Grilled Monkfish Medallions with Coriander Butter Sauce

If you have not had monkfish before you are denying yourself one of the true treasures of Neptune ’s kitchen.  Although it goes by names, goosefish, angler and even poor man’s lobster it is its proper name that denotes theological and delectable congregation of which I am proudly a member.
Serves 4

Ingredients 

4 tablespoons minced onion
2 tablespoon white-wine vinegar
½  cup water
1 teaspoon ground coriander
1 stick (1/2 cup) cold unsalted butter, cut into 8 pieces
2 pounds Monkfish cut into large Medallions 
olive oil  for brushing the Monkfish

Salt and pepper to season monkfish
4 tablespoons minced fresh coriander

How it’s done

In a small heavy saucepan simmer the onion, the vinegar, the water, and the ground coriander until the liquid is reduced to about 2 tablespoon and whisk in the butter, 1 piece at a time, lifting the pan from the heat occasionally to let the mixture cool adding each new piece of butter before the previous one has melted completely. (The sauce should not get hot enough to liquefy. It should be the consistency of thin hollandaise.) Season the sauce with salt and pepper, transfer it to a bowl set in a larger bowl of warm water, and keep it warm.

Season the Monkfish with salt and pepper and brush with olive  oil, heat a ridged grill pan over high heat until it is hot and just begins to smoke or preheat your outdoor grill to high heat , Next grill fish for about 4 minutes on each side, or until it is  cooked through. Whisk the fresh coriander into the butter sauce, spoon the sauce onto 2 plates, and arrange the Monk Medallions  on it and prepare yourself  for a religious experience.
