January-February, 2024

fifty-one

From Our Girill
Dinner 1/9-2/29

Girill Platter

Meat combo
Australian T-bone 400g, NZ lamb tenderloin 3pcs
Permezan cheese & truffle waffle potatoes, gravy sauce
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BBQ pork baby back rib
US hanging tenderloin BBQ R =N YT
USH~v¥vrrsvr—ugy 300g 2,530
400g 8,140 600g 4950
Australian beef rib eye Japanese beef hamburger steak
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The price includes consumption tax and is subject to a | 5% service charge.



