
SOUP Du jouR 

Lobster Bisque 

GRAMERCY SALAD
Garden greens, goat cheese, citrus, candied pecans,

red onion, cherry tomatoes, basil, red wine vinaigrette 

Truffle Burrata 
Heirloom tomatoes, arugula, pickled shallots,

balsamic gastrique  

Caesar salad
Romaine, grated parmesan, croutons, 

house caesar dressing 

*Consuming raw or undercooked meat, seafood of eggs, may increase your risk of  food  born illness.  There is risk associated with consuming raw oysters. If you have chronic illness of 
the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.

Follow us  @gramercymia www.thegramercymiami.com

18% Service Charge will be applied to every bill

CRISPY FRIES 
Seasoned to perfection 
*Truffle Fries     CRISPY BRUSSELS SPROUTS 

Balsamic glaze, toasted
macadamia nuts  

Portobello Fries 
Parmesan, parsley, 
black garlic aioli 

LOADED BAKED POTATO   
Nueske’s bacon, cheddar, 
butter, sour cream, 
scallion 

sides

appetizers

Home-made spaghetti alla chitarra  
Maine lobster, seared scallops, lemon 
conserva, chervil 
   
Foraged mushroom risotto   
Selection of mushrooms, truffle butter, 
ricotta salata    

soups & salads
OYSTERS 
Chef’s selection of oysters
Classic black pepper mignonette, cocktail sauce
   
SHRIMP COCKTAIL   
Jumbo shrimp, cocktail sauce, creamy horseradish     
   
TUNA TARTARE 
Avocado, crispy shallots, tobiko, scallion, spicy mayo, 
sweet soy, cilantro    
   
Jumbo Crab Cake 
Lump blue crab, lobster crema  
   
Rhode Island Style Calamari
Cherry peppers, lemon, roasted garlic aioli  
   
Beef carpaccio 
Watercress, crispy potatoes, black garlic, truffle aioli 
   
Giant N.Y. Style WAGYU Meatball 
Pomodoro, ricotta, grilled ciabatta, parsley   
   
Truffle Deviled Eggs 
Truffle pearls, crispy potato  

Mashed potato  
Yukon gold potatoes 

MAC & CHEESE
Sauce Mornay, fontina and 

gruyere, garlic bread crumbs 

VEGAN
v

VEGETARIAN GLUTEN FREE
OPTIONS

SOMMELIER
RECOMMENDATIONS

entrée

v

v

Whole maine lobster, dungeness crab cluster, dozen 
oysters,  jumbo shrimp cocktail, tuna tartare, cocktail sauce,
cracked black pepper mignonette,  creamy horseradish sauce

Surf & Turf Roll 
Lobster, wagyu, avocado, masago, 
scallions, cucumber, serrano peppers, 
“Gram” special sauce 
   
“The GraM” Roll 
Tuna, snow crab, masago, scallions, 
topped with hamachi, salmon, avocado,  
jalapeño sauce 
   
Truffled Salmon Roll 
Avocado, ponzu, wasabi sprouts 
   
Spicy Tuna ROLL 
Avocado, scallion   

Salmon belly nigiri  
Shaved truffle, yuzu soy 
 
Snapper Oshizushi
Furikake, ponzu, wasabi sprouts 
  
Snow crab Oshizushi
Masago, kewpie mayo, grilled nori, 
tempura flakes   
     
crispy rice 
Tuna, red chili, garlic 
and scallion 
Salmon, creamy togarashi 

sushi
BABY BEAR

9 pieces of sashimi tuna, salmon, hamachi
6 pieces nigiri tuna, salmon, hamachi

Spicy tuna roll, Gram roll
150

PAPA BEAR
15 pieces of sashimi tuna, salmon, hamachi

12 pieces of nigiri tuna, salmon, hamachi
Spicy tuna roll, Gram roll, Truffle salmon roll  

 

Lobster   I   PRAWN   I   Crab Imperial      
Truffle Butter   I   Ossetra Caviar  

ON TOP

steaks & chops
14OZ  STEAK FRITES  
N.Y. Strip, au poivre, crispy fries

40OZ  TOMAHAWK RIBEYE  20OZ DUROC ‘CHICHARRON’ PORK CHOP  
Guava glaze, quinoa

8OZ filet  

 for 2 

Lobster    I   PRAWN    I   Crab 

ADD 
Creamed spinach
Sauce mornay, fontina, 
gremolata 

Faroe Island Salmon  
Asparagus, lemon beurre blanc  

Bell & Evans Roasted Chicken
Wild rice, charred leeks, black garlic 
romesco  
   
RED SNAPPER
Shaved fennel, red onions, gooseberries, 
lemon olive oil  

“THE GRAM” WAGYU BURGER
Caramelized onions, lettuce, mustard aioli, 
brioche bun, Gruyere or Blue Cheese     
Impossible meat available  
 
PAPPARDELLE BOLOGNESE
Fennel, carrots, shallots, red wine,
ricotta cheese 
   

Faroe Island Salmon   I   PRAWN    I   Chicken Breast  

ADD to salad

Roasted vegetables
32OZ  Porterhouse  

Served with Mashed Potatoes


