
A L L  D A Y  D I N N E R  1 2 : 0 0  -  2 2 : 0 0  
f r i d a y  &  s a t u r d a y  t i l l  2 3 : 0 0

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

Beef pastram i  melt
baby gem, chedda r,  musta rd 

mayon na i se and vegetable pick les  16 .50

Tuna salad as ian style
toga rash i ,  spr i ng on ion and sweet

sou r  cucu mber 15 .5

Toast Avocado 
cher r y tomato,  poached egg ,  rad i sh , 

cucu mber and g reen herbs  mayon na i se 15 .5
opt iona l :  smoked sa l mon +4.5

opt iona l :  Iber ico pata  neg ra +7.5

Goat Cheese
va r ious t y pes of  beet s ,  aged ba l sam ic 

v i nega r,  wa l nut s  and musta rd seeds 14 .5

Pad Krapaw
ch icken th igh ,  Tha i  bas i l ,  ch i l i 

and egg 15

carpacc io Sandw ich
I r i sh beef,  t r u f f le  mayon na i se ,  bacon, 

pa rmesan cheese ,  p i ne nut s ,  p ick led musta rd 
seeds and herb sa lad 15 .50

Grace Hotdog  
br ioche ,  ch icken,  k i mch i 

and f r ied on ions 14

Oysters 
Oysters class ic

red w i ne v i nega r,  sha l lot  and lemon
per  t wo 9 •  per  s i x  27

Oysters Pornstar Mart in i
g ran it a  of  pass ion f r u i t ,  van i l la , 

vod ka ,  champag ne and l i me
per  t wo 10.5  •  per  s i x  29.5 

Oysters tokyo style
pon zu,  ch i l i  and f r ied on ion
per  t wo 9,75 •  per  s i x  28 .5

Oysters tast ing (6pcs)  
class ic ,  porns t a r  and tokyo s t y le  28

	

Sashimi
Salmon (4pcs)  k i zam i wasabi  and g i nger  8 

Tuna (4pcs)  k i zam i wasabi  and g i nger  10.5

Hamach i  ( 4pcs)  k i zam i wasabi  and g i nger  1 2

Sash im i  to share ( 1 2pcs)  
sa l mon,  t u na and hamach i  29

Sushi 
( 4 / 8  pcs )

SEARED SALMON
cucu mber,  avocado,  y u zu 

mayon na i se and kata i f i  1 1  •  19.5

Seared Beef 
aspa rag us ,  t r u f f le  mayon na i se , 

spr i ng on ion and f r ied on ion 12 •  21

Scallop roll
cr i spy ebi ,  t r u f f le ,  a spa rag us 

and u nag i  sauce 14  •  25

Shr imp rock roll  
ebi  tempu ra ,  crab,  avocado, 
cucu mber and y u zu 14  •  25

Sp icy tuna roll
toga rash i ,  cucu mber,  spr i ng on ion , 

k i mch i  and spicy mayon na i se 12  •  21

RED DRAGON
cr i spy ebi ,  beef,  pon zu ter iyak i , 

avocado and tobi ko 14  •  25

PEK ING DUCK ROLL
cucu mber,  spr i ng on ion and hoi s i n

 sauce 14  •  25

Vegg ie  Roll 
cr u nchy cau l i f lower,  sh i so and t akuan 1 1  •  19.5

Cr ispy ch icken
Korean f r ied ch icken,  spr i ng on ion , 

kat su sauce and f u r i kake 12 •  21

sp icy ch icken
Korean f r ied ch icken,  avocado, 

spr i ng on ion and s r i racha 12 •  21

Shar ing Sush i  & Sash im i  Ult imate ( 8 0pcs)  160 

Shar ing Sush i  deluxe ( 4 0pcs)  87.5  

Shar ing Sush i  ( 24pcs)  57.5

Shar ing Sush i  ( 1 2pcs)  29.5

scan voor 
nL-ta l i g

our d ishes may conta in allergens ,  please ask our staff for 
more informat ion -  Onze gerechten kunnen allergenen
bevatten ,  vraag ons personeel naar meer informat ie .

 vegetar ian
 vegan	
 grace ’s  favor ites 



To share
art isan bread 

a iol i ,  Med iter ranean d ip and anchov y-
s t u f fed ol ives  1 1 

Edamame GRACE 
spicy,  ga r l ic  and g i nger  8 .5 

pata negra ( 1 0 0gr ) 
Iber ico porc ,  aged for  36 months 19.5

Tuna tatak i
sesame,  wakame,  avocado and tobi ko 18 .5

Gyoza’s (4  pcs)
soya and pon zu sauce ,  f u r i kake and nor i

ch icken 13  •  vegeta r ian  13

empaNadaS ( 2  pcs)
Colombian a j i  d ip  and l i me 

beef  1 1  •  vegeta r ian  1 1

tostada Tuna Tartare
avocado,  cucu mber,  ja lapeños , 

and sh i so 18 .5

tostada Carpacc io
t r u f f le  mayon na i se ,  p i ne nut s ,  bacon, 

pa rmesan cheese ,  p ick led musta rd seeds 
and herb sa lad 17

Beef tatak i
s teak ,  sesame v i na ig ret te , 

rad i sh and sh i so 18

veal tartare  
t r u f f le ,  egg yol k ,  p ick led on ion

and hazel nut  18 .5

Salmon Tartare
pan i  pu r i ,  avocado,  y u zu mayon na i se 

and her r i ng cav ia r  15

Takoyak i
octopus ,  Japanese mayon na i se , 

t akoyak i  sauce and bon ito f lakes 1 2 .5

Aka-Uo tatsuta  
cr i spy red f i sh ,  Tha i  red cu r r y,  bamboo 

and Tha i  bas i l  16

Grat inated Scallop ( 1  pc)
k i mch i ,  spr i ng on ion ,  a spa rag us 

and pa rmesan cheese 10.5

Mussels  
wh ite w i ne ,  ga r l ic ,  pa rs ley and a 

h i nt  of  ch i l i  15

Steamed scallop ( 1  pc)
g lass  nood les ,  ga r l ic ,  ch ives  and 

soy sauce 10.5

bao bun ( 2  pcs)
cr i spy ch icken,  k i mch i ,  spr i ng on ion 

and ton kat su sauce 15 .5

Yak i tor i  ( 4  pcs)
ch icken skewers ,  yak i n i ku BBQ sauce 

and sesame 15 .5

Black t iger shr imps (4  pcs)
whole ser ved i n  shel l ,  BBQ s t y le ,  ga r l ic , 

pa rs ley and l i me 22 .5

Black angus Sl iders ( 2  psc)   
br ioche ,  baby gem, tomato,  chedda r, 

p ick le ,  red on ion and ja lapeño 
mayon na i se 19.5

Mains  ( To Share )
opt ional add for a l l main dishes: 

2 black t iger shr imps +12.5 

f i let m ignon ( 2 0 0  gr )  
f rom robata gr i l l , with seasonal 

vegetables and Grace sauce 39.5

R ib  eye ( 2 5 0  gr ) 
f rom robata gr i l l , with seasonal 
vegetables and Grace sauce 41

Bavet te ( 2 0 0  gr ) 
f rom robata gr i l l , with seasonal 
vegetables and Grace sauce 31

Coq au V in Grace style 
chicken thigh, cr ispy chicken sk in, red wine, 

carrot cream and parsley oi l 28.5

Chuck ’n  roll As ian style
slowly cooked, korean bbq sauce, bimi 

and puffed r ice 28.5

Roasted ch icken
corn fed ch icken,  w ith seasona l 

vegetables  and Grace sauce 26.5

Mullet f i l let
black garl ic, celeriac and harissa foam 26.5

Black Cod
Saikyo miso, bok choy and sesame 29.5

Truffle pasta 
fresh l inguine, pecorino cheese and 

king oyster mushroom 25.5
optional: guanciale crumble +2.5

Salads 
Beef tatak i  salad

s teak ,  sesame v i na ig ret te ,  rad i sh 
and sh i so 19.5 

goat cheese   
va r ious t y pes of  beet s ,  baby gem, 
mesclu n ,  aged ba l sam ic v i nega r, 
wa l nut s  and musta rd seeds 16 .5

japanese caesar salad
baby gem, cucu mber,  shoy u egg , 

bacon,  pa rmesan cheese ,  and a  d ress i ng 
of  anchov ies  and y u zu 14 .75 

opt iona l :  ch icken kat su +5.75
opt iona l :  ebi  tempu ra +8 .25

 

Sides
Fr i es  

w ith mayon na i se 5 .75

Fr i es I tal ian style 
t r u f f le  mayon na i se 

and pa rmesan cheese 6 .75

Crunchy caul i flower 
pomeg ranate ,  vadouvan-yog u r t 

d ress i ng and hazel nut  9.5

seasonal vegetables 
sesame d ress i ng and vegetable ch ips  9.5

Truffled b im i  
g r i l led bim i ,  t r u f f le  ter r iyak i 

and vegetable ch ips  1 2 .5


