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fifty-one

Dinner 5 pm—8pm

ROPPONGI HILLS CLUB

fifty-one dinner

Chilled abalone, seafood, salted lemon jam
Scallop, shrimps, marinated salmon, avocado
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Sautéed foie gras, raspberry vinegar sauce
Chicory, pink pepper
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Seafood bouillabaisse
Scampi, white fish, mussels, crispy bread
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Grilled Japanese beef tenderloin, red wine sauce
Mashed potato, romanesco broccoli, Kyoto carrot
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Pear almond tart
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Coffee or Tea
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The menu may change due to availability.
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fifty-one Dinner

5pm—8pm ROPPONGI HILLS CLUB

Salad

regular / small
Ceasar salad
Romaine lettuce, crispy bacon, Parmesan cheese, croutons, anchovy dressing
D
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Brown Derby Cobb salad ®

Mixed lettuce, chicken breast, hard boiled egg, avocado, tomatoes, bacon, blue cheese, cobb dressing
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Grilled salmon Cobb salad ©

Mixed lettuce, grilled salmon, hard boiled egg, avocado

tomatoes, bacon, feta cheese, broccoli sprouts, grains, cobb dressing
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*The items below could be added to all the salad menus.
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Avocado TRAR
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Sauteed garlic shrimp

Maple pecan nuts

Soup

Onion soup regular / small
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Girill

Grilled fish of the day, scallop, scampi, lobster balsamic sauce

Canola flowers, mushroom, tumip

AHOEA. MIBLEFRBEEDNDI I OTREF—N\)LHEaY—R
XDIE, B, #

Lobster and scallops macaroni gratin
Spinach, tomatoes, mixed cheese
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Japanese beef tenderloin 70g / 140g
BEFTHF—Oq>

Japanese beef sirloin 100g / 200g
EE4Y—n >

US beef tongue 200g
US &45>

Australian lamb
F—RSUTE T4
Wagyu hamburger steak 180g
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add Ichop /2 chops

Sauce
Dukkah spice sauce, polynesian sauce, chopped wasabi
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Side dishes

Crilled asparagus ©
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Mashed potatoes © Fried onions
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Sauteed mixed mushrooms ©
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Creamed spinach @
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Sandwiches and Burgers

The menu below are served with both fries and salad.
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fifty-one burger ©

Beef patty, Jumbo mushroom, tomatoes, raclette cheese, blue cheese, dijon mayonnaise

red wine sauce, fries, salad
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Japanese pork cutlet sandwich

Deep fried pork, cabbage, dijon mayonnaise, tonkatsu sauce
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Clubhouse sandwich

Turkey ham, bacon, fried egg, lettuce, tomatoes, mayonnaise
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Rice and Noodles

% Cauliflower rice with assorted grains can be substituted for white rice.
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Ginger pork %

Pan-fried Japanese pork, ginger sauce, onion, cabbage, rice, miso soup, pickles
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Wagyu bowl %

Wagyu top blade, bean sprouts, poached egg, green salad, miso soup, pickles
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Sanuki udon noodles

Black sesame soup, mushrooms, thinly sliced Japanese pork
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Bites

French fries © regular / small
Sea salt, Cajun, parmesan or anchovy garlic
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Flavored nuts regular / small
Curry pepper cashews, maple pepper pecans, daily nuts
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Smoked salmon regular / small
Wild rocket, red onion, caper, sour cream
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Grilled sausages

Assorted pickles, grain mustard
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Charcuterie board regular / small
Pate de campagne, cold cuts, jambon blanc, pickles
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Cheese platter ©@ regular / small
Dried fruits, honey, crispy bread
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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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