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fifty-one Dinner

5pm—9 pm ROPPONGI HILLS CLUB

Salad

Appetizer

regular / small
Caesar salad
Romaine lettuce, crispy bacon, Parmesan cheese,
croutons, anchovy dressing
Y455
AAAVLAR DIAE—R—TO  /SILAF U F—X,
Iy ToFIERL YL YT

Brown Derby Cobb salad ®

Mixed lettuce, chicken breast, hard boiled egg,
avocado, tomatoes, bacon, blue cheese, cobb dressing
TS E—E—adH4S54

SYJARLAR, FERUTLAN EF.

TARAR bbb R—Ov TIL—F—X aTRLyI 5

Grilled salmon Cobb salad &

Mixed lettuce, grilled salmon, hard boiled egg, avocado,

tomatos, bacon, feta cheese, broccoli sprouts, grains, cobb dressing
FJYNH—FE aTHSH

SYPRALAR FUNHY—FEY EF THRAR, bbb R—Ov
JxAF—RX TAya)—RTIUN TLAV X ATRLy v T

* The items below could be added to all the salad menus.
XKTRTOYSFICTREEBMTEET,

avocado T7iRAR

grilled chicken breast TUINTFE

sauteed garlic shrimp H=Ivoa)oF
maple pecan nuts A=TNE—HF VY

regular / small

Seafood on crushed ice

Crab, lobster, scallops, prawn, smoked salmon,
cocktail sauce, ponzu sauce, citrus

V—0—F F*2 95y aTAR

H=. OTRA— W3, KBE. RE—I9—F.
HITFIVI—X RUEE, URTR

Caviar on crushed ice 25g
Traditional condiments 50g
FYET A2 V59 aTA4R

RSTA2aF LAV TAAY

Soup

regular / small

Weekly soup

VA=) —R—T

Chilld green pea soup

Consomme jerry, bacon, croutons, land caviar

AR )= E—RR—T
VYA R)— R—av JIILk v T

Grill

Seafood

Ocean platter
Crilled lobster, abalone, fish of the day, scampi,
ponzu sauce, chimichurri sauce, citrus
F—=x2T5v8—
ATZ5Z—. fi. REOMA. RFERBEDT I,
RUBEE FEFa)V—Z VSR

o —

Grilled fish of the day, scallop and scampi
Green soybeans, heart of palm, clam, moqueca sauce

ABOHBA.MIBELRFRBEDIIIL
BE., /LI, 7HY, LTyhy—R

Lobster spaghetti Neapolitan
Lobster tomato ketchup sauce, bacon, vegetables

OJRE4—FR)2>
AT RE— N F oy TY—R R—av, BYEFHE

Lobster and scallops macaroni gratin
Spinach, tomatoes, mixed cheese

OJRA—ERIIOTHO=T S48
FS5NAE, R SYIRF—X

Grilled live lobster (18)
Chimichuri sauce, tomatoes, grilled citrus

FEOTRE—=5))L
FEFaNI—R I TVILIIS R

\/@@ta rian

Vegetarian bean salad )

Kyoto tofu, mixed beans, avocado, salad, kale, tomatoes, grains,

citrus soy dressing

ROAFUE—V XY S5

REERE. SYVRAE—V X THRAR, 55 7—IL b TLAV X,
NS RVARL YL VT

Cauliflower rice with assorted grains gratin Q)

Soy meat Bolognese, soy milk white sauce, plant based cheese, green salad
HMBAVDIIST—SMRT S5

KREZ—MRER—E, BHAKRTAN =R FIUMN—RF =X J)—04 5%

Grill Platter Japanese beef combo
Grilled Wagyu top blade (200g), Japanese beef sirloin (200g),
polynesian sauce, garlic chips, chopped wasabi
TINTSvs— BEEFE—TaVR
MH=RT (200g), HE4H—01> (2008)
RURSTUI =R A=V F T AHILE

Japanese beef tenderloin 70g / 140g
EEFTF—OLY

Japanese beef sirloin 100g / 200g
BEE4SY—Oq>

Australian chateaubriand 100g / 200g
F—RESVTE oxb—TUT7>

Wagyu top blade 200g
MEFIRY

US beef tongue 200g
US 445>

US T-bone 600g
Us TiR—>

Agu pork shoulder from Okinawa 200g

HRRE &7/ —-HBRD—X
Australian lamb
F—RNSUTE 5L

Wagyu hamburger steak 180g
MENIN—=T

2 chops / add Ichop

Sauce
Polynesian sauce Chimichurri sauce Chopped wasabi
RURSTUY)—R FIFaU)—R Z 7L

Side dishes

Mashed potatoes (V) Fried banana
ESEY pal NFFI54

Grilled asparagus Q)
FARINGHRDTYI

Fried onions

*F=F22034

Sauteed mixed mushrooms (V) Creamed spinach (V)
TYYARTYAN—LYT— EShAEDY—LEK

The menu may change due to availability.
AZA—ARFAFRRICLVERICRDIENTEVET,

O) Vegetarian ® Signature dish / Chef’s recommendation
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fifty-one Dinner

5pm—9 pm ROPPONGI HILLS CLUB

Sandwiches and Burgers

Rice and Noodles

fifty-one burger (5

Beef patty, Jumbo mushroom, tomatoes, raclette cheese, blue cheese,
dijon mayonnaise, red wine sauce

TA4TTAITN—H—

E—D/1T 1, v Ry a)l—LAL b FILUNF—X TIL—F—X,
T42arIAR—X RIA(VY—X

Hawaiian burger

Beef patty, pineapple, bacon, wild rocket, colby cheese,
pineapple BBQ sauce, smoked salt, horseradish mayonnaise
INTALT O N—H—

E=I1T 4 ATy T R=2y wUAFI LE—F—X
I FyTILBBQY—R RE—HIVILK LT —ILIYIR—X

Japanese pork cutlet sandwich

Deep fried pork, cabbage, dijon mayonnaise, tonkatsu sauce
EER—IAVYFI19F

BAY, FoRY TAOa0RIAR—X EADDY—R

Clubhouse sandwich
Turkey ham, bacon, fried egg, lettuce, tomatoes, mayonnaise

D3TINIVRYUEI49F
B—F—NL A—av BEREE LEX RN ¥32—X

The menu below are served with both fries and salad.
FROAZA—ITFTIARRTIET )= S MNDEET,

== m.qui?

Deep fried scampi

Original tartar, potato salad, cabbage, rice, miso soup, pickles
RFERBEIIA

BRELZIL RTIIH oY S/ KIET, DY

Champon noodles
Soy milk soup, shrimp, squid, clam, pork, vegetables, yuzu pepper

BoAIXA
BHR—T BE. B, 754 FA. BYBFE. HTAH

Sanuki udon noodles

Black sesame soup, mushrooms,
thinly sliced Japanese pork
BHRA—TOEIBESEA

ST T —BDOLo RO SNRA

Garlic lobster pilaf

Vegetables, lemon, lobster butter, chimichurri sauce
A—)yoyaiRE—ES7

FYBHE, LEY, OTRA—NE— FIFa)J-X

Bites

French fries (V)

Sea salt, cajun, parmesan or anchovy garlic
IZ4RRTE

=Y ) TAT s [ VA ) TUFaE A=y

regular / small

Flavored nuts

Curry pepper cashews, Maple pepper pecans, daily nuts
IL—n\—Fv U318
Ho—=RYN=HYa—FvY,
A=TNRYN—E—=DVF vV KBDF VY

Hummus and vegetable sticks Q)
Hummus dip, crispy bread

TLR BYBRERDRAT1Y79
TLRTAF DIVAE—=TL R

Smoked salmon

Wild rocket, avocado, red onion
ARE—VY—FEY

TILAFA TRAR LykF ZF >

Grilled sausages
Assorted pickles, grain mustard

TYN)—E—CRYEHE
EVILR, RIXRXE—R

Charcuterie board

Pate de campagne, cold cuts, jambon blanc,
pickles, olives

TvbFab)—R—F

ISTRAVIN—Za, A—ILRAYN SR TT,
EYVILR, F)—T

Chef’s cheese plate (V)

Dried fruits, honey, crispy bread
F—AX@YEDLHE

RIATIL—Y NFIY JIRE=TL YR

Cocktail scampi
Vegetable sticks, sriracha cocktail sauce

RFERBEODHITIL
FUBEDATAVI, O FFv—HITILY—R

Desserts

Ice cream and sorbet

(' Vanilla / Chocolate / Pistachio / Raspberry )
FTARI)—=L&J IR
(=5 / FaaL—b / BREFH /| SARY—)

2scps / Iscp

Melon sundae

Seasonal melon, vanilla ice cream, lime granite
L

BOAOY WNZTTARD =L, FALTZ=T

Earl grey chocolate terrine

Cognac, orange
F=IWILA14ESFIaaL—r7)—X
=y, FLoo

Strawberry shortcake (5
Berry sauce, vanilla ice cream

AbaRY—a—br—%

Chocolate snack plate
Chocolate brownie bites, Orangettes,
Chocolate covered almonds, Chocolate bonbons

FaalL—t@EYEDHE

STV~ ATV yb T—EURFIa, FaakvRy

Fruit plate regular / small
IL—YFL—F

N)—=DYV =R INZTTARI)— L

Tropical fruit almond cake

Vanilla ice cream
rEEALIL—YDTFT—EF5—F
INZTTARD)— L

Acai bowl
Fruits, almond, dates, oats, bee pollen

FHA—ERIIL
TIN—Y, T—EIR T—Y, =Y E—R—-L>

The menu may change due to availability.
AZA—ARFAFRRICLVERICRDIENTEVET,

O) Vegetarian ® Signature dish / Chef’s recommendation



