Grilled Tuna with a Fresh Herb Drizzle and Roasted Cherry Tomatoes 
If you were looking for a reason to do your “I’m that damn good” dance around the table, well this dish will have you looking for your white capezio shoes and poised for judge’s scores…”this has  been the most amazing experience…sob, sniff, thank you.”

Serves 4 
Ingredients 

For the Tuna
4 ea 6 to 8 ounce Tuna steaks about 1 inch thick: quite frankly if you can grill it, this recipe will work it magic with just about any fish from traditional steaks like Swordfish or firm fillets like Salmon, Halibut, Grouper or Mahi 

Olive oil for drizzling and for brushing fish
1 pint of cherry tomatoes or any small variety of these red beauties 

For the Herb Drizzle
2 small handfuls parsley 
1 small handful mint 
1 small handful basil 
1 clove garlic
1½ tablespoons capers rinsed and drained
1 tsp Dijon mustard
¼ cup extra-virgin olive oil 
juice of 1 lemon

How it’s done

Preheat the oven to 400ºF. Also prepare charcoal grill or preheat gas grill to high heat.   Place the cherry tomatoes in an ovenproof dish, drizzle with olive oil and season well with salt and pepper. Put in the oven for 15-20 minutes.
Meanwhile place herbs, garlic and capers in a food processor and run till chopped. Add the remaining ingredients to the herby mixture, along with the olive oil and run till mixed thoroughly. 
Brush Tuna steaks with olive oil and season with salt and pepper.  Grill Tuna for about 3 min per side to achieve rare, or more for desired doneness.  Oh by the way, if you like your tuna well done, this is the last recipe you will be receiving….just kidding, not really.  
Proudly plate your Tuna Steak and spoon over with your herb drizzle. Remove the tomatoes from the oven and place around and alongside the fish. Tango time…Oh I forgot to mention should you have no rhythm just sway back and forth…you don’t want to scare the pets and children unnecessarily 

