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5 pm— 9pm ROPPONGI HILLS CLUB

Tasting meny

Assorted Appetizers
Octopus with salsa verde, tuna tartare, hummus, meatloaf
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Chilled onion soup

Crispy bacon, parsley
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Surf & Turf
Grilled fish of the day, Australian beef sirloin
Sakura shrimp and broccoli dip, Polynesian sauce
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Chef’s dessert
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Coffee or Tea
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fifty-one dinner

Trout tartare, aioli sauce
Mixed salad, lemon, croutons
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Chilled onion soup
Junsai, parsley
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Grilled fish of the day, scampi, sakura shrimp and broccoli dip
Bamboo shoot, zucchini
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Crilled Japanese beef tenderloin, sherry vinegar sauce
Inca no Mezame potato, green asparagus
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Chef’s dessert
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Coffee or Tea
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All prices include consumption tax and are subject to a | 5% service charge. The menu may change due to availability.
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