Grilled Swordfish Steaks with Herb Marinade
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I nstructions

In asmall bowl, whisk olive oil, lemon juice, garlic, parsey, salt, and pepper.
Marinate swordfish in the mixture for 30 minutes.

Preheat grill to medium-high heat and lightly oil the grates.

Grill steaks for 4-5 minutes per side, until opaque and lightly charred.

Serve hot with lemon wedges.
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