
The flavo r  of
di s t i nct i on  



Wel co m e  to  ou r  re s ta u ra n t ,  a  h a v e n  fo r  e n t h u s i a s t s  of  d i s t i n ct i v e  m ea t s

a n d  g e n u i n e  c u l i n a r y  e x p e r i e n ce s .

 We  ta k e  p r i de  i n  p re se n t i n g  a  sel ect i o n  of  p re m i u m  h a l a l  m ea t s ,  sou rced

f ro m  m et i c u l ou s l y  reg u l a ted  s u p p l i e rs  a n d  e x p e r t l y  p re p a red  u s i n g

t ra d i t i o n a l  tech n i q u e s .

O u r  s p ec i a l t y  l i e s  i n  w o o d - f i red  co ok i n g ,  w h i ch  i m bu e s  ea ch  p i ece  w i t h  r i ch

a ro m a s  a n d  u n p a ra l l el ed  te n de r n e s s .

 We  a l so  fea t u re  a g ed  m ea t s ,  cel eb ra ted  fo r  t h e i r  ref i n e m e n t ,  te n de r n e s s ,

a n d  r i ch  f l a v o r .

B eh i n d  ea ch  d i s h  i s  a  g e n u i n e  p a s s i o n  fo r  t h e  i n g red i e n t s ,  a  re v e re n ce  fo r

f l a v o r ,  a n d  a  co m m i t m e n t  to  del i v e r i n g  a  wa r m  a n d  i n v i t i n g  c u l i n a r y

e x p e r i e n ce .

W h et h e r  you  a p p rec i a te  s u cc u l e n t  m ea t ,  e x q u i s i te  c u t s ,  o r  a re  s i m p l y

seek i n g  a n  e n j o y a bl e  e x p e r i e n ce  w i t h  a  g e n u i n e  m ea l ,  ou r  e s ta bl i s h m e n t  i s

t h e  p e r fect  de s t i n a t i o n .

O u r  ded i ca t i o n

O u t s ta n d i n g  h a l a l  m ea t

T ra d i t i o n a l  co ok i n g  u s i n g  a  w o o d  f i re

A  ref i n ed  e x p e r t i se  i n  m a t u ra t i o n

A  w el co m i n g  a m b i a n ce  a n d  d i l i g e n t  se r v i ce

A t  ou r  e s ta bl i s h m e n t ,  i n d u l g e n ce  i s  a  m a t te r  of  u t m o s t  i m p o r ta n ce .  E a ch
b i te  i s  a  del i g h t ,  a n d  e v e r y  m o m e n t  b eco m e s  a  ch e r i s h ed  m e m o r y .

OURHISTORY



OUR APPETIZERS

CHARCUTERIE AND CHEESE PL AT TER 
S e l e c t i o n  of  c h a rc u te r i e ,  a g e d  c h e e s e s ,  a n d

s e a s o n a l  f r u i t s  

Cae sar  Salad

SCAMPI  WITH ASIAN INFLUENCES 

SCAMPIS A L A BRASA 

ITALIAN SAL AD 

Warm Goat  Chee s e and Acacia  Honey Salad 

BEEF CARPACCIO 

Beef  Carpaccio with Burrata 

WAGYU CARPACCIO  

Yo u n g  g re e n s ,  g r i l l e d  c h i c ke n  b re a s t,  a g e d  Pa r m e s a n

s h a v i n g s ,  g o l d e n  c ro u to n s .  

S a u té e d  s c a m p i  w i t h  l e m o n g ra s s ,  h i nt s  of

g i n g e r,  a n d  f re s h  c o r i a n d e r.

A n  a s s o r t m e nt  of  exq u i s i te  c h a rc u te r i e ,  g r i l l e d  s u n - k i s s e d

ve g eta b l e s ,  te n d e r  s h o ot s ,  a n d  a  h i nt  of  b a l s a m i c  v i n e g a r.

C h e f ' s  f l a m e - g r i l l e d  s c a m p i ,  a d o r n e d  w i t h  a  c re a my  re d  c u r r y,

d e l i c a te l y  s p i c e d  a n d  i nf u s e d  w i t h  T h a i  s e a s o n i n g s .

D e l i c a te  s l i c e s  of  Wa g y u  b e e f,  p e s to ,  a r u g u l a ,  s u n - d r i e d
to m a to e s ,  a n d  s h a v i n g s  of  p a r m e s a n .

G o a t  c h e e s e  a c c o m p a n i e d  by  a c a c i a  h o n ey,

c r i s p  d r i e d  f r u i t s ,  f re s h  a p p l e  s l i c e s ,  a n d  te n d e r

s h o ot s .

T h i n l y  s l i c e d  b e e f ,  a r t i s a n a l  p e s t o ,  a r u g u l a ,  s u n - d r i e d

t o m a t o e s ,  a n d  s h a v i n g s  o f  p a r m e s a n .

Thinly sliced beef, creamy burrata, pesto, arugula, and a drizzle of olive

oil.

13 ,90

13 ,90

14 ,90

14 ,90

15 ,90

15 ,90

16,90

19,90

15 ,90



Our Selection of Meats

 C u s t o m i z e  yo u r  p l a t e  w i t h  t h e  s a u c e s  a n d  t o p p i n g s
yo u  p re f e r .

39,00

35,00

45,00

25,00IRISH SIRLOIN 
Tender and succulent Irish meat, expertly grilled to achieve an
authentic flavor.

I r ish Black Angus Ribeye 
Renowned for its exceptional quality, Irish Black Angus captivates with its
tender texture and rich flavor. 

Simmental  Beef  Ribeye 
A gem of the Simmental breed, characterized by its refined creamy-yellow marbling.
This exceptional meat offers a rich flavor, particularly enhanced through grilling.

35,00PRISTINE BEEF TENDERLOIN   
 Tender, succulent, and flavorful meat that embodies both elegance and
authenticity, presented atop a bed of vegetables. 

250g 

T-BONE BL ACK ANGUS IRISH 
An iconic dish that unites the rib steak and fillet into a single cut. 

WOOD -FIRED L AMB CHOPS 

L a m b  c h o p s  a r e  m e t i c u l o u s l y  g r i l l e d  o v e r  a  w o o d  f i r e ,
r e s u l t i n g  i n  t e n d e r,  a r o m a t i c  m e a t  e n r i c h e d  b y
u n p a r a l l e l e d  s m o k y  f r a g r a n c e s .

4 rooms 29,00

AUSTRALIAN WAGYU RIBE YE BMS 6/ 7  
Exceptional  I r ish Wagyu,  raised in  free-range condit ions,
nour ished with fresh grass and matured in  o l ive oi l  cake,
offers a delectable meat with a r ich and unforgettable f lavor.  

300g 120,00

OUR DISTINGUISHED MEATS 

SLICED ORG ANIC FREE-RANGE CHICKEN

CONFIT L AMB JOWL
La m b  s h a n k  c o nf i t  a t  i t s  c o re ,  a c c o m p a n i e d  by  a  d e l i c a te
h e r b  m o u s s e l i n e ,  e n h a n c e d  w i t h  re d u c e d  c o o k i n g  j u i c e s .

PURE SIMMENTAL FILE T TAGLIATA

C o m p re h e n s i ve  a n d  we l l - ba l a n c e d  m e a l s ,  m e t i c u l o u s l y
c ra f te d  f ro m  t h e  o u t s e t .

32 ,00

S l i c e d  ro a s te d  fa r m  c h i c ke n  s e r ve d  a to p  a  b e d  of
ve g eta b l e s .

22 ,00

Gril led sl iced beef served atop a medley of seasonal vegetables,
garnished with parmesan shavings and drizzled with truff le-infused
sauce.

35,00

38,00ENTRECÔTE BL ACK ANGUS URUGUAY
Renowned for its exceptional quality, Irish Black Angus captivates with its
tender texture and rich flavor. 

300g

300g

300g

300g

300g



Simmental  Ribeye    
Originat ing from the esteemed Simmental  breed,  th is  r ib  steak
is  character ized by i ts  abundant marbl ing and remarkable
tenderness.

OUR MEATS FOR SHARING  
Complete meals accompanied by a salad, a side dish of your

preference, and a sauce of your selection. 

MIXED GRILL  FOR ONE PERSON 

105,00

MIXED GRILL  FOR T WO PERSONS 

MIXED GRILL  FOR FOUR INDIVIDUALS 

BALTIC BL ACK RIBE YE

Gal ice Blonde Entrecôte      
An extraordinary cut  of  meat from the renowned Rubia Gal lega
breed of  catt le  in  Gal ic ia,  celebrated for  i ts  d ist inct ive f lavor
and aromatic depth.  

A rare and exquis i te  meat,  cult ivated along the shores of  the
Balt ic  Sea.  I ts  d ist inct  marbl ing and r ich f lesh exhibit  a  unique
aromatic depth,  merging tenderness with profound f lavor.

An extraordinary platter showcasing a Galician tomahawk with robust
aromas, a Uruguayan rib-eye steak characterized by its bold and generous
flavor, an exceptionally tender Irish Black Angus rib-eye steak, and two pure

Simmental fillets exhibiting delicate and refined marbling. This distinctive
arrangement is accompanied by a selection of four sides and four

homemade sauces, designed to elevate each cut and provide a genuine
culinary experience.

OUR AGED MEATS  

59,00

F l a m e - g r i l l e d  s e l e c t i o n ,  s e r ve d  i n  i n d i v i d u a l  p o r t i o n s .  
Id e a l  fo r  i n d u l g i n g  yo u r s e l f  w i t h o u t  t h e  n e e d  to  s h a re .

30,00

A n  e x q u i s i t e  a s s o r t m e n t  o f  f l a m e - g r i l l e d  B l a c k  A n g u s  b e e f ,
l a m b ,  a n d  L a b e l  R o u g e  f a r m - r a i s e d  c h i c k e n .  A  s u b s t a n t i a l
p l a t t e r  d e s i g n e d  f o r  s h a r i n g ,  s h o w c a s i n g  d i s t i n c t  f l a v o r,
t e n d e r n e s s ,  a n d  s u p e r i o r  b r e e d i n g .

1 10,00
B l a c k  A n g u s  b e e f ,  s u c c u l e n t  l a m b ,  a n d  L a b e l  R o u g e  f a r m -
r a i s e d  c h i c k e n  e x p e r t l y  g r i l l e d  t o  p e r f e c t i o n .  A  b o u n t i f u l  f e a s t
t o  s h a r e ,  d e s i g n e d  f o r  a f i c i o n a d o s  o f  d i s t i n c t i v e  m e a t s .

MATURED TOMAHAWK FROM G ALICIA –  PORTUG AL –  1 . 2  TO 1 . 4  KG 
A premium bone-in cut, meticulously aged to enhance its rich aromas
and unparalleled tenderness. Flame-grilled, its marbling dissolves in
the mouth, delivering a delicate fusion of character and
sophistication. An extraordinary meat experience to savor together.

250,00G R I L L A D E  P R E S T I G E  -  4  p e rs o n s  -  2 . 3  k g  

IRISH WAGYU RIBE YE BMS 7+
Exceptional  Austral ian Wagyu,  character ized by i ts  intense
marbl ing,  melts  in  the mouth and offers a unique aromatic r ichness.

300g 90,00

45,00

45,00

45,00

300g 

300g 

300g 



RIB S GRILLED 
I r i s h  B l a c k  A n g u s  -  A  s u c c u l e nt  a n d  f l a vo r f u l  c u t,  m et i c u l o u s l y  s l o w -

c o o ke d  a n d  f i n i s h e d  w i t h  a  h o u s e - m a d e  b a r b e c u e  s a u c e  t h a t
fe a t u re s  s m o k y,  c a ra m e l i ze d  u n d e r to n e s .  A  g e n e ro u s  i n d u l g e n c e

w i t h  g e nu i n e  a c c e nt s .

C u t s  o f  I r i s h  B l a c k  A n g u s  b e e f ,  e l e g a n t l y  g l a z e d  w i t h
h o n e y  a n d  w h o l e g r a i n  m u s t a r d .  A  n u a n c e d  f u s i o n  o f

s w e e t n e s s  a n d  d e p t h .

28,00

CL AS SIC HONE Y & MUSTARD RIB S 

SPICY RIB S 

C u t s  o f  I r i s h  B l a c k  A n g u s  b e e f ,  s e a s o n e d  w i t h  a  t o u c h
o f  c h i l i  a n d  g a r n i s h e d  w i t h  a  h o u s e - m a d e  s p i c y  s a u c e .

A  m e a s u r e d  i n t e n s i t y  f o r  t h o s e  s e e k i n g  e x c i t e m e n t .

NATURAL RIB S 

I r i s h  B l a c k  A n g u s  P l a i n  A  c u t  o f  I r i s h  B l a c k  A n g u s
b e e f ,  e x p e r t l y  s e a s o n e d  t o  h i g h l i g h t  t h e  i n h e r e n t

q u a l i t i e s  o f  t h e  m e a t .  G e n u i n e  a n d  f l a v o r f u l .

28,00

28,00

28,00

OUR RIBS 

A c c o m pa n i e d  by  a  s a l a d  a c c o m pa n i m e n t  

M E AT L E S S ,  1 0 0 %
D E L I G H T  

SALMON WITH BE ARNAISE SAUCE -
24 .90

VEGE TABLE CANNELLONI  -  18 .00
L a r g e  a l  d e n t e  c a n n e l l o n i  a c c o m p a n i e d

b y  g r i l l e d  v e g e t a b l e s ,  a  h o m e m a d e
t o m a t o  s a u c e  i n f u s e d  w i t h  h e r b s ,  a n d  a

h i n t  o f  m e l t e d  c h e e s e .  A  g e n e r o u s ,
e n t i r e l y  v e g e t a r i a n  d i s h  b r i m m i n g  w i t h

v i t a l i t y .

S k i n - r o a s t e d  s a l m o n  f i l l e t  a d o r n e d  w i t h
h o m e m a d e  b é a r n a i s e  s a u c e ,  a c c o m p a n i e d
b y  s e a s o n a l  v e g e t a b l e s .  A  d e l e c t a b l e  a n d

f i n e l y  b a l a n c e d  d i s h .



THE BACON BURGER

S u c c u l e nt  I r i s h  B l a c k  A n g u s  b e e f  c ro w n e d  w i t h  m e l te d  m a t u re
c h e d d a r  c h e e s e ,  c r i s py  g r i l l e d  b a c o n ,  v i b ra nt  f re s h  s a l a d ,  a n d  a
r i c h ,  ta n g y  h o m e m a d e  s a u c e .  A l l  p re s e nte d  i n  a  s of t  a r t i s a n  b u n

fo r  a  b u r s t  of  f l a vo r  i n  e ve r y  b i te .

S u c c u l e n t  I r i s h  B l a c k  A n g u s  b e e f ,  a g e d  c h e d d a r
c h e e s e ,  c a r a m e l i z e d  o n i o n s ,  f r e s h  t o m a t o e s ,  a n d  a  r i c h

h o m e m a d e  s a u c e .  A  s u b s t a n t i a l  b u r g e r  f e a t u r i n g
h a r m o n i o u s  a n d  r o b u s t  f l a v o r s .

OUR BURGERS  

THE CL AS SIC HAMBURGER

A cco m pa n i e d  by  f r i e s  a n d  a  h o u s e - m a d e
m a yo n n a i s e  s a u ce .   

THE CHICKEN SANDWICH
Te n d e r  r o a s t e d  c h i c k e n  f i l l e t ,  m e l t e d  c h e d d a r  c h e e s e ,

c a r a m e l i z e d  o n i o n s ,  a n d  a  h o u s e - m a d e  s a u c e ,  a l l
n e s t l e d  w i t h i n  a  s o f t  b u n .  A n  e x q u i s i t e  b l e n d  o f

s w e e t n e s s  a n d  d e p t h .

THE BRASA BURGER

S u c c u l e n t  B l a c k  A n g u s  b e e f ,  c r i s p  a r u g u l a ,  a n d  a
r i c h ,  a r o m a t i c  t r u f f l e  s a u c e ,  a l l  e l e g a n t l y  p r e s e n t e d

o n  l i g h t l y  t o a s t e d  a r t i s a n  b r e a d .  A  p r o f o u n d  a n d
s o p h i s t i c a t e d  t r u f f l e  e x p e r i e n c e .

15 ,00

THE TRUFFLE BURGER

17,50

17,50

15 ,00

15 ,00

S a v o r y  B l a c k  A n g u s  b e e f ,  r i c h  h o m e m a d e
g u a c a m o l e ,  m e l t e d  c h e d d a r  c h e e s e ,  z e s t y  j a l a p e ñ o s ,

a n d  f r e s h  t o m a t o e s .  A  r o b u s t  a n d  a m p l e  c r e a t i o n
t h a t  h a r m o n i z e s  s w e e t n e s s ,  s p i c e ,  a n d  f r e s h n e s s .



OUR SIDES

GREENS SAL AD

HOMEMADE POTATO FRIES

ROASTED VEGE TABLES

SWEE T POTATO FRIES 

JACKE TED SWEE T POTATO

NE W POTATOES 

Ho m e m a d e  f r i e s  a c c o m p a n i e d  by  a r t i s a n a l

m a yo n n a i s e

Me l te d  s w e et  p ota to ,  p a i re d  w i t h  c re a my  c ot ta g e
c h e e s e ,  c r u n c hy  nu t s ,  d r i e d  f i g s ,  a n d  a  d r i z z l e  of  a c a c i a
h o n ey.  

4,50

5,00

5,50

5,00

5,00

5,00

Te n d e r  n e w  p ota to e s ,  g ra d u a l l y  c a ra m e l i ze d  i n  t h e
ove n  w i t h  h e r b s  a n d  g a r l i c  f l a ke s .  A n  exq u i s i te  a n d
s u bt l e  a c c o m p a n i m e nt.

G o l d e n ,  c r i s p ,  a n d  s u bt l y  s w e et.  
A  d e l e c ta b l e  a l te r n a t i ve  to  t ra d i t i o n a l  f r i e s .

S e a s o n a l  ve g eta b l e s ,  f l a m e - g r i l l e d  a n d  d e l i c a te l y
s e a s o n e d ,  e n h a n c e  t h e i r  n a t u ra l  f l a vo r s .

Te n d e r,  c u r l y  l e a ve s  w i t h  a  c r u n c hy  tex t u re  a n d  a  h i nt  of

b i t te r n e s s ,  d re s s e d  i n  a  h o m e m a d e  v i n a i g ret te .

AROMATIC GRATIN 6,00
S of t  a n d  s u bt l y  s c e nte d ,  i m p e c c a b l y  g ra t i n a te d  fo r
a  g o u r m et  a n d  s o p h i s t i c a te d  to u c h .

MASHED POTATOES 6,00
A  s m o ot h  a n d  a i r y  m a s h ,  c ra f te d  f ro m  f re s h  p ota to e s
a n d  a  to u c h  of  b u t te r  fo r  a  d e l i g ht f u l  a n d  c o mfo r t i n g
ex p e r i e n c e .



CHEF 'S SAUCE
 

ARCHDUKE SAUCE
 

Green Pepper Sauce
 Creamy sauce infused with fresh green pepper.

Velvety mushroom sauce .

3,00

3,00

Signature creat ion ,  r ich and aromatic .

IN SAUCES 

O u r  sel ect i o n  of  h o t  s a u ce s  

3,00

O u r  ch i l l ed  co n d i m e n t s  

L A BRASA SAUCE 

HOMEMADE MAYONNAISE
 

Truf f le  Mayonnais e
 

Si lky mayonnaise ,  hand-whipped to perfect ion .

Homemade mayonnaise del icate ly  infused with truf f le .

The chef 's  s ignature cold d ish ,  featur ing subt ly  sweet
under tones .

2 ,00

2 ,00

2 ,00

Garl ic  Sauce 

Smooth and aromatic ,  the perfect  complement  to  meats
and gr i l led fare .

2 ,00

SAUCE BE ARNAISE 
 

3,00
Si lky ,  infused with tarragon and shal lots .

Sauce Choron
 

3,00

Béarnaise re imagined with a  h int  of  tomato,  both
sweet  and tangy.



 

 

 

 

 

 

Creamy vani l la  ice cream dr iz z led with warm
chocolate sauce and accompanied by a  dol lop of  l ight

whipped cream.  A t imeless and comfor t ing desser t .

ORANGE CRÈME BRÛLÉE -  8 .00

WHITE L ADY -  8 .00

STUFFED FRENCH BRE AD -  12 .00

SORBE T FESTIVAL -  10 : 00

PINE APPLE CARPACCIO -  10.00

HOMEMADE CHOCOL ATE MOELLEUX -  9.00 

RED FRUIT PAVLOVA -  10.00

Si lky vani l la  cream,  subt ly  caramel ized on the
surface .  A  quintessent ia l  homemade c lassic ,  cr isp

on the ex ter ior,  and velvety with in .

A warm,  melt ing dark chocolate center
accompanied by a  scoop of  vani l la  ice  cream.  An
ent ic ing jux taposit ion of  warmth and freshness .

A  s e l e c t i o n  o f  a r t i s a n a l  s o r b e t s  c r a f t e d  f r o m
f r e s h  f r u i t ,  o f f e r i n g  a  b u r s t  o f  f r e s h n e s s  a n d

a u t h e n t i c  f l a v o r s .

Cr ispy meringue encases a  soft  center,  adorned with
l ight  cream and fresh red fru i ts .  This  desser t  is  both

del icate and a iry .

Del icate ly  prepared French toast ,  lav ishly  f i l led
with cream,  ser ved warm alongside a  scoop of

vani l la  ice  cream.  An exquis i te  moment of
sweetness and comfor t .

Del icate s l ices of  fresh pineapple ,  l ight ly
marinated ,  accompanied by a  dr iz z le  of  l ight

syrup and a  h int  of  mint .  An exquis i te  and
tropical  desser t .

OUR DESSERTS 

A luxur ious and sophist icated desser t .  Del icate ,
indulgent ,  and capt ivat ing ,  i t  concludes the meal

with an e legant  and sweet  f lour ish .

TIR AMISU MAISON -  8 .00

PUFF PASTRY -  10.00
 Cr ispy puf f  pastry and velvety cream,  a

re imagined mi l le -feui l le  with  a  del ightfu l  twist .



 

 

 

 

 

 

OUR BEVERAGES

ROYAL BLISS TONIC  

ROYAL BLISS CITRUS  

MINUTE MAID MULTIVITAMINS

CHAUDFONTAINE PL AT ½                                                                  

BRU STILL  1 /2  SPARKLING

CHAUDFONTAINE 1 /2  SEMI-SPARKLING

CHAUDFONTAINE 1 /2

COCA-COL A

COCA-COL A ZERO

FANTA SPRITE

FUZE TE A PE ACH

ORDAL COL A

ORDAL COL A

ZERO ORDAL

LEMON 

3,00

3,00

3,00

3,00

3,00

3,00

3,00

3,00

3,50

3,50

3,50

3,50

3,00

3,00

3,00

3,00



 

 

 

 

 

 

OUR COCKTAILS

A radiant fusion of mango,
passion fruit, pineapple,

and orange. A tropical
getaway with an elegant

flavor.

SAND ISLE
A tribute to La Dolce Vita: bitter

orange, fragrant herbs, and delicate
spices, elevated by a refined

effervescence.

VIRGIN
SPRITZ

Fresh lime, aromatic mint, and
cane sugar, gently effervescent.

The distinguished essence of the
Caribbean.

VIRGIN MOJITO
An exquisite blend of smooth

coconut, subtle vanilla, and fresh
pineapple juice, complemented
by a hint of luxurious cream. A

tropical, sophisticated, and
velvety embrace.

MAGICAL
AMAZON

An exquisite blend of smooth
coconut, subtle vanilla, and fresh

pineapple juice, complemented by a
hint of luxurious cream. A tropical,

sophisticated, and velvety embrace.

Cuddle Royal Blue
A deep blue hue infused with hints

of ginger, bergamot, and lemon,
complemented by pineapple and a

subtle creaminess. Elegant and
unexpected.

A delicate fusion of strawberry, peach,
and pineapple, complemented by a
gentle creaminess. Fruity sweetness

meets exotic sophistication.

PASSION TROPIC

 7 euros


