SET MENU A GRIMALDI'S

R345 per person —— CUCINA & SUSHI BAR —

Additional charges may be incurred for substitutions or extras ordered
Should we incur unavailability of any stock items on the day, substitutions will be recommended
Set menu only available by prior arrangement with the restaurant.

Starters

Baby marrow carpaccio (v)
Delicate slices of baby marrow drizzled with olive oil, dusted with feta and
parmesan cheese gratinated in the oven until golden brown.

Fegatini pollo
Chicken livers prepared with onion, white wine, napolitana sauce
and chilli, bound with fresh cream.

Calamari tentacles
Deep fried calamari tentacles served with tartar sauce.

Sushi 7 piece

Prawn California rolls and avocado bamboo rolls.

Mains

Chicken picatta
Tender chicken breasts dusted with flour, pan fried and dressed
with a caper, fresh lemon juice and butter sauce.

Line fish of the day
A 2509 fillet of fish, simply grilled, topped with fresh herbs and a
creamy lemon butter sauce.

Poke bowl
A bowl filled with avocado, pickled daikon radish, cherry tomatoes, baby spinach
red kraut, nori, cucumber and carrot ribbons, pickled ginger and sticky rice served
with a sweet soya and ginger sauc.

Select your choice of; steamed prawn OR tuna sashimi OR salmon sashimi

Rump steak
300g Rump steak grilled to your preference with a topping of herb infused butter.

Dessert

Créme bralée
Vanilla baked custard with a caramelised sugar topping.

Chocolate brownie
Served with vanilla ice cream.

Sorbet of the day

3 scoops of sorbet.



