
 
  
 

 

Snacks 
 

Selection of Oysters 

served on the half shell with cocktail and  

mignonette sauce half dozen / full dozen  $29 / $58 

 

House Charcuterie 

selection of cured and smoked meats  

with vegetable pickles and mustard  $31 

add cheeses 3 for $19 or 5 for $25 

 

Mushroom Toast 

wild and local mushrooms with Boursin cheese,  

thyme and sherry wine  $24 

 

Chicken Karaage 
blistered shishito peppers, fermented chili, yuzu aioli  

and sesame  $21 

 

Beef Tenderloin Satays 

chimichurri sauce  $19 

 

Jumbo Prawn Cocktail 

served with cocktail and remoulade sauce  $29 

 

Grace Seafood Tower 

king crab legs, lobster tail, selection of oysters,  

and jumbo prawns $148 / $228 

 

Carpaccio 

shaved prime strip, Calabrian chili aioli, crispy farro 

and aged parmesan  $33 

 

Roasted Garlic Hummus 

marinated beef tenderloin, red chermoula sauce,  

house pita and mint  $27 

 

Whipped House Ricotta 

truffle infused honey, meyer lemon and  

grilled Icon sourdough bread  $23 

 

Butter Poached Oysters 

American sturgeon caviar, king crab, chives  

and crème fraiche  $30/two 

 

Jumbo Lump Crabcake 

pommery mustard cream and petite greens  $34 

 

Grace Meatballs 

cognac peppercorn cream, potato puree and  

huckleberry gastrique  $22 

 

Japanese Tataki 

gently torched Kagoshima wagyu beef with citrus ponzu,  

shiso and furikaki  $48  

 

Chorizo Stuffed Dates 

apple wood bacon and charred pepper sauce  $17 

 

The Burger 

house ground tenderloin, grilled onions, aged 

white cheddar on brioche bun with french fries  $21 

add fried egg  $6 

 

Find us on:      #gracefortworth 

 


