
1 1 5  p .p .

Star ters
Shar ing Sush i

a select ion of sush i  made by the chef

Carpacc io of Ir ish Beef
with truffle mayonna ise ,  bacon salt , 
parmesan cheese and arugula salad

Burrata Salad
with bas il  p istach io pesto ,  cherry tomato , 

f igs and p ickled sjalots

Vegetar ian Gyoza ’s
served with ponzu ,  yuzu kosho sauce , 

cr ispy soja and sesam

I n  bet ween
Hal ibut

fregola ,  fennel ,  asparagus and a 
sauce of salted lemons and d ill

Mains
served with fr ies with parmesan 

and truffle mayonna ise

Sea bass from the robata gr ill
served with a tha i  salad of mango ,  rad ish , 
carrot ,  cr ispy on ions ,  m int and tha i  bas il

Gra in Fed R ibeye
served with ch im ichurr i  and seasonal vegetables

Desser t s
Grace ’s  Fest ive Dessert

a fest for your eyes ,  a comb inat ion 
of our desserts & more

Magnificent

let ’s  share

Glass of Ta itt inger Brut Champagne

Oyster Oysr i  Nr .  3

Pornstar Mart in i  Oyster



Magnificent

Star ters
Vegetar ian Sush i

a select ion of vegetar ian sush i 
made by the chef

Burrata Salad
with bas il  p istach io pesto ,  cherry tomato , 

f igs and p ickled sjalots

Vegan Empañadas
with colomb ian aj i  d ip

Vegetar ian Gyoza ’s
served with ponzu ,  yuzu kosho sauce , 

cr ispy soja and sesam

I n  bet ween
Tha i  red curry

with r ice ,  edamame ,  red pepper ,  b im i ,  roasted 
mushrooms ,  l ime and caul iflower atjar

Mains
served with fr ies with parmesan 

and truffle mayonna ise

Redef ine Meat Flank Steak
served with ch im ichurr i  and seasonal vegetables

Desser t s
Grace ’s  Fest ive Dessert

a fest for your eyes ,  a comb inat ion 
of our desserts & more

let ’s  share

vegetarian

1 1 5  p .p .

Glass of Ta itt inger Brut Champagne

Oyster Oysr i  Nr .  3

Pornstar Mart in i  Oyster


