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Exercise 2-1: Hand Marking a Manuscript
GRODIA CON-FUSION Cuisine

Hours: 
Monday-Thursday 5 p.m.-10 p.m. 


Saturday 11 a.m.–11 p.m.


Sun. 11 am–3 p.m.


Welcome to Grodia? With a cusine that combines the best local ingredients and global food trends, Our Head chef has created a menu that is very unique and tantalising. 


Appetizers


Crusty countrystyle baguette with local artisane goat cheese


soup of t he day with House Baked sourgough croutons



Marinated baby Chioggia beats on a bed of mescaline greens


Little Germ lettuce salad with walnuts, pears, and Brie


Devilied duck eggs with chickweed conserva


sustainably farmed Thai king pawns on a bed of shredded kale, season with kumquat and lemon-pepper vinaigrette

###

Entrees


Melee of locally sauced pan-roasted seasonal vegetables served on a bead of spicy red quinoa 


Panfried wild-caught Alaskan samon steak on a mashed potato cake,topped with citrous sauce roasted asparagus sprinkled with black volcanic salt from Hawai


Sauted bone-in chicken breast with lemongrass and jasmine rice, topped with it’s own pan juices and accompanied by julian carrots and candled walnuts


Ham burger grodia: our chfe’s special take on this favorite. Ground buffalo patt in a chia-seed bun, topped with tomato’s and a anchovy & parsley salsa and served with a side of french fries,


Side Orders


French frieds


Steamed seasonal vegetables drizzled with a tomato coolie


Trio of house-made icecreams, gelati, or sorbets, ask your server for today’s flavors—served with Grodia’s special cellar-aged biscotti.


###
DESERTS

Crenelated brûlée delicately flavored with ginger


Pavlova: our chefs Down Under specialty of semicooked meringue smothered with summer berry compost


Sinfull flourless chocolate cake flavored with Maker’s Mark (kentucky’s finest bourbon), topped with whipped cream, floating in a lake of raspberry coulis

###


Beverages


Green, white, or black teas—ask your server for our current selection  Herbal tisanes—lemon balm or dandylion flower

Expresso coffee, single or double


Macchiato


Latte

###


our ingredients are obtained from organic and fare trade sources whenever possible


We want you to have a happy dining experience, please check with your Server about special dietary requirements and well do our best to accomodate you!
