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ALL DAY DINNER

12:00 - 22:00

FRIDAY & SATURDAY TILL 23:00

Sandwiches

FROM 12:00 TILL 16:00

BEEF PASTRAMI MELT
baby gem, cheddar, mustard
mayonnaise and vegetable pickles 16.50

TUNA SALAD ASIAN STYLE
togarashi, spring onion and sweetl
sour cucumber 15.5

TOAST AVOCADO
cherry tomato, poached egg, radish,
cucumber and green herbs mayonnaise 15.5
optional: smoked salmon +4.5
optional: Iberico pata negra +7.5

GOAT CHEESE
various types of beets, aged balsamic
vinegar, walnuts and mustard seeds 14.5

PAD KRAPAW
chicken thigh, Thai basil, chili
and egg 15

CARPACCIO SANDWICH
Irish beef, truffle mavonnaise, bacon,
parmesan cheese, pine nuts, pickled mustard
seeds and herb salad 15.50

GRACE HOTDOG %
brioche, chicken, kimchi
and [ried onions 14

Ovysters

OYSTERS CLASSIC
red wine vinegar, shallot and lemon
per two 9 « per six 27

OYSTERS PORNSTAR MARTINI
granita of passionfruit, vanilla,
vodka, champagne and lime
per two 10.5 « per six 29.5

OYSTERS TOKYO STYLE
ponzu, chili and fried onion
per two 9,75 « per six 28.5

OYSTERS TASTING (6PCS) %
classic, pornstar and tokyo style 28

OUR DISHES MAY CONTAIN ALLERGENS, PLEASE ASK OUR STAFF FOR
MORE INFORMATION - ONZE GERECHTEN KUNNEN ALLERGENEN
BEVATTEN, VRAAG ONS PERSONEEL NAAR MEER INFORMATIE.

VEGETARIAN
@ VEGAN
¥ GRACE’'S FAVORITES

Sashimi

SALMON (4PCS) kizami wasabi and ginger 8
TUNA (4PCS) kizami wasabi and ginger 10.5
HAMACHI (4PCS) kizami wasabi and ginger 12

SASHIMI TO SHARE (12PCS) %
salmon, tuna and hamachi 29

Sushi

(4/8 PCS)

SEARED SALMON
cucumber, avocado, yuzu
mayonnaise and kataifi 11 « 19.5

SEARED BEEF
asparagus, truffle mayvonnaise,
spring onion and fried onion 12 « 21

SCALLOP ROLL
crispy ebi, truffle, asparagus
and unagi sauce 14 « 25

SHRIMP ROCK ROLL %
ebi tempura, crab, avocado,
cucumber and yuzu 14 « 25

SPICY TUNA ROLL
togarashi, cucumber, spring onion,
kimchi and spicy mayonnaise 12 « 21

RED DRAGON

crispy ebi, beef, ponzu terivaki,
avocado and tobiko 14 « 25

PEKING DUCK ROLL
cucumber, spring onion and hoisin
sauce 14 « 25

VEGGIE ROLL @
crunchy cauliflower, shiso and takuan 11 « 19.5

CRISPY CHICKEN
Korean fried chicken, spring onion,
katsu sauce and furikake 12 - 21
SPICY CHICKEN
Korean (ried chicken, avocado,
spring onion and sriracha 12 « 21
SHARING SUSHI & SASHIMI ULTIMATE (80PCS) 160
SHARING SUSHI DELUXE (40PCS) 87.5 %@
SHARING SUSHI (24PCS) 57.5

SHARING SUSHI (12PCS) 29.5
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To share

ARTISAN BREAD
aioli, Mediterranean dip and anchovy
stuffed olives 11

EDAMAME GRACE @
spicy, garlic and ginger 8.5

PATA NEGRA (100GR)
Iberico porc, aged for 36 months 19.5

TUNA TATAKI

sesame, wakame, avocado and tobiko 18.5

GYOZA'S (4 PCS)
soya and ponzu sauce, furikake and nori
chicken 13 « vegetarian @ 13

EMPANADAS (2 PCS)
Colombian aji dip and lime
beef Il « vegetarian @ 11

TOSTADA TUNA TARTARE
avocado, cucumber, jalapenos,
and shiso 18.5

TOSTADA CARPACCIO
truffle mayonnaise, pine nuts, bacon,
parmesan cheese, pickled mustard seeds
and herb salad 17

BEEF TATAKI
steak, sesame vinaigrette,
radish and shiso 18

VEAL TARTARE @
truffle, egg volk, pickled onion
and hazelnut 18.5

SALMON TARTARE
pani puri, avocado, yuzu mayonnaise
and herring caviar 15

TAKOYAKI
octopus, Japanese mayonnaise,
takoyaki sauce and bonito flakes 12.5

AKA-UO TATSUTA @
crispy redfish, Thai red curry, bamboo
and Thai basil 16

GRATINATED SCALLOP (1 PC)
kimchi, spring onion, asparagus
and parmesan cheese 10.5

MUSSELS @
white wine, garlic, parsley and a
hint of chili 15

STEAMED SCALLOP (1 PC)
glass noodles, garlic, chives and
soy sauce 10.5

BAO BUN (2 PCS)
crispy chicken, kimchi, spring onion
and tonkatsu sauce 15.5

YAKITORI (4 PCS)
chicken skewers, yvakiniku BBQ sauce
and sesame 15.5

BLACK TIGER SHRIMPS (4 PCS)
whole served in shell, BBQ style, garlic,
parsley and lime 22.5

BLACK ANGUS SLIDERS (2 PSC) %
brioche, baby gem, tomato, cheddar,
pickle, red onion and jalapeno
mayonnaise 19.5

Mains v sme

optional add for all main dishes:
2 black tiger shrimps +12.5

FILET MIGNON (200 GR)
f[rom robata grill, with seasonal
vegetables and Grace sauce 39.5

RIB EYE (250 GR)
from robata grill, with seasonal
vegetables and Grace sauce 41

BAVETTE (200 GR)
f[rom robata grill, with seasonal
vegetables and Grace sauce 31

CO0 AU VIN GRACE STYLE %
chicken thigh, crispy chicken skin, red wine,
carrot cream and parsley oil 28.5

CHUCK 'N ROLL ASIAN STYLE
slowly cooked, korean bbq sauce, bimi
and puffed rice 28.5

ROASTED CHICKEN
corn fed chicken, with seasonal
vegetables and Grace sauce 26.5

MULLET FILLET
black garlic, celeriac and harissa foam 26.5

BLACK COD
Saikyo miso, bok choy and sesame 29.5

TRUFFLE PASTA
fresh linguine, pecorino cheese and
king oyster mushroom 25.5
optional: guanciale crumble 2.5

Salads

BEEF TATAKI SALAD
steak, sesame vinaigrette, radish
and shiso 19.5

GOAT CHEESE
various types of beets, baby gem,
mesclun, aged balsamic vinegar,
walnuts and mustard seeds 16.5

JAPANESE CAESAR SALAD
baby gem, cucumber, shoyu egg,
bacon, parmesan cheese, and a dressing
of anchovies and vuzu 14.75
optional: chicken katsu +5.75
optional: ebi tempura +8.25

Sides

FRIES
with mavonnaise 5.75

FRIES ITALIAN STYLE
truffle mavonnaise
and parmesan cheese 6.75

CRUNCHY CAULIFLOWER
pomegranate, vadouvan-yogurt
dressing and hazelnut 9.5

SEASONAL VEGETABLES @
sesame dressing and vegetable chips 9.5

TRUFFLED BIMI @
grilled bimi, truffle terriyaki
and vegetable chips 12.5



