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Grilla
\eighborhood Nights
FOCACCINA

Tarama, marinated olives, red radish, olive oil

STARTERS

Choose one dish

SEA BREAM CRUDO
Ajo blanco, pickled melon, celery, orange oil *"¢

GSD

FENNEL & ARTICHOKE SALAD
Truffle orange vinaigrette, aged parmesan, croutons ¢

BEEF CROQUETTES
Kimchi, bone marrow, beef bacon jam ©P

BEEF CARPACCIO
Pecorino, caper leaves, Japanese aioli ©

TOMATO SALAD
Black tomato, avocado, sumac, parsley, spicy chorizo

TORTILLA
Aioli, spicy chorizo, potato

MAINS

Choose one dish

RIGATE ALLA NORMA
Eggplant, tomato, burrata, basil *°

CACIO e PEPE BUCATINI
Home-made pasta, toasted pepper, Pecorino Romano ©P

SEA BASS FILLET
Mojo verde, nam jim*®

KOJI CHICKEN
Corn-fed baby chicken, grilled endives

100-LAYER LASAGNA
Wagyu ragu, Orilla tomato sauce,
aged Parmesan & burrata ©°

DESSERTS

Choose one dish

CHOCOLATE MOUSSE

70% dark chocolate, pistachio, ganache, sea salt flaked®

CLASSIC CHURROS
Valrhona Araguani 72%, cinnamon sugar °¢

SORBETS
Strawberry | Mandarin | Lime
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CHEF SARADHI DAKARA

Consuming raw seafood and shellf

(N) Contains Nuts (S) Conm ins Seafood ish (D) Conta ins Dairy (G) Contains Gluten (V) Vegan \\ ‘
All prices are inclusive of 5% 6 service charge and 7% municipality fees :;\\ .
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