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Grilla
Srami[y .S)/La’zing Brunch

12:30pm to 4pm

@ oY STARTERS 9

(slzating)
FOCACCINA TOMATO SALAD
Tarama, marinated olives, Black tomato, avocado,
red radish, olive oil GSD sumac, smoked paprika
WHIPPED FETA BEEF CARPACCIO
Ghaf honey, Pecorino, caper leaves,
carnival tomato ¢ Japanese aioli P
SALMON ROLL YAKI TORI
Avocado, takuwan ¢ Chicken, Ta-Re sauce ¢

e 9 MAINS G 9

(c/toose your main)

TAGLIATA KOJI CHICKEN
Striploin, parmesan, Corn-fed baby chicken,
rucola, candy tomatoes grilled endives
RIGATE ALLA NORMA MUSSELS AL FORNO
Eggplant, tomato, burrata, basil P Herbs butter, paella =P

@ o DESSERTS € 9

(sha’zing)

DOUGHNUTS
Filled with Love P¢

CHOCOLATE MOUSSE

70% Dark chocolate, pistachio, ganache, sea salt flakes™™"

MILLE-FEUILLE
Mascarpone cream cheese, vanilla creme anglaise ep

OPEN BAR
VODKA | GIN | WHISKY
CAZADORES | MATUSALEM PLATINO | BOTTLED BEER
TOMMY’S MARGARITA | GIN BASIL
WINES OF THE DAY BY SOMMELIER SELECTION OF
RED, ROSE & WHITE

(N) Contains Nuts (S) Contains Seafood or Shellfish (D) Contains Dairy (G) Contains Gluten (V) Vegan
All prices are inclusive of 5% vat, 10% service charge and 7% municipality fees
7%) (10%) &lakl Lol do > (5%) Joid sl
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