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Introducing Sabio by the Sea Josper Grill Fiesta!

At Sabio by the Sea, we focus on sourcing the best ingredients from the world over, and aim to offer diners a
 delectable spread of  Spanish favourites! Using the world famous charcoal flamed Josper Grill (a kitchen 

must-have well-loved by chefs around the world!), the unique combination of  a grill and oven enhances unique 
umami flavours using smokey embers, and helps to retain the natural juiciness of  the meat in every single bite. 

With our choice selection of  beef  cuts sourced from Australia, Argentina and New Zealand, our all-new Josper 
Grill Fiesta pays homage to traditional charcoal cooking, and honours each cut of  meat by cooking it to perfection! 

Delicioso!
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All sides are priced at $5 each

Paprika-spiced Patatas 
Baby Spinach Salad 
Sautéed Garlic Mushroom 
“Viola” Mashed Potato
Crisp Golden French fries 

All burgers are served with a side of  
Golden Crisp French Fries 

Grilled Pimiento & Manchego Beef  Burger
Juicy Josper-grilled beef  patty in a soft bun with manchego cheese,
grilled pimiento peppers, raw red onion and spicy paprika mayonnaise.

Eggplant Caviar Beef  Burger
Juicy Josper-grilled beef  patty smokey eggplant caviar topped with 
melted manchego, tomato and housemade garlic mayonnaise.

Guacamole & Queso Manchego Beef  Burger 
Juicy Josper-grilled beef  patty with queso manchego, arugula and 
housemade spicy paprika mayonnaise. 

Espárrago
Josper-grilled Asparagus, Serrano Ham, Soft Egg, Paprika
& Sherry Vinaigrette

Chuleta de Cordero a la Parrilla 
Josper-grilled Lamb Cutlets with Arugula Salad

El Cerdo 
Herb-Marinated Pork Belly served with Sautéed Potatoes

El Pulpo 
Josper-grilled Octopus Leg, “Viola” Mash Potato and Paprika

Atún a la Parrilla 
Josper-grilled Tuna Steak served with Arugula Salad
& Tomato Spicy Salsa

All steaks are served with a choice of  one side,
Dijon and Whole Grain Mustard 

Beef  Flank Steak, 250g (Australia)
A popular cut of  beef  from the lower chest of  the steer, this full-flavoured 
steak is known for being lean, but also big on flavour.

Beef  Striploin, 250g (Argentina)
This premium cut of  beef  running from the ribs to the rump is a steakhouse 
classic, best known for its tenderness, marbling and flavour. 

Beef  Ribeye, 250g (Australia)
With generous marbling of  fat throughout, the ribeye is rich, tender, 
juicy and full of  flavour. 

Beef  Tenderloin, 180g (New Zealand)
Also known as an eye fillet, this cut of  beef  is widely considered as one 
of  the most tender - truly living up to its name!

Beef  Wagyu Rump, 250g (Australia)
Known for its higher level of  marbling, wagyu is for those who enjoy 
gorgeous, rich flavours and a tender texture. 

Beef  Porterhouse, 500g (Australia)
Also known as “King of  the T-Bones”, this undisputed cut of  beef  racks
up points for tenderness and flavour. Ideal for sharing!

Côte de Boeuf, 1kg (Australia)
The bone-in Côte de Boeuf  is truly a meat lover’s delight! One of  the best
cuts for enjoying beef, the meat is cooked with a crusty and salty exterior, 
and juicy interior. Grilled and served sliced by the team, perfect for sharing! 
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Please allow 30-40 minutes cooking time
in our Josper oven

Paella de Pescado
Squid, Sea Bass, Mussels, Clams, Shrimp

Paella de Carne
Chicken, Capsicum, Beef, Chorizo

Paella Negra
Mixed Seafood in Black Squid Ink Rice

Small (1-2 persons)                         29
Large (3-4 persons)                         49

Paella de Verduras
Vegetarian Paella

Small (1-2 persons)                         27
Large (3-4 persons)                         40
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All sauces are priced at $3 each

Spicy Tomato Salsa 
Black Pepper Sauce 
Chimichurri Sauce 
Bearnaise Sauce 
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Prices are subjected to 10% service charge and prevailing government taxes


