Fifty 8° Grill A La Carte Menu 58° J\EE s
Best Enjoyed Shared #HEFEEHERE

<> o Appetizers & Salads BISEFIBHL 0 <

Half Dozen 'David Herve'La Ronce No.2 Oysters 398 Periwinkles 'a I'Escargot’ 98
EEER "ARHVRME B2 SEERABEREHTITER (6R) IETUNEIR A
Autumn Salad of Roast Pumpkin with Comte & Pomegranate 108 \élvasgﬂrsglr:a? Egrl)audmv:th Garden Peas 138
wEmMeni = TAaHE RN X R A SRR
Charred Green Asparagus & Cucumber Salad with 128 Seared Foie Gras with Raspberry, 178
Burrata di Bufala Pistachio, Pickled & Cooked Beetroot
I\FENEN R EmAES T ROEHTECHE, FROSRMIRIREHSEL
Poached Prawns salad with Pomelo, Basil, Avocado & Lime 138 Seared Hokkaido Scallop with Fennel & Citrus 188
BEArEAECHT, D%, HRROST BRUEET FECE BB
— o Soups iz o <>
Smoked Ham Hock, Legume & 88 Caramelized Corn Velouté 138 Baked Oxtail Consommeé with 158
Vegetable Soup with Mud Crab & Espelette Cream Mushroom & Madeira
s ECHEE K R FRIRAECE B BRI FARZ 4R iEi B E AN DIl
< o Meats & Seafood REFMBFEE o <>
: : - Pan Fried Salmon with
E;%;%%;E;EEN;C::\#EE Garden Peas & Porcini 288 King Oyster Mushroom & Mussels 268
~IEERIECEH= BRI=N AR REMREMEON
Beef Wellington, Root Vegetables & Red Wine Jus 398 Sablefish with Piperade & Cuttlefish 388
HBERRMBCRZFHRIALLE T AT EE B ANEEE
Our chilled beef is hand selected from the best Australian farms producing the finest grass & cereal fed beet.
Our premium steaks are cooked to obtain the perfect temperature, caramelization flavour.
Served with one side , one sauce of choice.
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O'Connor Grass Fed Angus Beef Tenderloin 250g 428 Stockyard Wagyu MBS7 Oyster Blade 220g 468
O'Connor Ef@4EH 2505 Stockyard 74RFI44THERY 2205
Ranger Valley Grain Fed Rib-Eye 280g 528 Ranger Valley Wagyu MBS5 Sirloin 2509 688
Ranger Valley &{A4-IRR 2805¢ Ranger Valley 5#0475% 2505
<o Dishes to Share (Min. 2 Persons) FIADE o <>
Stockyard Long Fed Angus Gold Tomahawk 1.5kg, Served with Two Sides & Two Sauces (1 Hour) 1688
Stockyard EFEH-HE, BISECRAIE TSR (— M)
<> o Choose Your Sauce BiEBHER ©c <=
Béarnaise Sauce Chimichurri Sauce Fifty 8° Grill Steak Sauce Red Wine Jus Mustard Selection
BEEMT PtREEERE 58° BB a-HET ARy FrARKEIZE
<o Sides i o<>
Sautéed Spinach with Garlic & Butter 68 Sautéed Baby Mushroom with Garlic & Parsley 68
B A R MR REEGEEATIE AR AT
Grilled Green Asparagus 68 Smoked Spelt & Cheese Risotto 88
BreFmE VR BN TIRERR/RIF N
Garden Peas 'a la Francaise' 88 Potato Mousseline / Add Truffle 68 / 88
ETURDEER] /N Y\EEHL=IRE / IHaEE
<> o Desserts R o <>
Vanilla Panna Cotta with Strawberry & Raspberry Sorbet 88 Apple Tart with Vanilla Ice Cream 88
BENACEFEE ERIEREEIKEER
Crispy Katafi with Figs, Greek Yogurt, 88 Chocolate Soufflé with Cacao Sorbet (15mins) 118

Honey & Rosema — -
éﬂﬁ@%&éﬁﬂ%%% FRYG, EFRKES DRAFRERTIEE (THRDH)

<> o Ice Cream & Sorbet KEMNEE o <>
1-Scoop 28 1FpOBK 2-Scoops Tasting 48 2F[kk 3-Scoops Tasting 68 3Fh[EK

Bourbon Vanilla Ice Cream iEAEFEIKE# Yoghurt Sorbet BRI ET
Salted Caramel Ice Cream EEREEERIKGEM Strawberry & Raspberry Sorbet BEEF NS EE

Prices are in RMB and are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering
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Chef de Cuisine: Brenda Wu Restaurant Manager: Peter Tan




