fifty-one_DinnerCourse20261 | -

fifty-one

Dinner

5pm-—

S9pm

Grll tasting mep,,

Tuna and beet tartar
Avocado, mini leaf, fresh herb sauce
ITALE—YDFILZIL
THRAR ZZY—=T, Tbyian—TJY—R

Baked Silk Sweet potato soup
Croutons, parsley
WY RL—MREFDR—T
RN D)

Choice of Main dish
e A UREE—BBBEUTEN

Grilled fish of the day, scampi
Couscous, white wine butter sauce
FEOBALRFRBEDTIIL

DRAYA . BIAVINEZ—Y—R

Grilled Japanese pork chop 180g
Duchess potatoes, green pepper cream sauce
BEER—IFavTD5IUIL 180g
TAERRTH T2 RyR=0)—LY—2R

Grilled Australian beef sirloin 160g
Duchess potatoes, Polynesian sauce
F—RFSUFE E—T7H—0/20T )L 160g
TAEARTH RURSTIU—=R

Chef’s dessert
SIIRXTFY—F

Coffee or Tea
a—kb— F=E fIF

fifty-one dinner

Seafood in citrus aspic
Scallop, shrimp, marinated salmon, avocado
AN OMBFE)—RZ
MILH., 22T H—FEoURUR THRAR

Lobster bisque
Parsnip puree
AJRE—ERY
N—ZAZyTEa—L

Grilled fish of the day, scampi
Creamed spinach, lobster and balsamic sauce
FHOBRRERFRBEDOT )L
D)= LAEFYF AT AE—ENLHFEOY—R

Grilled Japanese beef tenderloin
Crispy potato, glazed carrots, Polynesian sauce
BEE—ITUH—R/12OTIIL
PIAE—RTH TLARRF OV R)RSTYU—R

Chef’s dessert
SIIRFH—h

Coffee or Tea
a—b— F=& %

The menu may change due to availability.
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