ENGLISH MENU

GRACL

ALL DAY 12:00 - 22:00 | FRIDAY & SATURDAY UNTIL 23:00




ALL DAY

Ovysters

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

PORNSTAR MARTINI
with a granita of passion fruit, vanilla,
vodka, champagne and lime
per two 10.5 « per six 29.5

RASPBERRY GIN
with a granita of gin & tonic, raspberry
and lime
per two 10.5 « per six 29.5

TOKYO STYLE
with ponzu, chili and fried onions
per two 9.75 « per six 28.5

TASTING ¥ (8 PIECES)

classic, pornstar martini, raspberry
gin & Tokyo style 38.75

Salads

BEEF TATAKI
little gem, mesclun, sesame vinaigrette, radish,
shiso and fried onions 19.5

CARPACCIO

[rish beefl with truffle mayonnaise, crispy bacon,

Parmesan cheese, pine nuts, mustard
seeds and herb salad 19.5

STRACCIATELLA DI BUFALA
with cherry tomatoes, pistachio, balsamic
vinegar and raspberry 16.5

JAPANSE CAESAR SALAD
with little gem, cucumber, crispy bacon. shoyu
egg, Parmesan cheese, anchovy and yuzu
dressing 15.5
+ chicken katsu +5.5 + ebi tempura 6.5

VEGETARIAN @® VEGAN ¥ FAVORITES

Our dishes may contain allergens,
ask our staff for more information.

Sashimi

SALMON (4 PIECES)
with kizami wasabi and ginger 10.5

TONIJN (4 PIECES)
with kizami wasabi and ginger 12.5

HAMACHI (4 PIECES)
with kizami wasabi and ginger 13

SASHIMI TO SHARE % (12 PIECES)
salmon, tuna and hamachi 34.5

SASHIMI TO SHARE ULTIMATE (24 PIECES)
salmon, sea bass, tuna and hamachi 66.5

Sushi

(4/8 PIECES)

SALMON TORCH ROLL
with cucumber, avocado, yuzu mayonnaise
and kataifi 11.5 « 21.5

BEEF TORCH ROLL
with asparagus, truffle mayonnaise, spring
onion and fried onions 12.5 « 22.5

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

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

SPICY TUNA ROLL
with togarashi, cucumber, spring onion,
kimchi and chili mayvonnaise 12.5 « 22.5

RED DRAGON ROLL
crispy ebi, Angus beel with ponzu-teriyaki,
avocado and tobiko 14 « 235

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

VEGGIE ROLL @
with crunchy cauliflower, shiso
and takuan 11.5 « 21.5

CRISPY CHICKEN ROLL
KRorean fried chicken with spring onion,
katsu sauce and furikake 12.5 « 22.5

SPICY CHICKEN ROLL
Korean fried chicken with avocado, spring
onion and Sriracha 12.5 « 22.5

SUSHI PLATTER & SASHIMI ULTIMATE (80 PIECES)
189.5

SUSHI PLATTER DELUXE % (40 PIECES)
110.5

SUSHI PLATTER (24 PIECES)
66.5

SUSHI PLATTER (12 PIECES)
34.5



ALL DAY

To share Main dishes

with aioli, Mediterranean dip and anchovy-
stuffed olives 11

optional: with all main courses:
black tiger prawns (2 pieces) +12.5

GRAIN-FED FLAT IRON STEAK (200 GRAMS)
) . EDAM,AME GRAGE L van de Robata-grill met seizoensgroenten en
spicy with garlic and ginger, or order Crace-saus 345
with sea salt 8.5
PATA NEGRA (100 GRAMS) - | AINCFED KIBELE (250 SRANS)
Iberico ham, aged 36 months 19.5 from the Robata grill with seasonal vegetables

and Grace sauce 42.5
TOSTADA TUNA TATAKI
with sesame, wakame, avocado and tobiko 18.5 ) GRAIN-FED BAVETTE (200 GRAMS)
from the Robata grill with secasonal vegetables
STRACCIATELLA DI BUFALA and Grace sauce 32
with cherry tomatoes, pistachio, balsamic vinegar,

raspberry and sourdough 14.5 ANGUS CHUCK TENDER
slow-cooked with asparagus, black garlic
SUMMER ROLL (4 PIECES) foam and potato crisp 28.5
with crispy pork belly, rice noodles, shiso, chives

and peanut-hoisin sauce 14.5 ROASTED CHICKEN

corn-fed chicken with seasonal

' GYOZA'S (5 PIECES) ; vegetables and Grace sauce 26.5

with soy-ponzu sauce, furikake and nori
chicken 13 « veggie 13 SCALLOP & PORK BELLY

T0STADA CARPACEID with pearl barley, baby carrots, white

. ” . . . wine sauce and tarragon 32.5
with truffle mayonnaise, pine nuts, crispy bacon,
DI S Qe ~ v Qe tar 100 T SN i =7
Parmesan cheese, mustard seeds and herb salad 17 SALMON TERIVAKI

BEEF TATAKI with soba noodles, spicy Japanese teriyaki sauce,
steak with sesame vinaigrette, radish, shiso bimi, daikon and puffed rice 26.5
and fried onions 18
CcoD
STEAK TARTARE with paella, squid and saffron sauce 28.5
on brioche bread with capers, shallot,
parsley, mustard and quail egg 14.5 LINGUINE BURRATA

fresh linguine, cherry tomatoes, pistachio
and balsamic vinegar 26.5
c crispy bacon +2.5

SEA BASS TOM KHA
raw marinated with lime, coconut, chili
and lemongrass 16.5

TUNA TIRADITO
with avocado, passion fruit, aji amarillo

and coriander 18.5 Side diSheS
AKA-UO TATSUTA W (5 PIECES)
crispy redfish, Thai red curry, bamboo
and Thai basil 16 FRIES

with mayonnaise 6.25
SHELLFISH OF THE DAY

in white wine sauce, garlic, parsley . - FRIES ITALIAN STYLE .
and a hint of chili 15 with truffle mayonnaise, Parmesan cheese 7.5
BAO BUN CHICKEN (2 PIECES) CRUNCHY CAULIFLOWER

with crispy chicken, kimchi, spring onion

with pomegranate, vadouvan, vogurt dressing
and katsu sauce 14.5

and hazelnut 9.5

BAO BUN PORK BELLY (2 PIECES)
with hoisin sauce, spring onion and sweet
and-sour cucumber 14.5

LOADED SWEET POTATO
crispy purple sweet potato with
Parmesan cheese, chili mayonnaise,
tomato salsa and chives 9.5
PEKING DUCK WITH PANCAKES

cucumber, spring onion, chili and hoisin sauce 18.5 GREEN ASPARAGUS @

SEEE ELLEGE I LT GEL with almonds, green herb oil
i - . . . _ and Maldon salt 9.5
with flat iron steak, kimchi and daikon 17.5 b ‘
MINI CARROTS
YAKITORI (6 PIECES PIECES) o . » , .
e T IR o with vadouvan, vogurt
chicken skewers with vakiniku-BBQ sauce ) . 2 Q=
) TREE S 5 & dressing and parsley 9.5
and sesame 12.5 ° -

BLACK TIGER PRAWNS (4 PIECES)
served in the shell, BBQ style with garlic,
parsley and lime 22.5

WAGYU MINI BURGERS % (2 PIECES)
on brioche with little gem. tomato, cheddar, pick
le, red onion and jalapeno mayonnaise 18.5



LUNCH ONLY

Sandwiches

FROM 12 :00T016:

ANGUS RUNDERPASTRAMI MELT
with little gem, cheddar, mustard mayonnaise
and pickled vegetables 16.5

SMOKED SALMON
with pickled red onion, capers, herb
salad and yuzu mayonnaise 16.5

AVOCADO @
with poached egg, cherry tomatoes,

radish, cucumber, ginger and green
herb mayonnaise 15.3

.4
5

smoked salmoi
r pata negra

1
(

STRACCIATELLA DI BUFALA
with cherry tomatoes, pistachio, balsamic
vinegar and raspberry 15.5
optional: crispy bacon +2.5

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

CARPACCIO
Irish beefl with truffle mayonnaise,
crispy bacon, Parmesan cheese, pine nuts,
mustard seeds and herb salad 16.5

GRACE HOTDOG %
chicken hotdog with kimchi, mustard mayonnaisc
and fried onions 15

GRACE CLUB SANDWICH %
with egg salad, chicken roulade,
pancetta, tomato, little gem, green
herb mayonnaise and crisps 19.5

EBI KATSU SANDO %
with coleslaw, chili mayonnaise
and katsu sauce 16.5




