
This is the journey to explore the joy of summer ‘grigliata’, where many small dishes are placed in the middle for sharing.

@ griglia.sgfollow & tag us

Rustic Bread
Piennolo Tomato Sauce, Apulian Extra Virgin Olive Oil  

Eggplant
Roma Tomatoes, Ligurian Basil 
Smoked 'Caciocavallo' Fondue 

Burratina
Zucchini, Pesto Elements

Romanesco 
Stracchino, Hazelnut, Bottarga

Spaghetti Chitarra
Datterino Tomatoes, Italian Sea Water

8

19

26

14

19

From the garden

Bone Marrow
Salsa Verde, Radish Crostini

Tuscan Chicken Liver Pâté
Vinsanto Gel, Parmesan Cantucci 

Wagyu Beef Carpaccio Scottato
Kumquat, Giardiniera, House-made BBQ Sauce

House-Made Pappardelle
Braised Pork Jowl, Chianti, Crispy Guanciale

24

19

22

24

From the land

Hokkaido Scallops Crudo
White Corn, Amalfi Lemon and Capers Sauce

Giant Prawn
Trout Roe Mugnaia 

Sa�ron Rice
Sicilian Red Prawn, Amalfi Lemon 

Charcoal Grilled Fusilli
Octopus, ‘Nduja

26

28

26

22

From the sea

Open fire grill

Roasted Potatoes

Charcoal Grilled Baby Corn
Brown Butter Sabayon

Cherry Tomatoes
Cucumber, Taggiasca Olives, Rocket Salad

Potato Purée
Horse Radish, Smoked 'Caciocavallo'

Sautéed Kale
White Balsamico

10

10

12

12

12

Sides

Desserts

Cappuccinomisu
Bu�alo Mascarpone, Port Wine, Cappuccino Foam

Capri in a cake
Limoncello Caprese, Amalfi lemon, Extra Virgin Olive Oil

Pistachio Molten Lava
Strawberry Sorbet

Selection of Italian Cheeses

12

14

16

28

Finger food

Marinated Olives Martini, Italian Herbs, Calabrese Chilli 

Focaccia Mortadella 

Smoked Eel Horseradish, Trout Roe

Red Prawn Tartare Toast Candied Lemon

4

6

8

8

Beef Tartare Parmigiano, Confit Egg

Confit Tomatoes Spiced Bread, Avocado

Foie Gras Herb Chocolate, Hazelnut Croccante

6

4

8

Recommended for

R e c o m m e n d e d  t o  s h a r e  f o r  T W O :  3  a p p e t i s e r s  +  1  p a s t a  +  1  m a i n

30 Days Dry Aged Porterhouse
‘Fiorentina’

Bone-in Angus Striploin

5 pepper Crusted Duroc Pork Chop

Spiced Coastal Spring Lamb Rack

Suckling Pig Porchetta

450 Days Grain Fed Wagyu Ribeye
MBS 4-5

Whole Mediterranean Seabass

Whole Spanish Turbot

200 Days Grain Fed Angus Prime Rib 
'Costata'

2-3 persons

1-2 persons

2 persons

2 persons

2 persons

2 persons

2 persons

3-4 persons

4-5 persons

158

88

78

88

98

148

78

148

298


