Grilled Rosemary Monkfish with Garlic Aioli 
Ingredients
Serves 4
3 bushy sprigs rosemary, leaves finely chopped
4 anchovy fillets
2 large cloves garlic
salt and freshly ground black pepper
1 large lemon, juice only
3 tbsp olive oil
1½lb monkfish fillet
For the garlic mayo
4 large cloves of Garlic, peeled
sea salt
2 large egg yolks
2 oz olive oil  1 lemon juice only 
How it's done 
In glass bowls add chopped rosemary then chop garlic until almost a fine
paste.  This can be accomplished by smashing it first with your knife before
you begin the chop. Rinse anchovies and mash them into a fine pulp. Add
garlic and anchovy into the bowl with the rosemary.  Add some fresh ground
pepper the lemon juice and the olive oil, mix well and the marinade is
complete. 
Make sure your Metro fish monger removes the pearly white membrane from the
fish although this is perfectly edible it looks much better after cooking if
trimmed.  Cut fillets into smaller pieces about 4 ounces each.  Place fish
in marinade turning fish to coat well and place in refrigerator for 1 to 2
hours.
Get the grill hot. Lift the pieces of monkfish from their marinade and set
them on the grill. They will take a good 4 to 5 minutes on each side,
depending on the heat of your grill. Also, this fish does not lend itself to
under cooking like tuna or salmon.
When the fish comes off the grill squeeze with fresh lemon and drizzle with
you garlic Aioli. And serve 
For garlic Aioli
Peel the garlic cloves and chop fine and put them in a small food processer
or blender with a large pinch of sea salt. Add the egg yolks and pulse
machine until mixed well. Next begin to pour in the olive oil, very, very
slowly at first, almost drop by drop, scrapping the sides as you do, until
the mixture starts to thicken. If you get impatient and add the oil too
quickly you will never get it to thicken. Once you have a small amount of
thickening mayonnaise, you can turn up the speed a little, adding the oil in
a long, thin trickle, stirring all the time. Stop when you have a thick
mayonnaise.    
