Gritl

Americono

CLASSICS
175PP

BACCALA CROSTINI, CANTABRIAN ANCHOVY, CHIVES
ARANCINI BOLOGNESE, PUMPKIN
FOCACCIA DI PATATE, TOMATO & HERB BUTTER
PROSCIUTTO SAN DANIELE CON BUFFALO

TUNA TARTARE, CAPERS, PARSLEY, SHALLOTS, POTATO CRISPS

RIGATONI RAGU, 9+WAGYU BEEF & PORCINI MUSHROOM

STRIPLOIN ON THE BONE DRY AGE 500G

INSALATA MISTA, MIXED LEAF SALAD

PATATE FRITTE, SEA SALT

TIRAMISU AMERICANO

SAMPLE MENU ONLY.




Gritl

Americono

CHEF’S SELECTION
220PP

PANE MISTO, SOURDOUGH & GRISSINI
SCALLOP CRUDO, CAPER, ALMOND, CITRUS
SALUMI MISTI

CONFIT DUCK CROQUETTES

SCAMPI ALLA VENEZIANA
W.A SCAMPI WOOD OVEN ROASTED ON SAFFRON PILAF

BISTECCA PEPATA CHATEAUBRIAND, COGNAC & PEPPER SAUCE
CAULIFLOWER GRATIN, LEMON, CHIVES

INSALATA MISTA, MIXED LEAF SALAD

TIRAMISU AMERICANO

PROFITEROLE CON NOCCIOLE

SAMPLE MENU ONLY.
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