Burke’s equod

Established 1979

Basic Grilled Swordfish

1 1-inch thick swordfish steak (about 11b)
Juice of 1 lime

2 thbsp soy sauce

Lemon wedges for serving

Preheat grill or broiler to medium high heat. Marinate the swordfish in the soy sauce and lime
juice for 15 minutes. Gill the fish about 3 inches from the heat source for 4-5 minutes on each
side. When center of fish is no longer translucent, remove from grill. Serve immediately with
lemon wedges.
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