The Fifty 8° Grill Carnivore’s Club
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RMB 418 Per Person

Appetizers & Eggs
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Foie Grés Cr/‘eme Brulefz, Ch}ernes gﬁjeetroot Cured Salmon “Gravlax”
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Crisp Frogs Legs Four Spice, Sweet Garlic & Parsley Poached Eggs, Avocado Salsa, Cottage Cheese
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Fifty 8°Signature Charcuterie Board: Fried Eggs Tomato Compot,e Jar:\on
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Sicilian Grilled Octopus, Aubergine, Tomato & Piquillos
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Camembert Scrambled Eggs
Yunnan Black Truffle
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: Onion Spup, . S.WQet Forn Veloute Oxtail & Tomato Consommé
Gratinated with Gruyeére with Spiced Pop-Corn 2 f E
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Dry Aged Char Grilled Jack’s Creek Cote de Boeuf
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Homemade Chorizo Sausage
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Barbecued Chimichurri Flank Steak
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, Lemon & Thyme Marinated Roasted Chicken .
Heirloom Tomato & Watermelon s 55 4] ik Mustard Selection
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Peas “A la Francaise’ Béarnaise
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Strawberry & Lime Granita, Yoghurt Panacotta, Chocolate Soufflé with Hazelnut lce-Cream
Chilled Hibiscus Tea ST TR RS kR
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i V%% RO ANk frrk 24 € AR Warm Berry Cheese Cake with Vanilla Ice-Cream
Peanut Semifreddo, Salted Caramel & Popcorn Ice-Cream Y ]F% 51 Fifesl A4 Bk
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Warm Chocolate Tart with Caramel Ice-Cream 34 TR B F ok
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Prices are in RMB and are subject to 10% service charge and prevailing taxes. Please highlight any specific food allergies or intolerances to our colleagues before.
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Chef de Cuisine: Phillip Taylor Restaurant Manager: Pierre Papineau




