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Dinner

fitty-one

5pm—9 pm

Seafood on crushed ice ©

Crab, lobster, scallops, prawns, smoked salmon, sriracha cocktail sauce, ponzu sauce, citrus
Caviar on crushed ice

Traditional condiments

Cocktail scampi

Vegetable sticks, sriracha cocktail sauce

Assorted cold cuts

Pate de campagne, salami, prosciutto, jambon blanc, pickles
Crab cake

Mixed salad, lemon, aurora sauce

Shrimp and camembert cheese Ajillo

Shrimp, camembert cheese, salami, broccoli

Lightly seared tuna steak, lemon

Roasted almond, green papaya, citrus soy sauce dressing

New England clam chowder ©
Croutons, parsley

Tomato cream soup

Crispy bacon, croutons

Grilled salmon Cobb salad ©

Mixed lettuce, grilled salmon, hard boiled egg, avocado, tomatoes, bacon, feta cheese broccoli
sprouts, grains

Brown Derby Cobb salad ®

Mixed lettuce, chicken breast, hard boiled egg, avocado, tomatoes, bacon, blue cheese
Ceasar salad

Romaine lettuce, crispy bacon, Parmesan cheese, croutons

*The items below could be added to all the salad menus.
Avocado

Grilled chicken breast

Sauteed garlic shrimp

Smoked salmon

Vegetarian salad ®

Kyoto tofu, avocado, salad, tomatoes, grains, citrus soy dressing
Cauliflower rice with assorted grains gratin @

Soy meat Bolognese, soy milk white sauce, plant based cheese, green salad
Vegetable soup ©

Soy milk, corn, parsley

Ocean platter ©

Crilled lobster, abalone, fish of the day, scampi, ponzu sauce, chimichurri sauce, citrus
Grilled fish of the day, scampi, honey mustard sauce

Roasted cherry tomatoes, thyme

Lobster and scallop macaroni gratin

Spinach, tomatoes, mixed cheese

Grill Platter -Japanese beef combo- ©
Grilled Wagyu top blade (200g), Japanese beef sirloin (200g)

Japanese beef tenderloin
Japanese beef sirloin
Wagyu top blade

US T-bone ®
Australian lamb

Wagyu hamburger steak

*Add lobster tail to any grill

Chimichurri sauce, Polynesian sauce, chopped wasabi

Crilled asparagus ©

Mashed potatoes @

Fried onions ®

Sauteed mixed mushrooms ©
Creamed spinach ®
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© Vegetarian ® Signature dish / Chef’s recommendation

fifty-one serves Koshiibuki rice from Niigata. The menu may change due to availability.
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