
HALAL  ·  PRIME BLACK ANGUS  ·  DRY-AGED IN HOUSE

01 L E M O N A D E S Each 20

Made by the pitcher - enough for four.

Mojito Lemonade 20
A refreshing blend of lime, mint and blueberries with a sparkling citrus finish.

Strawberry Basil Lemonade 20
A sparkling blend of strawberries, raspberries and blueberries with a sweet, refreshing
finish.

Citrus Lemonade 20
Lemon, orange and lime with a touch of raspberry and a sparkling finish.

Mango–Passion Fruit 20
A tropical blend of mango and passion fruit with blueberries for a sweet-tart finish.

02 M O C K T A I L S Each 13

Azure Wave 13
Blue curaçao syrup, pineapple and lemon juice, a splash of coconut water and butterfly
pea tea, served over ice and topped with tonic water.

The Forbidden Kiss 13
Dark cherry, strawberry puree and pomegranate with fresh lime juice and a hint of vanilla,
shaken and served in a coupe glass. Topped with sparkling water.

Midnight Rose 13
Rose and raspberry purees with lychee and fresh lemon juice, shaken and served straight
up. Topped with sparkling water.

Blackberry Smoke 13
Blackberry and black currant syrup, lemon juice, agave nectar and aromatic bitters,
served over ice. Garnished with a fresh berry and rosemary sprig.

03 B O T T L E D   &   S P A R K L I N G

Served in glass bottles.

Coca-Cola 6

Diet Coca-Cola 6

Sprite 6

Maison Perrier 6

Acqua Panna 8

San Pellegrino 8
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G . G R A N T  H O U S E - M A D E

Desserts & Coffee T W O

Made in our own pastry kitchen, in small batches, with chocolate and citrus sourced from
Spain.
04 F R O M   T H E   P A S T R Y   K I T C H E N

Spanish Brownie 17
Decadent chocolate brownie with pastry cream and the essence of walnuts and pecans.
G. Grant's Cheesecake 17
Traditional cheesecake with a creamy texture, topped with mixed berries and white
chocolate ice cream.
Warm Lava Cake 17
Spanish-sourced dark chocolate cake with a chocolate ganache center, baked and served
with white chocolate ice cream.
Mille-Feuille 17
Delicate puff pastry layered with pastry cream, white chocolate cream and raspberry
yogurt sorbet, garnished with pistachio.
05 I C E   C R E A M Per scoop · 7

Churned here in small batches, a few liters at a time.

Caramel Chocolate · Dark Chocolate · Mango · Milk Chocolate · White Chocolate
06 S O R B E T S Per scoop · 7

Fruit, sugar, and nothing else.

Mixed Berry · Cherry-Lime · Mango-Passion Fruit · Raspberry
07 C O F F E E

Espresso pulled to order. Oat and almond milk available at no charge.

Espresso 5

Americano 5

Cappuccino 8

Latte 8

08 C O L D   E S P R E S S O Each 13

Dearborn Nights 13
Espresso with date and cinnamon syrups and chocolate bitters, served over ice and
garnished with a Medjool date and a coffee bean.
Pistachio Espresso 13
Espresso with pistachio cream, vanilla syrup and cardamom syrup, served over ice with a
touch of milk and garnished with chopped pistachio.
Midnight Express 13
Espresso with dark chocolate and date syrups and vanilla, served over ice with a touch of
milk. Garnished with cocoa and chocolate shavings.
Golden Rose Espresso 13
Espresso with rose and vanilla syrups, served over ice with a touch of cream and
garnished with rose petals.
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