At

GRILL

BelarR BRI
THE GRILL 58 BUTCHER'S BLOCK

ERIE PN ERITiago ReisEIZERIKSMNWIG EF L A BEHR—RIINBEF N BESEHNEL BRMAEH
AREINBISEAREL R ENRAF RRB - KBARMEXNZRBFE LHMUE L EGFNE T RN ITRERNRERE
2 I 23R BT EM i 5 | SRR ER S YOIV B 14 ~ R EI B LAY = 5 EE IE LUR TPl BLAR 55 14 RV 82 2A BN e 1T A0 A BRI Wi o
Working directly with farmers and cattlemen around the globe, our Grill 58 Head Chef Tiago Reis has developed a series
of exclusive beef selections. From selected breeds and farms, our offering is perpetually evolving with the season, to
create a wonderful selection of stunning dishes supplemented with perfectly prepared accompaniments to showcase this
amazing produce at its very best. Chefs will guide you through the ranches’ grazing uniqueness, cuts, preparation options

from our signature expertly dry-aging techniques and live fire charcoal grills.
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AVAILABLE CUTS
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Minhota - Portugal Barrosa - Portugal Galician - Spain
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Bone-In Striploin Bone-In Striploin H-REEE
Spider Steak
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30 Days Beef Fat Aged Ribeye 30 Days Beef Fat Aged Ribeye

B/ 5 $2.5 per gram B/ 5 $2.5 per gram

5% $2.5 per gram
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While we recommend medium rare for the ideal tenderness and juiciness. We are happy to cater to your preferred doneness as well.
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YOUR CHOICE OF SAUCE
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Horseradish Creme Fraiche
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Signature Chimichurri Black Peppercorn Jus

= N > 7 o N
MR FENEEE e iy
Truffle Jus Béarnaise Garlic Butter
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All prices are in MOP and subject to 10% service charge




