
1. Mix all cucumber salsa ingredients in a bowl and set aside in the refrigerator until 
ready to use.
2. Preheat broiler to high
3. Dry both sides of sword�sh with paper towel
4. Coat both sides of sword�sh steaks with mayonnaise.
5. Season to taste with salt and pepper.
6. Broil sword�sh on the top rack for 3-4 minutes or until a nice golden brown 
7. Turn over and brown other side 3-4 minutes
8. If needed, cook for about 3-4 minutes at 420 degrees or until �sh is opaque but still 
moist in the center. It should be 135 degrees in center
9. Let �sh rest for 3 to 5 minutes.
10. Spoon cucumber salsa on top of sword�sh and dress with lemon juice and additional 
dill before serving.
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Cucumber Salsa: 
1/2 an english cucumber, 
diced
1 tablespoon minced red 
onion
1 clove garlic, grated
juice of 1 lemon

1 teaspoon chopped dill 
plus more for garnish
salt and pepper to taste
 

Sword�sh: 
2 - 4 10oz sword�sh steaks
1/2 cup mayonnaise
Kosher salt to taste
Fresh ground pepper
2 fresh lemons

I grew up between Massachusetts and Maine yet disliking seafood. It was not until I was in 
my late twenties that I began experimenting with it again. One of the first dishes I had and 
truly enjoyed was a Nantucket-style swordfish steak, prepared by a friend whose family 
had a restaurant on the island. I was struck by how simple it is yet so flavorful! Typically 
during warmer months I like to do this on the grill but broiling is just as tasty. This recipe 
can also be made with sea bass, however swordfish is a much more sustainable option.

Lemony Nantucket-style Swordfish 
with a Cucumber Salsa


