THE GRILLROOM

LUNCH & DINNER MENU

STARTERS

- - —s

GHANAIAN SPICY CHICKEN SOUP  GHg 70
Traditional, spicy, soul warming.

CREAM OF BROCCOLI SOUP
Served with fresh thyme briad rolls

GHg 70

CRUMBED CALAMARI
Crumbed or grilled, served with o Cajun
dipping suuce,

GHg 85

PORTUGUESE CHICKEN LIVERS
Crilled and seared, finished with o dash
of cream and chilli.

GHy 850

FIESTA OCTOPUS
Pan-fried with spicy marinade and spring
ordon

GHg 80

SMOKED SALMON TOWER GHy 85
Smoked salmon, marinated mashrooms, and
salsa tower with a cream chevse drossing

MUSSEL rorT
Covleed inva cream base with garlt
ginger, chitl, white wine, and spring Onior

GHe B0

SALADS

SMOKED SALMON AND MUSSEL
SALAD

Herbed lettuce, smolied saimon, 7
With a tapenade dressing

FIESTA CEASER SALAD
Romaine lettuce, anchouy, egg, camer
en craute und sundried tomato

SMOKED CHICKEN SALAD

Mixed letiuee, shallots, tomalos:

and rooaled smofied chicken, Served with a
vinaigrette dressing

GHg 110

feta, ulivey, tamatoes, onion, cucumber

GREEK SALAD
Lettuce leal
and vinaigry

BUTCHER'S BLOCK

.

o with yourchowow of French

1 i alife

BEEF ESPATADA GHg 240
400 gm. Prime cut beef, char grilled to perfection

FLAME GRILLED PORK FILLET GHg 1856
850 gm marinated in garlic, chilli and ginger

and white wine mushnoom cream bise sauce
BEEF FILLET STEAK GHyg 280
300 gm, Tender Karan beghfil
BEEF RIBEYE 5Lk GHg 315
350 gm, Tender Kj
RACK OF GHy 350
400 g, T@icerioino nb, char grilled
CRUMBE
0,

CUTLETS GHyg 200

il ‘u‘u Seasoned Crumbed

'}

GHg 320

CHAR GRILLED LAMB CHOPS

00 gm, gent

GHy 3456

y marinaied A-yrade lotn chops

I'HE MIXED GRILL GHg 320
} I wausage, pork chop and steak, served

3 0/t egg und French fries.

GRILLROOM FAVOURITES

STICKY BEQ BEEF SHORT RIBS

Slow cooked in rosemary and red wine.

GHe 186

SURF AND TURF
Grilled or pan-fried Calamari, served with
1 aucculent ribeye sleak

GHg¢ 240

SPICED OVEN ROASTED

PORK BELLY

Served on g bed of garlic mash potatoes
fluvoured with apple puree.




THE GRILLROOM

GHe 350

garlic and mustard.. S«rued an garlic
mash polalves.

FISH MONGER
TILAPIA GHANAIAN STYLE

Whote Triapia, marinated in chilli,
garlic and while wine.

GHe 150

SEAFOOD PLATTER

For One

Grilled prowns, grilled calamari,
mussels and grouper.

To Share,

Grilled prawns, gritled calamari,
mussels and grouper,

GHg 400
GHg 535

GRILLED PRAWNS GHg 300
400 gm giant prawns gritled in o gariic, pursley
and ginger butler,

SCOTTISH SALMON TERIYAKI GHe 2
Salmon fillet, pun seared, drizzled with terivaki
sauce of garliv, ginger, soy, white wine and
sesames, placed on a bed of stirfried vege (’

GRILLED GROUPER
Topped with poached prawn and
complimented with a lime beurre

SEAFOOD ESPATADA GHg 240
Spicy marinated calamari,
and prawn, shkewpred and char gr

POULTRY

CRUMBED CHICKEN SNITCHEL Gle180
Tender chicken fillet, crumbed and pan [ried (o
perfection, served with o choice of cheose or garlic
sauce.

rok ¢

FLAME GRILLED CHICKEN GHe 180
600 gm Chilli, lime, and garlic

marinated chicken

CHICKEN ESPATADA GHe 240
400 gm Deboned, murinated in a Portuguese basting

PASTA

VO\II’THI\(, SWEET

CHICKEN, PRAWN THAI CURRY GHe 230
Chicken breest and prawns simmered in a coconut
milk Thai green curry with ginger, chilli, white wine
and spring onion. Choice of mild, medium, or hot.

CHOICE OF TAGLIATELLE, PENNE OR
SPAGHETTI
SEAFOOD GHg 210
Grouper, munsels, pragns,

served with pimento aredam

BOLOGNAIS S GHge 150
Italian style s
onion, gapks

GHg 140
vion, ginger, herbs and chlli.
\S:\(‘*E alla MIQUEL GHy 160
rfg Homemade Lasagne, stacked
a duo of cheeses, puita and

{ bolognaise saucy

AMARULA CREME BRULEE GHg 65
A new spin, on an old favourile
(lllll“ll()ll)l \ll IHU)\\\HS GHg 70
."‘ 2204
IIRAMIS GHg 75

i aponge.

APPLE CRUMBLE GHe 70

Freshly baked, served with ice cream.

STRAWBERRY CHEESECAKE GHg 70

L creanm

oerry compote

MITZIES MALVA PUDDING
Ginger and coconut malva served with
custard or ice cream or fresh cream




