The Fifty 8° Grill Lunch Set %3¢ H

Starters & Soup
&

Escargots de Bourgogne
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Tuna Nigoise Salad with Baby Potato, Bell Pepper, Quail &4
Egg and Anchovy |
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Burrata Salad with Heirloom Tomato Crushed Avocado,
Shaved Fennel and Basil
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Smoked Salmon Salad with Yoghurt & Lime
Dressing
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Lobster & Ratatouille Bisque
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2 Courses _.iHT\ 3 Courses —iHT\
RMB 198 RMB 218
6 Main Courses
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Tomato & Seafood Pasta
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Wagyu Beef Burger with Cheddar Cheese, >
Pancetta, Caramelized Onion, French Fries & Mesclun Leaves
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Slow Cooked BBQ Pork Ribs with Coleslaw &
Waffle Fries
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Char-Grilled Ranger Valley MBS5 Sirloin with Broccolini, Confit
Garlic & Shallot
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Pan Seared Halibut with Clams, BV
Baby Potato and Beurre Blanc
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*Item requires a surcharge * Tl %
All prices are in RMB and are subject to 15% service charge and prevailing taxes.
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Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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Desserts
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Peach & Mont-Blanc
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Pineapple Carpaccio with Lime and Banana Sorbet, <
Extra Virgin Olive Oil Snow

AR AT S W, O 2 2

Berry Paris-Brest
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Coffee & Tea
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Freshly Brewed Coftee (200ml) RMB 68
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Espresso (25ml) RMB 68
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Double Espresso (50ml) RMB 78
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Cappuccino (200ml) RMB 78
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Latte (200ml) RMB 78
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Black Tea & Green Tea RMB 78




