Grilled Fish Steaks with a Horseradish Compound Butter
Serves 4
Ingredients
For steaks:
2 pounds of Shark, Tuna, Sword, or even center cut Salmon fillets 
2 tablespoons olive oil
Salt and ground black pepper
For horseradish compound butter:
3 tablespoons bottled pure horseradish with liquid squeezed out
3 tablespoons unsalted butter, at room temperature
1/2 teaspoon white wine vinegar 
Salt and ground black pepper
How it's done
Butter:
Mash the horseradish and butter into a paste. Add the vinegar and season to
taste with salt and pepper. Keep cool but not back in the refrigerator
Steaks:
Prepare charcoal grill or heat gas grill and set to high. You can also use a
grill pan if you are inside but make sure your exhaust fan is working.
Set steaks on a plate, drizzle with oil; turn to coat. Sprinkle with salt
and pepper.
Grill steaks over high heat until the steaks develop a grilled crust, about
3- 4 minutes. Turn the steaks and continue to grill over high heat until the
other sides develop the same charred bliss as the first side. If you are
grilling shark or swordfish the fish will take 5 min per side. 
Remove to a plate and let stand 5 minutes.
Smear the butter on each steak and prepare your hands for some overzealous
high fives from frenzied diners.

And yes butter can be used as a conversation starter if you're just in the
"getting to know" stage.    

