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BAGUETTES & APETIZERS

1 Baguette ham or cheese 3,95
2 Baguette cheese, lettuce, tomato and egg ! 5,50
3 Baguette Serrano ham and tomato 5,75

4 Baguette smoked salmon, rucola, egg, caspers and red onion 8,75
5 Baguette mozzarella, rucola, tomato and basil 5,50
6 Baguette tuna, lettuce, tomato and egg 7,25
7 Baguette meatball with peanut sauce 7,50
8  Baguette spicy chicken with fried vegetables 7,50
9

Baguette 100% U.S.A. black Angus beef with vegetables 9,25%=—
Baguette pork fillet and onions and bacon 7,00
Toast ham and cheese 4,25
Toast hawaii with ham, cheese and pineapple 4,75
Toast with ham, cheese and spicy sauce - 5,00
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14 Toast with fried eggs, ham, cheese (Beggs)
15 Pita bread with Shoarma, lettuce and several sauces 7,78
16 Pita bread with chicken gyros and tzaziki sauce 1,75 ;
e 17 Pita bread with park gyros and tzaziki sauce 7,78
. : 3; ;:h 18 Hotdog Wit?l mustard, curry alfd onions 4,75
19 Soft bun with croquettes or frikandel from holland 4,75

All these dishes will be served till 18.00 hr

HOME MADE SALADS

20 Mixed salad

21 Mixed salad with tuna

22 Mixed salad with smoked salmon

23 Mixed salad with spicy chicken tenderloins

24 Mixed salad with grilled strips of chicken fillet

25 Mixed salad with strips of 100%U.S.A. black Angus beef
26 Caesar salad with bacon and toast & chicken strips
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APETIZERS AND SOUPS

7 Tomato soup / Onion Soup
28 Tomato, mozzarella and basil

29 Fresh grilled baguette with alioli 5,50
and tomato catalana (2 pers)

30 100% U.S.A. black Angus carpaccio with “—. 12,75
salad, pine nuts and pesto dressing

31 100% U.S.A. black Angus carpaccio with “=. 13,75
truffle dressing and sun dried tomatoes

32 Smoked salmon with toast 11,25

33 Breaded baked mussels with baked vegetables and toast 10, 50

44 Gambas alioli and delicious garlic olive oil, 13, 50 K‘ 1N
fresh red pepper. Yornd
35 Gambas a la grizzlys with sauce and toast = 14,50

36 Gambas Alioli Special in garlic olive oil, fresh 14, 50.’ ¥
peppers, mushrooms, onions and del1c10us fat

Serrano ham with warm baguette
37 Burito with chicken and chili sauce 825 =

38 Burito with pork and chili sauce 825 . &I

39 Burito with mincemeat and chili sauce 8,25
40 Fresh breaded Calamari rings a la Romana 13,00

4] Fresh breaded babysquid 12,75

42 Salmon Carpaccio with honey mustard sauce, 13,95 -
red onions and peppers

43 Burrata-Focacia with pesto sauce tomato and rucola 13,95

SAUSAGE DISHES

44 Fresh sausage with curry sauce 9,35
45 Baked sausage with mustard 9,25
46 Grizzly " s sausages, & baked sausage, mustard 9,75

HAMBURGERS

47 Burger-Grizzly's el grande 300gr with bacon,fried egg,onion and sauce 14,008 :'_

48 Burger-Classic 9,00 _ N
49 Burger-Black angus beef USA with bacon, fried egg, fried onion and BBQ sauce 14,95Z=—"""28 0 -
50 Burger-Chicken 11,50 . EX?[ SRA S

91 Burger-Iberico a la Grizzly's made off 100% pork fillet and chives with Cheese/Eg6
cheese, truffle sauce, tomato, rucola and iberico ham 16,95 : 3““.‘

A p— s e e e e ———————

- Every Bu,rger wLLL be serued thh, t_oma,to lettuce and cucumber
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aSTA

A 52 Spaghetti Bolognese, with home made sauce 9,95 ﬁi;
_,j " | B3 Spaghetti Carbonara, with home made sauce 10,95 ‘ ;
54 Lasagne Bolognese, with home made sauce 9,95 ;]
- 55 Tagliatelle Marinera ‘ - 14,00 jﬁ
3 3
© GRIZZLYS SPECIALS :

.56 Flintstone beef ribs with salad 22,75
I. 57 Goulash a la grizzly with red cabbage and salad 14,50

i B8 Chicken Shaslick: chicken thighs, bacon, bell pepper, red onion,
pineapple, oyster mushroom, served with Tex Mex sauce and salad, 18,95

? - ~ B9 Shaslick skewer, 100% U.S.A. black Angus beef w1th

8 pepper, onion, bacon and peppersauce = 24,75
i 60 Tenderloin a la Grizzly "s with vegetables 23,50
L* 61 Beef medallions wrapped in smoked bacon with

- wvegetables and pepper sauce 3,75
il 62 Iberico Pork Chuleton from the Grill - 23,99

'} 63 Surf and turf 100% U.S.A. black Angus beef/
i shrimps and vegetables
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: . 64 Lambs T'Bone 8 pieces with salad and tzatziki 19,75

= 23,50

65 Leg of Lamb with rosemary sauce 23,75
66 Lamb skewers 3 pieces marinated with salad

couscous and tzatziki sauce 22,95

- STEAKS

;._,_\ "N 67 100% USA Black Angus shoulder steak with
Y salad and garlic butter

'f}' 68 100% USA Black Angus exellent steak with
vegetables and garlic butter

69 Veal T'bone with salad and garlic butter
'70 Veal entrecote with Argentine chimichuri
71 Veal rib-eye with Argentine chimichuri

OV
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CHICKEN DISHES

PORK DISHES

'72 Pork escalope 350 gr. with salad

73 Grizzly escalope 350 gr. with salad 15,75
'74 Spareribs with salad and BBQ sauce T 17,95
75 Pork tenderloin medallions with home made peppersauce and salad 16,95

- '76 Fresh pork liver with fried onion and bacon 11,75
~ 77 Gyros, strips of pork with salad and tzatziki sauce 13,95

78 Shoarma of porkmeat with salad, :
onion sauce and garlic sauce 14,95

- 79 Porkfillet with fried onions and bacon ' 11,95

80 Smoked grilled gammon with honey/thyme sauce

- 81 - Gyros, strips of chicken with salad and tzatziki sauce

82 ‘Chicken breast with salad
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- 83 Chicken escalope with salad and mushroom sauce

84 2 fresh Chicken legs from grill, with salad
85 Chicken thigh fillet from grill, with salad
86

8'7 Spicy breaded chicken tenderloins with
salad and grizzly sauce

88 Chicken saté with home made

peanut sauce (3 pcs)

. FAJITAS

. 89 Fajita with chicken, vegetables and 3 sauces

90 Fajita with pork, vegetables and 3 sauces

91 Fajita with mincemeat, vegetables and 3 sauces




ORIENTAL msnEs' :

02 Bami special with saté and fried egg
03 Nasi special with saté and fried egg
94 Chicken curry with rice

95 Home made spring roll xxxl with
fried egg and peanut sauce

FISH DISHES
4 * 96 Fish fillet in breadcrumbs with salad 12,95 -
b4 97 Grilled prawns (10 pcs) 17,95
5| 98 Salmon fillet with dill sauce and salad 15, 75 !

i! 99Prawns ala grizzly ¥
#.  with sauce, baguette and salad 18,75 ~ . %4

1.00 Cod fillet with gl
* capers and tomato - 15,75

VEGETARIAN DISHES

101 Vegetarian burrito with vegetables and rice 15,50

102 Vegetarian soy burger with lettuce, tomato,
cucumber, onion and fried egg 15,50

103 Vegetarian cordon bleu with
baked vegetables and rice 14,95

104 Vegetarian chicken strips
with couscous and salad 15,95

~ 105 Mayonnaise 0,50 111 Spicy onion sauce 2,00
%' 106 Cocktail sauce 1,00 112 Tzatziki sauce 2,00

107 Curry sauce 1,00 113 Peanut sauce ],00
108 Garlic sauce 1,00 114 Mushroom sauce 2,00
109 Chili sauce 0,50 115 Pepper sauce ?,00

- 110 Grizzly sauce R,00 116 Garlic butter 3,00




# )’i f*118 Dame blanche, helado de vanilla

il’? Helado de vanilla con fresas y nata
Vanille ijs verse aardbeien en slagroom

Vanilla ice cream with fresh
strawberries & whipped cream

Vanilleis mit frischen Erdbeeren
und Schlagsahne

6,45

-‘l'{

con salsa de chocolate y nata 5,98

Dama blanca, helado de vanilla con
salsa de chocolate y nata

Dame blanche, vanilla ice cream
chocolate sauce & whipped cream

Dame blanche, vanilleeis mit
" Schokoladensauce

119 Crema Catalana
Creme Briilée
~ Créme Brulee
-+ Creme Brulee

- 12Q Tiramisa
Tera-mizu-
Tiramisu

. Tera-mizu

~ 121 Apfelstrudel con helado de vanilla,
- nata y canela

Apfelstrudel met vanille ijs kaneel
en slagroom

Apple strudel with vanilla ice cream -
& cinnamon

Apfelstrudel mit vanilleeis
Schlagsahne & zimt

. 122 Coupe Advocaat

Coupe Advocaat
Coupe Advocaat
Coupe Advocaat

123 Suflé de chocolate
ChocoladeSoufle
ChocolateSoufle
Schokoladen Soufle

124 Cocktail de fruta fresca con
helado de vainilla y nata

Vers Fruit cocktail met vanille ijs
en slagroom

Fresh fruit cocktail with vanilla
ice cream and whipped cream

Frischen fruitcocktail mit vanilleeis
und Schlagsahne

125 -Cheesecake de fresa

La original, cubierta con nuestra fresca
mermelada de fresa. La méas popular

Strawberry cheesecake

The original, topped with our fresh :
stra,wberryjam Our most popular flavour

Cheesecake de dulce de leche 8 ‘75“.l

Cubierto con mouse de caramelo
sobre una corteza crujiente de vanilla.:
iSimplemente irresistible!

Caramel cheesecake

Topped with caramel mousse on a e
crispy vanilla crust. Irresistible!

Cheesecake de coco y nutella 5,'?5 #-

Una tarta cremosa y fresca con dos
sabores que siempre triunfan

Coconut and nutella cheesecake

A creamy and fresh cake with two
flavours that always succeed
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Grandma’s Coffee
with Amaretto/Advocat

IrishCoffee with Whiske;
ScottishCoffee with Bailey’s

FrenchCoffee
with Grand Marnier

SpanishCoffee with Tia Maria
ItalianCoffee with Amaretto
BrazilianCoffee with Kaluha
Café d’amour with Cointreau

CuarentayTresCoffee
with 43 liqueur




