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5 pm— 9pm ROPPONGI HILLS CLUB

Grll tasting mep,,

Smoked salmon and cucumber salad
Dill, sour cream
RAE—VY—FEEFa1—hoN—DOHFFH/IUAT
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Manhattan clam chowder
Croutons, parsley
O—RFTYLa—LDR—F
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Choice of Main dish
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Grilled fish of the day, scampi

Autumn eggplant, pumpkin, chimichurri sauce
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Grilled Japanese pork chop 180g
Jumbo mushroom, buffalo sauce
BEER—IFavTD5IUIL 180g
DRIy al— LA NyTFA—Y—X

Grilled Australian beef sirloin 160g
Mashed sweet potatoes, Polynesian sauce
F—RFSUFE E—T7H—0/20T )L 160g
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Chef’s dessert
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Coffee or Tea
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fifty-one dinner

Salmon Cobb salad
Hard boiled egg, avocado, tomatoes, bacon, feta cheese
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Clear beef consomme with savory egg custard
Cep mushroom, herbs
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Grilled Lobster tail and scallop
Sauteed mushroom, truffle dressing
OJR4—F—LERIROT I
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Grilled Japanese beef tenderloin
Autumn eggplant dip, fried garlic, Polynesian sauce
BEEE—OTH—O/4>DTIL
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Chef’s dessert
SIIRFH—h

Coffee or Tea
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The menu may change due to availability.

A=A —AREATRRICEIYERITRDENTENET,



