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BARBOUNIA TIGANITA

from the rocks of the med

MEDITERRANEAN MUSSELS

garlic garum ladolemono

OVEN-ROASTED SARDINES

pine nuts & herb salad
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WILD FISH GRILLED

2 INTHE BONS

AEGEAN SOLE 60 per 1b
GALICIAN TURBOT 60 per 1b
MEDITERRANEAN FAGRI  co per 1o

SCORPION 60 per 1b

ety STHLE

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

AU POIVRE - lemon yogurt & peppercorn
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SPICED RIBS § 34
DR? -ABED lAMB served on the bone
w/ harissa & lemon yogurt
ROASTED CROWN § 32
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aged for two weeks
served w/ seasonal beans




