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fifty-one Dinner

5pm—9pm ROPPONGI HILLS CLUB

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

Smoked salmon and cucumber salad

Dill, sour cream

New England clam chowder ®
Croutons, parsley

Roasted mushroom soup
Croutons, parsley

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
Grilled romaine caesar 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

Vegetarian burger ©

Plant-based ham, chili and cheese, tomato, sourdough bread, fries, salad

Ocean platter ©

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

Autumn eggplant, pumpkin, chimichurri sauce

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

Japanese beef hamburger steak

*Add lobster tail to any grill

Chimichurri sauce, Polynesian sauce, chopped wasabi

Baby chicken and root vegetable cocotte ®
Celery root, carrots

Barbecue back ribs ®

Pork back ribs, French fries

Crilled asparagus @ / Mashed potatoes @ / Fried onions ®
Sauteed mixed mushrooms @ / Creamed spinach ©

Appetizer

[ 25¢ j
50g

regular / small

Vegetarian

Seafood

Grill

70g
140g

100g
200g

200g
600g

2 chops
add |chop

200g

Side dishes

J

O—70—F #F2 /59 aTFALR ©

H=. OTRB— WII. KEE RE—IH—FV VSFv—hITILY—R RUEE, VSR
FYET AV U959 aTALR

N TaarLarTaAi oy

BRERBEOHITIL

EHBERTAVI, OTFv—HITILI—R

a—J)LFAvk ®

IRTRAVIR—=a H53 TOoa—k SvyURvITSy ETILA
95T —%

SYIRY S LEY, A—OTY—R
BELEATIR—ILF—ADTE—T3 ®
BEAIUR—ILF—X Y53 Tova)—
RE—HHY—FEDEX21—AUN—DHSHEIT

TAIL, HT—=9)— L

ZA—AVTIURITLFYIE— @
IS NVAS )
O—XIyPall—LDAR—T
DLk 18t

FYNY—FEATYSE @

SYIRALAR JYNS—F EF, THRAR b R—OV TJ24F—X
Joya)—X IS8 FLAU X

TS99 8—E—ad 4S54 0

SYJRLAR, FXUTLARN EF TARAR, b XR—aV TIL—F—X
FUNAA o —YF =PS54 @

OAVLAR DYAE—R—02  /SILAY Y F—X Ty

*FRTOYSHICTRREZEMTEET,
FARAR [ TIILFE
H—=)voiaor /| RE—OH—FY

ROBYFIYSH ©

WREMERE. TARAR, 35 N TLAVR INFRYARLYD VYT
HBAYHIDST—SARTFH @

KEI—MROR—E, BHARTANI—R, TIUIR—ZF—Z FY—2 454
ROHATNAR—T ©

23 &E58ACL, /Y

REBYFIN—H—®

TIUM—RDONL-FIIAVAY - F—R MM RARBER/ Y TTARRT 455

=% TS5vE— ©

AJR5—, . REO#HA. BFREEEOTIL, RUBE, FEFaU)V—X MR
ABOBALRFEFEDIT L

M F. ARF v FEFa)U—R

OJRE—ERIIDTHA=S 54

FSNAE, hh, SYIRF—X

TJINTova— —EEFE—TaVR— ©
ME=ZY (200g), EESY—01 > (200g)
EEFTF—ASY

EE4LY—Oq>

MEIRY

US TAR—>

F—RESUTE S4

BEELE/ N\ IN—5

*TRTOST)IVHEIZ, TOTRE—F—ILIZEBMTEET,

FasFaly—AR RIRSTUY—R, ZHILE

VRBREBEDIaVRE ©
+oysJ,. NS
IN—REa—/\wH)T ®
INYOYTR—=Y . TSARRTH

FANGHRDTI)IL © / voaRkTh @ / #=42754 ©
VYR IVDAN—LYT— @ / [ESNARDY)—LE
© Vegetarian ® Signature dish / Chef’s recommendation / ® Contains pork

All prices include consumption tax and are subject to a | 5% service charge. fifty-one serves Koshiibuki rice from Niigata. The menu may change due to availability.
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