'n'lE AT T WS
cmspv ANCH"VIES 24 ANDROS - capers, parsley & lemon
w/ caper aioli PLAKI - santorini tomatoes & ouzo
AU POIVRE - lemon yogurt & peppercorn
BAKALIAROS SKORDALIA 16 | SANTORINI SEAFOOD ESSENCE + <
L dill & iliada olive oil (_BROWN BUTTER & PISTACHIO +3 Y )




