| W/ caper aioli

CHILLED 4
M - PINK MOON lemon, dill
nvSTERS - STANDISH SHORE & roasted tomato mignonette
shucked to order ’ 12 B
E A'I' ’ WILD FISH GRILLED
GRECIAN SEA BREAM  ssperio
Geanal e AEGEAN SOLE o per
G}QR_UEN GAZ!’A}?HU,;?{ o
b et g nkettedes - WILD LAVRAKI 56 per 1
BARBI]UNIA TIGANITA 2« MEDITERRANEAN FAGRI ~ ¢oe='®
from the rocks of the med ( ~
e wsses > | sl STYLE
garlic garum ladolemono
ANDROS - capers, parsley & lemon
UVEN-RUASTED SARNNES 24 PLAKI - santorini tomatoes & ouzo
pine nuts & herb salad AU POIVRE - lemon yogurt & peppercorn
SANTORINI SEAFOOD ESSENCE +
CRlSPY ANCHOVIES 24 :

BR(IVIN BUTTER & PISTACHIO +3

SEAFDOD SPOTLIGHT
SUMMER CRUDO @

w/ tiger milk & pistachio

DRY-ABED lAMB

SLOW- RlIASTEIl SHOULDER

sweet peppers, fournou potatoes
w/ rose harissa & tzatziki

tuna, fagri & octo

¥ 28

’42 )




