


THE GRILL
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n unique atmosphere.
priority is the

On the first ﬂoor of the ,,Kunstlerhaus you will get the experlence of an ambitious kitchen combin
ner wi d s

With pleasure you can create your own spec1al menu. Suiting toyeur taste you can choose the kind of meat, the side dishes and
sauces from our seasonal changing menu card. All side orders will bﬁ served in small pans and copper saucepans - so it is eminently
su.ﬂ@ble for sharing.
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The Grill is cool without the appeal of aseptic and noble w1thout.be1ng constrained. Th&moderrr interior design creates a contrast
to the traditional , Kiinstlerhaus“.

Through the long window front you will get a fabulous view above the ,Lenbachplatz” and this imparts a touch of metropolitan
flair. The 130 inside seats will be completed with.the 100 outside seats of our gorgeous, urban rooftop terrace above the inner yard

in springtime. Surrounded by protected historical buildings8will get a memorable summer s eve while enjoy@n‘e flavors. &




MENU PROPOSALS

MENU “BLACK ANGUS STRIPLOIN”

Ceasar Salad ,, Grill Style“
Parmesancrisp / Master Cut beef Bacon
K *k¥%
Black Angus Striploin, USA
5 weeks matured on the bone, Intensive flavor
Side Dishes
French Fries /. Artichoke ,Barrigoule®
Pimentos de Padron, Fleur de Sel
Sauces
Chimichurri / Homemade BBQ

*¥X%

Homemade Sorbets

€54

Alternatively we offer you our ,,Catch of the day* instead of the meat in the main course.



MENU PROPOSALS

MENU “CHAROLAIS”

Beef Tatar out of the filet
Shallotsremoulade /Master Cut beef Bacon /
roasted malt bread

* %%

Charolais Filet, France
very tender, no fat
Side dishes
French Fries / organic mashed potatoes /
Artichoke “Barrigoule”
Sauces
Bérnaise / Homemade BBQ

X¥X%

Chocolate Fondant
THE GRILL Style

€58

MENU “BLACK ANGUS FILET”

Yellow Fin Tuna
smoked / avocado / botarga / sesame / mango

Black Angus Filet, USA
Corn feed / distinct marbleization /
deep, harmonic taste
Side dishes
sweet potato fries & herb dip /
organic mashed potatoes / Artichoke ,,Barrigoule®
Sauces
Bourbon pepper sauce /Chimichurri

*KX%

Coconut Dome
exotic fruits / passion fruit sorbet

€ 69
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Alternatively we offer you our ,,Catch of the day“ instead of the meat in the main course.




WINE PROPOSALS

White wine Red wine

Grauburgunder, Pfandturm, Dr. Kéhler
Rhinehessen, Germany 0,751 25,0

Red wine winery Graf Neipperg,
Wiirttemberg, Germany

Griiner Veltliner Ried Strassertal, Johan Topf
Kamptal, Austria 0,751 26,5

Cuvée Carnuntum, Markowitsch,
Carnuntum, Austria

Cutizzi Greco die Tufo, Feudi San Gregorio, Tempranillo, Dehesa la Granja, Fernandez,
Campania, Italy 0,751 34,0 B Castillay Leén, Spain




BEVERAGE ARRANGEMENT
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Beverage Arrangement THE GRILL

* Menu matching wine selection
* Selection of beer
Non alcoholic beverages
* Coffee and tea specialities

Price: 11,00 € / Person / Hour
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EXKLUSIV BOOKING
e S NE PN 4

Rent your own restaurant: Book THE GRILL exclusively and be host a signed evemng event.

Create your stay at THE GRILL based on your wishes and desires - sta th t coratlon up t0 the exactly procedure of the party.

The minimum sale for food and beverages at the réstaurant THE GRI for prwate bookmgv amounts to: m —— '; F
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Monday - Wednesday 15.000,00 € __.‘ ‘ Y

Thursday - Saturday 20.000,00 €
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apacities : - ]
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130 seats at the restaurant L 1 R - wil | S T Ay 0

100 seats at the terrace it - - e lv - ——

- Standing reception at the restaurant: up to 1867 persons J— ~§'"‘
Stanﬁlﬁg reception a,t_ﬂ;gterrace 111%%0 150 p'Qr§_Qns ;
DJ & Technology 1" AT ——

Our restaurant is equiped with nd system anc{ apdesk for the DJ. 4
With pleasure we will organize one of our D, o’ »”
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FAQs

‘ s Payment]
1 ’Ihe total amount.will be payed ash og by credit card on'site. Bu&'ﬁe’s cl;eﬂ‘t in pay by bank transfer after invoice.
The costumer will voluntary pay a service chargeg,whlch is'8 % of the total amount. ’
e ; “'1 i “ 1?11 prlces are 1r‘uded;§§¢ Value*added tax (VAT). |
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WL T By canctéllatlﬂn 4 tweeks up to7 days before the event, 20 % of the agreed sales volume will be charged.
= By cancellation up to 3 days before the event, 50 % of the agreed sales volume will be charged.
= ‘\ By cancellation within 3 days before the event, 100 % of th(ﬁg,(eedfsﬁlésr'ygh-rne will be charged.
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Booh@ﬁhfh}dwon : % —~!
With pleasure we will assistqgou with the menu s&l€ction and the planning of your evening event. S & )

For an@ons or requests, please do not hesitate to contact us: —
= Management

Tel: + (0)89-4520595-15
E-Mail: info@the-grill-munich.de

grillionaire GmbH e Lenbachplatz 8 e 80333 Miinchen e Tel 089 452 0590 e Fax 089 452 059 566
Geschaftsfithrer Ulrich Springere Amtsgericht Miinchen HRB 189576 Steuernummer 143/142/51149
Ust-ID-Nr. DE 274783021 IBAN DE 74 7008 0000 0308 6082 00 e SWIFT (BIC): DRESDEFF700



