
P L E A S E  A S K  O U R  P E R S O N N E L  F O R  I N F O R M AT I O N  O N  F O O D  A L L E R G E N S

7 Eur

7 Eur

7 Eur

S I D E S

Fresh vegetable salad

Grilled vegetables

Caramelized beets, nuts

grás pickled cucumbers, onions

Korean-style cauliflower

Green beans, soft goat cheese

7 Eur

8 Eur

9 Eur

17 Eur

13 Eur

S
O

U
P

S

T O M  K H A  
Seafood

F R E N C H  O N I O N  S O U P
Bread topped with a trio of cheeses

14 EurS P A N I S H  G A Z P A C H O
Bruschetta with avocado and grilled prawns

S
A

L
A

D

16 Eur

S H R I M P  A N D  P E A R 15 Eur

S M O K E D  D U C K

B U R R A T A 17 Eur
Kumato tomatoes, strawberries, blueberries, nuts

Orange, vegetables, nuts

Kale, strawberries

 

M
A

IN
 C

O
U

R
S

E

B E E F  S T E A K

R I B - E Y E
Five-pepper brandy sauce,  potatoes

36 Eur

38 Eur

M U S S E L S
- Onion, white wine and cream sauce
- Coconut milk sauce
Fries or ciabatta bread

19 Eur

Grilled sugar bones, chimichurri, baby potatoes
and hard cheese

18 Eur

L A M B  C H O P S
Cauliflower and chickpea cream, pistachios, 
garlic butter

37 Eur

F I S H  O F  T H E  D A Y
Ask the waiter

- Eur

P O R K  N E C K
BBQ-glazed beetroot, celeriac, edamame beans

23 Eur

D U C K  B R E A S T  F I L L E T
Pears, salted caramel, rice with nutmeg

26 Eur

Fries
B E E F  B U R G E R

22 EurF I S H  &  C H I P S

R O A S T E D  P O R T O B E L L O  M U S H R O O M

T H R E E - C H E E S E  P A S T A  
W I T H  C H I C K E N
Arugula, nuts

18 Eur

18 Eur
Goat cheese, pearl barley, bell pepper salsa

Green peas, caper mayo

O X  H E A R T
Mushroom velouté, pickled cucumbers, 
silky mashed potatoes

26 Eur

8 Eur

10 Eur

9 Eur

D
E

S
S

E
R

T
S

F O N D A N T

C H A M P A G N E  D E S S E R T

M A N G O  P A N N A  C O T T A

Dark chocolate, ice cream

11 EurP A V L O V A

Champagne jelly, strawberries

S
N

A
C

K
S

9 EurB R E A D S T I C K S
Hard cheese and cheese sauce

8 Eur
Herbs of Provence, sun-dried tomatoes

g r á s  O L I V E S

11 EurG L A Z E D  W I N G S

10 Eurg r á s  S Q U I D  R I N G S

O Y S T E R S   6 Eur
(1 pcs.)

21 Eurg r á s  S N A C K  ( 3 - 4  p e r s . )
Grilled shrimp, marinated salmon, 
avocado & edamame patty, shrimp tostadas

17 EurS E A  D U O  T A R T A R E
Salmon, tuna, avocado

18 Eur
Fermented herbal honey
S P I C Y  T U N A  C R I S P Y  R I C E

17 EurK A T A I F I  P R A W N  T A I L S
Ponzu mayo, mango coulis

20 EurB E E F  C A R P A C C I O
Truffle mayo, parmesan, arugula, nuts

8 Eurg r á s  F R I E S
Mixed sweet potato and potato boats, hard cheese

16 Eur

16 Eur

17 Eur

P
IZ

Z
A

16 Eur

M I L A N O

P R O S C I U T T O

C H I C K E N  C A E S A R

S M O K E D  C H E E S E

Sun-dried tomatoes

Arugula

15 EurM A R G A R I T A

Romaine lettuce, crispy prosciutto



P L E A S E  A S K  O U R  P E R S O N N E L  F O R  I N F O R M AT I O N  O N  F O O D  A L L E R G E N S

6 Eur
- Brut
- Rose
- Non-alcoholic

G A L I P E T T E  B o t t l e d  0 , 3 3  L

C
ID

E
R

2 / 3 Eur

   4 / 6 Eur

T A B L E  W A T E R  0 , 5  /  1  L

Still
A C Q U A  P A N N A  0 , 2 5  /  0 , 7 5  L

 4,5 Eur
Engelman Imperial
K V A S S  0 , 4 3  L    

  3,5 Eur

3,5 Eur
C O C A - C O L A /  S P R I T E  
F A N T A  0 , 2 5  L

- Orange
- Grapefruit

   5 EurF R E S H L Y  S Q U E E Z E D
J U I C E  0 , 2  L  

   3 Eur
Sparkling/ still
T I C H Ė  0 , 3 3 L

   4 / 6 Eur
Sparkling
S .  P E L L E G R I N O  0 , 2 5  /  0 , 7 5  L  

- Orange
- Multivitamin
- Apple
- Tomato

J U I C E  „ P A G O ”  0 , 2  L

5 Eur
g r á s  H O M E M A D E
L E M O N A D E
Ask the waiter about the flavors

- ACALA sparkling rose wine style 0 , 3 3  L  

- ACALA sparkling white wine style 0 , 3 3  L

- SAICHO Jasmine 0 , 7 5  L

S P A R K L I N G  T E A
8 Eur
8 Eur

 26 Eur

F E V E R - T R E E  T O N I C  0 , 2  L

- Ginger ale
- Rhubarb & Raspberry 
- Mediterranean

4 Eur

B
E

V
E

R
A

G
E

S

5 / 6 Eur

6 / 7 Eur

6 / 7 Eur

6 Eur

6 Eur

B
E

E
R

E S T R E L L A  O n  t a p  0 , 3 3  /  0 , 5  L  
Lager, Spain

Dark, Belgium

C O R O N A  B o t t l e d  0 , 3 3  L    
Lager, Mexico

Wheat, Belgium
H O E G A A R D E N  O n  t a p  0 , 3 3  /  0 , 5  L

L E F F E  B R U N E  O n  t a p  0 , 3 3  /  0 , 5  L  

N O N - A L C O H O L I C  B E E R  
- Guiness Draught, dark, Ireland  0 , 4 4  L

- Menabrea, lager, Italy 0 , 3 3  L

H
O

T
 D

R
IN

K
S

3 Eur
3,5 Eur

4,5 Eur
4,5 Eur

7 Eur
+0,5 Eur

4 Eur

- Espresso
- Black coffee
- Black coffee with milk
- Latte
- Cappuccino
- Iced coffee with syrup 
- Baileys latte
With plant-based milk

C O F F E E

5 Eurg r á s  H O M E M A D E  T E A
Ask the waiter about the flavors

3 EurT E A
- Black
- Green
- Fruit
- Herbal

5,5 Eur

S
U

M
M

E
R

 S
P

E
C

IA
L

S

12 EurS P R I T Z :  
- Limoncello 
- Campari
- Aperol
- Apricot

C O C K T A I L S :  

S T R A W B E R R Y  G I N  T O N I C
Gin, rhubarb / cucumber tonic, strawberry
and caramel syrups

14 Eur

S T A R  M A R G A R I T A
Triple sec liqueur, Butterfly tequila, 
lime juice

14 Eur

C
O

C
K

T
A

IL
S

A P E R O L  S P R I T Z 10 Eur

G I N  &  T O N I C
- Classic
- Pink

10 Eur

N O N - A L C O H O L I C :  

M I M O S A 10 Eur

S H O T S  ( 2  p c s . ) :  

O L M E C A  T E Q U I L A  x  S A N G R I T A  15 Eur

L O N G  I S L A N D  I C E D  T E A  
White rum, gin, tequila, Triple Sec, 
vodka, lime juice, Coca-Cola 

16 Eur

13 Eurg r á s  P I N K  D R E A M
Cointreau, rhubarb / raspberry tonic,
lemon juice

N E G R O N I
Gin, Campari, vermouth

13 Eur

C U B A  L I B R E
Rum, Coca-Cola, lime juice

11 Eur

14 EurP A S S I O N  F R U I T  M A R G A R I T A
Tequila, Triple Sec, passionfruit purée,
lemon juice

I S L A Y  A M B E R
Laphroaig smoky whisky, ginger ale, 
pepper & caramel syrups, cinnamon stick

14 Eur

14 EurB U M B U  R U M  M U L E
Rum, ginger ale, passionfruit purée,
lime juice 

E S P R E S S O  M A R T I N I
Vodka, Kahlúa coffee liqueur, espresso

12 Eur

g r á s  M A N H A T T A N
Zacapa rum, sweet vermouth,
dry vermouth

17 Eur

G I N  &  T O N I C :
- Bombay gin
- Hendrick's gin
- Tanqueray Blackcurrant Royale gin
- Pink gin & tonic

11 Eur
13 Eur
13 Eur
13 Eur


