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PARRILLA2000

OPEN GRILL
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With an extensive cooking surface and state of the art elevating 
system suspended over the open fire, the new PARRILLA by 
MIBRASA® offers maximum versatility. The elevating system 
allows you to control the grill over the fire to vary your cooking 
techniques and obtain the optimal result.

The base is lined with refractory bricks to ensure maximum heat
efficiency and resistance to pure fire. Built using quality steels 
providing strength and durability; ergonomically designed for 
practicality and ease of use, each feature plays a crucial part 
in delivering the ultimate grilling machine for every chef.

ACCESSORIES INCLUDED
•	 2 x grill**
•	 2 x set of tongs
•	 1 x poker
•	 1 x ash shovel
•	 2 x grill brush

**The grill is available in round bar or V-type. 
Grill type must be specified at time of order. 
If no grill type is specified at the time of order, 
the round bar will be shipped as standard.

OPTIONAL ACCESSORIES
•	 V-shape grill
•	 Extra round bar grill
•	 Parrilla stand

Round bar grill

V-shape grill

Installation guidelines and safety standards

• Do not place combustible materials within a distance of 710 mm from the top, bottom, rear or side of the Mibrasa® Parrilla GMB.
•  
      b. 914 mm in front of the Parrilla
• 
     
• 
• A lifting device should be used whenever possible to lift the Parrilla and place on the countertop/stand.
For further information, please consult the instruction manual.
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TECHNICAL INFORMATION
Fire up time (min) 30

Cooking temperature (ºC) 250

Initial charcoal load (kg) 30

Charcoal load duration (hours) 7

Equivalent power (kW) 6*

Exhaust rate (m3/h) 5500

Installation height (mm) 700*

SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE.

* Approximate data


