
Wagyu Dinner 
Amuse Bouche -Wagyu Slider

Wagyu Beef Consommé, Crepes, 
Foie Gras Mousse

Pan Seared Japanese Wagyu A5 New York 
Steak, Farmers Market Vegetables, Sea Salt, 
Smoked Torpedo Onions

Summer Stone Fruit, Wagyu Yorkshire Pudding, 
Stone Fruit Compote 

$180 per person plus tax and gratuity 
+ Wine Pairings for an additional charge. 

Start your summer of epicurean 
delight with Executive Chef Mark 

Kropczynski’s Wagyu Tasting Dinner.  
Prepare your palate for perfectly 

marbled, indulgent taste in each course. 

June 19 - June 25
Nightly 5:30-10pm  

The Grant Grill 

Reservations Recommended
619-744-2077  •  www.grantgrill.com


