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E n g l i s h  m e n u



Oysters 
Class ic

w it h red w i ne v i nega r,  sha l lo t  a nd lemon
per  t wo 9 •  per  s i x  27

Pornstar Mart in i
w it h a  g ra n i t a  of  pa s s ion f r u i t ,  va n i l la , 

vod ka ,  cha mpag ne a nd l i me
per  t wo 10. 5  •  per  s i x  29. 5

Raspberry g in
w it h a  g ra n i t a  of  g i n & ton ic ,  r a spber r y 

a nd l i me
per  t wo 10. 5  •  per  s i x  29. 5

Tokyo st yle
w it h pon z u ,  ch i l i  a nd f r ied on ions

per  t wo 9.75 •  per  s i x  28 . 5

tast ing  ( 8  p i eces )
c la s s ic ,  por ns t a r  ma r t i n i ,  r a spber r y

 g i n & Tok yo s t y le  38 .75

Salads 
Beef tatak i

l i t t le  gem, mesc lu n ,  se sa me v i na ig re t te ,  r ad i sh , 
sh i so a nd f r ied on ions 19. 5 

Carpacc io 
I r i sh beef  w i t h t r u f f le  mayon na i se ,  c r i spy bacon , 

Pa r mesa n cheese ,  p i ne nut s ,  mus t a rd
seeds a nd herb sa lad 19. 5

Stracc i atel l a d i  bufal a  
w i t h cher r y tomatoes ,  p i s t ach io,  ba l sa m ic 

v i nega r  a nd ra spber r y 16 . 5

japanse caesar salad
w it h l i t t le  gem, cucu mber,  c r i spy bacon ,  shoy u 

eg g ,  Pa r mesa n cheese ,  a nchov y a nd y u z u
d res s i ng 15 . 5

+ ch icken ka t su +5 . 5  +  eb i  tempu ra +6 . 5

Sashimi
salmon ( 4  p i eces ) 

w i t h k i za m i wasabi  a nd g i nger  10. 5

ton i jn ( 4  p i eces ) 
w i t h k i za m i wasabi  a nd g i nger  1 2 . 5

Hamach i  ( 4  p i eces ) 
w i t h k i za m i wasabi  a nd g i nger  13

Sash im i  to share  ( 1 2  p i eces )
sa l mon ,  t u na a nd ha mach i  3 4 . 5

Sash im i  to share Ult imate ( 2 4  p i eces )
sa l mon ,  sea ba s s ,  t u na a nd ha mach i  66 . 5

Sushi  ( 4 / 8  p i eces )

SA LMON TORCH ROLL
w it h cucu mber,  avocado,  y u z u mayon na i se 

a nd ka t a i f i  1 1 . 5  •  2 1 . 5

Beef torch ROLL
w it h a spa rag us ,  t r u f f le  mayon na i se ,  spr i ng 

on ion a nd f r ied on ions 1 2 . 5  •  22 . 5

Scallop roll
w it h cr i spy eb i ,  t r u f f le ,  a spa rag us 

a nd u nag i  sauce 14  •  25

Shr imp rock roll  
ebi  tempu ra w i t h crab,  avocado, 

cucu mber a nd y u z u 14  •  25

Sp icy tuna roll
w it h toga ra sh i ,  cucu mber,  spr i ng on ion , 
k i mch i  a nd ch i l i  mayon na i se 1 2 . 5  •  22 . 5

RED DRAGON ROLL
cr i spy eb i ,  A ng us beef  w i t h pon z u- ter iya k i , 

avocado a nd tob i ko 14  •  25

PEK ING DUCK ROLL
w it h cucu mber,  spr i ng on ion a nd 

hoi s i n  sauce 14  •  25

Vegg i e  Roll 
w it h cr u nchy cau l i f lower,  sh i so 

a nd t a kua n 1 1 . 5  •  2 1 . 5

Cr i spy ch icken ROLL
Korea n f r ied ch icken w i t h spr i ng on ion , 

ka t su sauce a nd f u r i ka ke 1 2 . 5  •  22 . 5

sp icy ch i cken ROLL
Korea n f r ied ch icken w i t h avocado,  spr i ng 

on ion a nd S r i r acha 1 2 . 5  •  22 . 5

Sush i  p l at t er & Sash im i  Ult imate  ( 8 0  p i eces ) 
189. 5 

sush i  p l at t er Deluxe   ( 4 0  p i eces ) 
1 10. 5

Sush i  p l at t er  ( 2 4  p i eces ) 
66 . 5

Sush i  p l at t er  ( 1 2  p i eces ) 
3 4 . 5

Ou r d i shes may cont a i n a l le rgens ,
a sk ou r  s t a f f  for  more i n for mat ion .

 VEGETAR IAN     vegan     FAVOR ITES 

ALL DAY



To share
Art i sanal bread 

w it h a io l i ,  Med i te r ra nea n d ip a nd a nchov y-
s t u f fed o l ives  1 1 

Edamame GRACE 
sp icy w i t h ga r l ic  a nd g i nger,  or  order

 w i t h sea sa l t  8 . 5 

pata negra ( 1 0 0  gr ams ) 
Iber ico ha m, aged 36 mont hs 19. 5

tostada Tuna tatak i
w it h se sa me,  wa ka me,  avocado a nd tob i ko 18 . 5

Stracc i atell a d i  bufal a  
w i t h cher r y tomatoes ,  p i s t ach io,  ba l sa m ic v i nega r, 

r a spber r y a nd sou rdoug h 14 . 5

Summer Roll  ( 4  p i eces )
w it h cr i spy pork be l ly,  r ice nood les ,  sh i so,  ch ives 

a nd pea nut-hoi s i n  sauce 14 . 5

Gyoza’s ( 5  p i eces )
w it h soy-pon z u sauce ,  f u r i ka ke a nd nor i

ch icken 13  •  veg g ie  13

tostada Carpacc io
w it h t r u f f le  mayon na i se ,  p i ne nut s ,  c r i spy bacon , 

Pa r mesa n cheese ,  mus t a rd seeds a nd herb sa lad 17

Beef tatak i
s tea k w i t h se sa me v i na ig re t te ,  r ad i sh ,  sh i so 

a nd f r ied on ions 18

Steak tartare
on br ioche bread w i t h caper s ,  sha l lo t , 

pa r s ley,  mus t a rd a nd qua i l  eg g 14 . 5

Sea bass Tom Kha
r aw ma r i na ted w i t h l i me ,  coconut ,  ch i l i 

a nd lemong ra s s  16 . 5

Tuna T i r ad i to
w it h avocado,  pa s s ion f r u i t ,  a j i  a ma r i l lo 

a nd cor ia nder  18 . 5

Aka- Uo tatsuta  ( 5  p i eces )
cr i spy red f i sh ,  Tha i  red cu r r y,  ba mboo 

a nd Tha i  ba s i l  16

shellf i sh of the day
i n  wh i te  w i ne sauce ,  ga r l ic ,  pa r s ley

 a nd a h i nt  o f  ch i l i  15

bao bun ch icken ( 2  p i eces )
w it h cr i spy ch icken ,  k i mch i ,  spr i ng on ion 

a nd ka t su sauce 14 . 5

bao bun pork bel ly ( 2  p i eces )
w it h hoi s i n  sauce ,  spr i ng on ion a nd sweet-

a nd-sou r  cucu mber 14 . 5

Pek ing duck w i th pancakes
cucu mber,  spr i ng on ion ,  ch i l i  a nd hoi s i n  sauce 18 . 5

Beef bulgog i  i n  l i t t le gem 
w it h f la t  i ron s tea k ,  k i mch i  a nd da i kon 17. 5

Yak i tor i  ( 6  p i eces p i eces )
ch icken skewers  w i t h ya k i n i ku-BBQ sauce 

a nd sesa me 1 2 . 5

Bl ack t i ger prawns ( 4  p i eces )
ser ved i n  t he she l l ,  BBQ s t y le  w i t h ga r l ic , 

pa r s ley a nd l i me 22 . 5

Wagyu m in i  burgers  ( 2  p i eces )
on br ioche w i t h l i t t le  gem, tomato,  chedda r,  p ick-

le ,  red on ion a nd ja lapeño mayon na i se 18 . 5

Main dishes
opt iona l :  w i t h a l l  ma i n cou r ses :

b lack t iger  praw ns (2 p ieces)  +1 2 . 5

Gra in - f ed f l at i ron steak ( 2 0 0  gr ams )  
van de Robata-gr i l l met seizoensgroenten en 

Grace-saus 34.5

Gra in - f ed r i b - e ye ( 2 5 0  gr ams ) 
f rom the Robata gr i l l w ith seasonal vegetables

 and Grace sauce 42.5

Gra in - f ed bavet te ( 2 0 0  gr ams ) 
f rom the Robata gr i l l w ith seasonal vegetables 

and Grace sauce 32

Angus chuck t ender
slow-cooked with asparagus, black garl ic 

foam and potato cr isp 28.5

Roasted ch icken
cor n-fed ch icken w i t h sea sona l 

veget ab le s  a nd Grace sauce 26 . 5

Scallop & pork bel ly
with pearl barley, baby carrots, white 

wine sauce and tarragon 32.5

Salmon Ter i yak i
with soba noodles, spicy Japanese ter iyaki sauce, 

bimi, daikon and puffed r ice 26.5

cod
with pael la, squid and saffron sauce 28.5

L ingu ine burrata 
f resh l inguine, cherry tomatoes, pistachio 

and balsamic v inegar 26.5
+ cr i spy bacon +2.5

Side dishes
Fr i es  

w it h mayon na i se 6 .25

Fr i es I ta l i an st yle 
w it h t r u f f le  mayon na i se ,  Pa r mesa n cheese 7. 5

Crunchy caul i f lower 
w it h pomeg ra nate ,  vadouva n ,  yog u r t  d re s s i ng 

a nd ha ze l nut  9. 5

Loaded sweet potato 
cr i spy pu r p le sweet  pot a to w i t h 

Pa r mesa n cheese ,  ch i l i  mayon na i se , 
tomato sa l sa  a nd ch ives 9. 5

Green asparagus 
w it h a l monds ,  g reen herb o i l 

a nd Ma ldon sa l t  9 . 5

min i  carrots 
w it h vadouva n ,  yog u r t 

d re s s i ng a nd pa r s ley 9. 5

ALL DAY



Sandwiches 
FROM 1  2  :  0  0  TO 1  6  :  0  0

Angus Runderpastram i 'melt
w it h l i t t le  gem, chedda r,  mus t a rd mayon na i se 

a nd p ick led veget ab le s  16 . 5

Smoked salmon
w it h p ick led red on ion ,  caper s ,  herb 

sa lad a nd y u z u mayon na i se 16 . 5

Avocado 
w it h poached eg g ,  cher r y tomatoes , 
r ad i sh ,  cucu mber,  g i nger  a nd g reen 

herb mayon na i se 15 . 5
+ smoked sa l mon+4 . 5

+ pat a  neg ra +7. 5

Stracc i atell a d i  bufal a
w it h cher r y tomatoes ,  p i s t ach io,  ba l sa m ic 

v i nega r  a nd ra spber r y 15 . 5
opt iona l :  c r i spy bacon +2 . 5

Pad Krapaw
m i nced ch icken t h ig h ,  Tha i  ba s i l , 

ch i l i  a nd f r ied eg g 15

carpacc io
I r i sh beef  w i t h t r u f f le  mayon na i se , 

c r i spy bacon ,  Pa r mesa n cheese ,  p i ne nut s , 
mus t a rd seeds a nd herb sa lad 16 . 5

Grace Hotdog 
ch icken hotdog w i t h k i mch i ,  mus t a rd mayon na i se 

a nd f r ied on ions 15

Grace club sandw ich 
w it h eg g sa lad ,  ch icken rou lade , 

pa ncet t a ,  tomato,  l i t t le  gem, g reen 
herb mayon na i se a nd cr i sps  19. 5

Eb i  K atsu Sando 
w it h cole s law,  ch i l i  mayon na i se 

a nd ka t su sauce 16 . 5

LUNCH ONLY


