
Lunch
From 1 2 : 0 0  t i l l  1 6 : 0 0

Mackarel Sandw ich
mackarel sal ad w i th capers ,  corn ichons , 
R Ad i sh ,  green apple and bon i to f l akes 1 4 . 9 5

Toast Avocado 
w i th cherry tomato ,  spr ing on ion g inger 
dress ing and green goddess mayonna ise 1 3
opt i onal :opt i onal : 
poached egg +2 . 2 5  •  smoked salmon +4 . 5 0

burrata Sandw ich
Crème of Burrata served on a sch i acc i at ta 
bread w i th cherry tomatoes ,  pesto ,  Ace to 
balsam ico ,  f i gs and bas i l  1 3
opt i onal :opt i onal :  I b er i co Pata Negra ( 5 0  gram )  + 9

new york pastram i  melt sandw ich 
Pastram i  ,tomato ,  l e t tuce ,  los cameros 
cheese and mustard mayonna ise 1 6 . 2 5

carpacc io Sandw ich
from i r i sh beef w i th truffle mayonna ise , 
bacon salt,  parmesan ,  p i ck led mustard 
seeds and herb sal ad 1 5 . 2 5

Lobster Roll 
br ioche roll w i th lobster ,  green goddess 
mayonna ise ,  lobster b i sque and fr i es 3 7 

Japanese Caesar salad 
w i th baby gem ,  cucumber ,  shoyu egg ,  bacon , 
parmesan cheese ,  a dress ing of anchov i es 
and yuzu 1 4 . 7 5
Opt i onal :Opt i onal :  ch i cken k atsu + 5 . 7 5  •  eb i  t empura +8 . 2 5

Oysters 
Oysters oysr i  nr .  3 		
w i th m ignonet te ,  shallot and l emon 
per two 9 •  per s ix 2 7

Pornstar Mart in i  Oysters	  
w i th a gran i ta of pass ion fru i t,  van i l l a , 
vodk a ,  champagne and l ime 
per two 1 0 . 5  •  per s ix 2 9 . 5

Start 
to share
art isan bread 
i ta l i an sp i ced f l atbread served w i th 
a i ol i  and Med i t erranean d i p  9 . 9 5

art isan bread luxe 
i ta l i an sp i ced f l atbread served w i th a i ol i , 
Med i t erranean d i p,  i b er i co pata negra and
anchovy stuffed ol i v es 1 8 . 5

Carpacc io of i r ish beef
w ith truffle mayonna ise ,  bacon salt, 
parmesan cheese and arugula salad 1 7

Gyoza’s  (4  p i eces )
ch i cken 1 3 . 5  •  v egetar i an  1 0 . 5
served w i th ponzu ,  yuzu kosho sauce , 
cr i spy soja and sesam 

I ber ico pata negra ( 1 0 0gr )  2 8

Gr i l led pulpo
Romanesco sauce ,  extra v i erge ol i v e o i l  2 3 . 5

empañadaS ( 2  p i eces ) 	
beef 9 . 5  •  v egan  1 0 . 5
w i th Colomb i an aj í  d i p

Cav iar serv ice perle imper ial (3 0gr )	
served w i th bl in i s ,  sour cream ,  shallot, 
ch i v es and egg 1 1 0

Dutch yellowta il  hamach i  cev iche 
leche de t i gre ,  red on ion ,  r ad i sh ,  avocado , 
kumquat,  cor i ander ,  p i neapple and 
cr i spy corn 2 2 . 5

Salads 
Burrata salad   
w i th bas i l  p i stach io pesto ,  cherry tomato , 
f i gs and p i ck led sjalots 1 8 . 7 5

japanese caesar salad
w ith baby gem ,  cucumber ,  shoyu egg ,  bacon , 
parmesan cheese and a dress ing of anchov i es 
and yuzu 1 4 . 7 5
opt i onal :opt i onal :  ch i cken k atsu + 5 . 7 5  •  eb i  t empura +8 . 2 5

med i terranean salad   
m ixed salad of Med i t erranean fl avours 1 5

Sashimi
Tuna tatak i
w i th togarash i  peper ,  cucumber 
and seaweed salad 2 0 . 5

Tuna Tartare 
Avocado ,  Cucumber ,  ja l apeños 
and cr i spy wasab i  nor i  1 9 . 5

Sash im i  to share (9  p i eces) 
Sash im i  of salmon ,  tuna and hamach i 
w i th k izam i  wasab i  and sh iso 2 9

m iso seared salmon
with m ixed as i an r i ce 1 9 . 5

salmon tartare
w ith togarash i  peper and cor i ander sauce 1 8 . 5

Sushi
SEARED SALMON (4  p i eces )
w i th salmon ,  Avocado ,  cucumber ,  crab ,
sp i cy mayonNa ise and K ata i f i  1 2 . 5

RED DRAGON (4  p i eces )
w i th Mango ,  avocado ,  k imch i  sauce , 
tuna and ponzu ter i yak i  1 3 . 5 

Unag i  ( 4  p i eces )  
w i th Unag i ,  cr i spy asparagus , 
fr i ed on ions and Unag i  sauce 1 2 . 5

Cr ispy Beef (4  p i eces ) 
w i th V i e tnamese Beef Tartare and 
Truffle mayonna ise 1 2 . 5 

Vegg ie  Roll (4  p i eces )  
w i th Avocado ,  cucumber ,  Tomato , 
l ime mayonna ise and tempura of Sh i i take 1 1 . 5

Cr ispy Roll (8  p i eces )
w i th shr imp Futomak i ,  Sp i cy k imch i , 
avocado and spr ing on ion 2 6 . 5

Shar ing Sush i  ( 1 0  p i eces ) 
chef ’s  select ion 3 5 

Main shar ing
Meat from the Robata grill 
served w i th ch im ichurr i  and bearna ise sauce

Choose your meat:Choose your meat:
gra in fed f i l e t m ignon ( 2 0 0  gr )  3 9 
gra in fed R i b  e ye ( 2 5 0  gr )  3 8
gra in fed Bavet te ( 2 0 0  gr )  2 8 . 5 
gra in fed tomahawk steak (+ - 1 2 0 0  gram )  1 2 0
redef ine meat fl ank steak ( 1 5 0  gram )   2 6

Black Angus burger
on a br ioche w i th cheddar ,  sp i cy red on ion 
r ings ,  p i ck le ,  l i t t le gem ,  tomato and Grace ’S 
sauce 2 1

Redef ine meat burger  
on a bun w i th cheddar ,  tomato ,  p i ck le 
and Grace ’s  sauce 2 1

Sea bass from the Robata gr ill 
served w i th a tha i  salad of mango ,  rad ish , 
carrot,  cr i spy on ions ,  m int and tha i  bas i l  3 1 . 5

Turbot (served per two)
a whole turbot served on the f i sh bone w i th 
celery root,  seasonable vegetables ,  cr i spy 
potato and beurre bl anc 47. 5

hal ibut
fregola ,  f ennel ,  asparagus and a 
sauce of salted lemons and d i l l  3 7

l ingu ine lobster 
w ith lobster ,  parsley,  green 
asparagus and tomato 3 9 . 5
 
Tha i  red curry 
w ith r i ce ,  edamame ,  red pepper ,  b im i ,  roasted 
mushrooms ,  l ime and caul i f lower atjar 2 2 . 5

Sides
Fr ies  
•  w i th mayonna ise 5 . 7 5
•  w i th Parmesan and truffle mayonna ise 6 . 7 5
•  w i th As i an fl avours :  cr i spy nor i , 
  sp i cy m iso and yuzu mayonna ise 6 . 7 5

seasonal vegetables  
w i th a dress ing of yuzu m iso 
g inger and cr ispy sesame 9 . 5

Gr i lled corn 
sp icy gr i l l ed corn w i th manchego 
cheese and l ime 1 3 . 5

Truffled b im i  
gr i l l ed b im i  w i th truffle and 
jerusalem art ichoke 1 4

Sweets
Grace ’s  gr i lled p ineapple 
w ith 5  sp ices caramel and coconut sorbet 1 5

Matcha dame blanche
w ith chocolate and van i l l a 1 3

T i ram isu
w ith espresso ,  coffee l i queur and 
k en i a coffee i ce cream 1 3

coupe strawberry romanoff 
strawberr i es w i th van i l l a and vodka cream , 
strawberry sorbet and mer ingue 1 4 . 5

Grace ’s  fest i ve dessert (served per two)
A fest for your eyes ,  a comb inat ion of 
our desserts & more 3 2 . 5

All DayAll Day
from 1 2 : 0 0  t i l l  2 2 : 0 0 

our d ishes may conta in aller -
gens ,  please ask our staff for 
more informat ion

 vegan  vegetar ian	  graceS ’  favor ites 


