Qengna, o

ROASTED SWEET CORN

crumbled feta & aleppo butter

’12

BARBUIINIA TIGANITA =
from the rocks of the med
OVEN-ROASTED SARI]INES 24
pine nuts & herb salad

CRISPY ANCHOVIES 26
w/ caper aioli

BLACK BEAR BAY MUSSELS 28

iarhc garum ladolemono
sesame village bread

WILD FISH GRILLED

(N THE BONE

GRECIAN SEA BREAM 38 per Ib
WILD LAVRAKI 56 per 1b
MEDITERRANEAN FAGRI 60 per Ib
BESUGO 58 per Ib
SCORPION FISH 60 per 1

ANDROS - capers, parsley & lemon
PLAKI - santorini tomatoes & ouzo
AU POIVRE - lemon yogurt & peppercorn

SANTORINI SEAFOOD ESSENCE + < {;;’Q}

BROWN BUTTER & PISTACHIO +3

(<-4 BUTEHER DUT

LAMB SHANK

slow-roasted
w/ fournou potatoes

’44

o Fruilyy Peerpes

SPICEQLAMQ RIBS § 27
ezme & gree yogur
!'ALU qg]!ll:’i o cucumber, ’ 28

onion & a few fries




