Caper Berry & Avocado Puree
T =S A A B, KT AN 2l 2R
158

Burrata Salad with Heirloom Tomato S ’

Crushed Avocado, Shaved Fennel and Basil

AP 2 LR RC R AR, AR, T R AN )

128

Seared Scallop with Vegetable Salsa, @ BV

Tomato Compote, Asparagus & Bread Crisp
R MACHSETYs, Fhe, HEMma
168

Oscetra Caviar(30g) with Traditional Condiments

Blini, Caperberry, Sour Cream, Egg White, Egg Yolk,
Shallot, Chive, Lemon Wedges

2 T (307T)
FrACHYE, RILME, Ry, RE, EE
TR, MER, FrEM
1188

Provencale “Pistou” Soup ’
BRI
98

*Minimum order 2 pieces fi¢/b 2 H it it

Niccolo’s Spaghetti Bolognaise

APPETIZERS & SALADS & SOUPS

Sugar & Salt Salmon Gravlax with Herbs, B4

AR R ERROR IR, R, SEEAER A

Shaved Baby Carrots, Chia Seeds & Green Godness Dressing
SEOBCRERI R, KR, TR N, A

Charcuterie Board, with Pickles & Sour Dough Crisp

I re I

h Seafood

L |

New Zealand Moana Oyster with Mignonette & Lemon
BTV = SR AR IR C 2 B AT AR - 50 (1) /298 ((£:4T)

MAIN COURSE

FIFTY 8° GRILL

Nigoise Salad with Seared Tuna, Baby Potato,
Bell Pepper, Quail Egg and Anchovy

128

Green Salad with Avocado, Seasonal Fruit, ’

118

Seared Duck Foie Gras with Brioche,
Raspberry & Beetroot Dressing

R [ TR 2R [
168

iy
|
/

_ SKIRT STEAX

5J Iberico Ham, Salami, Chorizo,

Coppa
T BEST ENJOYED SHARED

SIPFELAMNEKE, BEROKEN, R EM,
KT 3iA
268

Seafood Tower (2-3 person sharing)
with Siberian Caviar(10g)
BEEPHE (2-3 N )

Lobster & Ratatouille Bisque
FINPEAARIE A T3 (1078)

P ORARAGZBC 2 i
158

D ERERN

Steak au Beurre Ranger Valley Black Angus T-Bone i
In Sizzling Butter M3+ 750g
I XU Ranger Valley f& ZFg HTE - HEM3+ 75050

Ranger Valley Black Angus Tomahawk M3-M5 1500g
Ranger Valley 2RI/ ik 75 2F-HEM3-M5 15005¢
*Served with Grilled Vegetables, Garden Herb & Lemon Dressing Salad

Three Sides and Two Sauces of Choice
LA, BOREREER, AFE =AM RGETT

50(1 piece) / 298(6 pieces)

Risotto of the season ’

LARGE CUTS FROM THE CHARCOAL

7 i JEH R 00 A T IS} 4 RIS R OUR SIGNATURE RANGER VALLEY WAGYU
168 198
Our chilled beef is hand selected from the best Australian farms producing the
) . . . . o P finest grass & cereal fed beef.
. Grilled Tiger Prawn ) Pan-Fried Toothfish with Our premium steaks are cooked to obtain the perfect temperature,
with Creamy Polenta & Tomato compote Maitake Mushroom & Leek Stew, Beurre Blanc e oy e
P\Z SR BC A E KA RN Ayt FHIR T ARLIeSR B WA A, v E i BAIRIKEEL IR B MR R . RATI4-Hesdd BTz LR IE XERI RS o
248 418
L &R PN Iberico Pork Ch Ranger Valley Black Angus Beef Tenderloin M3+ 200g 528
emon osemary Scented Corn Fe icken erico Por op _—_ 2
with Corn Fries, Asparagus & Gravy with Porcini & Sweet Pea Stew Ranger Valley & 24 i1 L M3+ 200 5
Frig IR A I FoRE 4, PRI B AP LU R A HIETC J 24 T B A3 & Ranger Valley Black Angus Beef Rib Eye M3+ 300g 568
228 208 Ranger Valley 22245 4R A M3+ 300 3%
Wagyu Beef Burger with Cheddar Cheese, Pancetta, Vegan Burger, Portobello Mushroom, Caramelized Onion,’ Ranger Valley Black Angus Sirloin M5 250g 598
Caramelized Onion, French Fries & Mesclun Leaves Crispy Sweet Potato, French Fries & Mesclun Leaves Ranger Valley 2 Z2#& i F14- P ¥4 M5 250 52
RV PRI 2, WE A E DRI FLE L, oo with Grilled Ve . .
P, e . eaiofe S o X * getables, One Side and One Sauce of Choice
R, R, ERAIEh FEVEVERL, BN, ERAGH S IGESE, AT — SRS
238 158
= Side Dishes =
Inner Mongolia Lamb Rack with Parsnip Puree, Fifty 8° Grill Signature Beef Wellington @i Eﬂ%
Broccolini & Lamb Jus with Truffle, Seasonal Vegetables & Cress Mac & Cheese Potato Mousseline
P DR, SRR 2 AR S8\ B LR RA G, BN BRI 1 O U5 E1 L TR
248 588 58 58

. . Sauteéd Baby Mushroom
I%I SmokeiPaprlka ernch} \Frles with Garlic & Parsley
DESSKELTS I’E%%Eai%ﬁﬁﬁw T
m—“ 58

. . . ot o . Grilled Asparagus Garden Peas a la Frangaise
_ l_’mrfa Belle-Hélene ) Fifty 8° Grill Signature Chocolate Soufflé &l PP RIS NG T
Poached Pear, Williamine Jelly, Stracciatella Ice Cream, 580 P\ B (0 I T A7 A ) W
Caramelized Almond & Warm Chocolate Sauce 128 68 108
PRI = Selection of Sauces =
BRLT, BBREEIRA SR, T R R, - o -
R BRI 72 /73 it
98 Bearnaise Sauce Fifty 8° Grill Steak Sauce Black Pepper Sabayon
Yuzu Tart with Vanilla Cream & Sorbet Baked Alaska @i A 58° PUEHFEAHET PRI 2
TERIE LA FL AN e PRGNS Chimichurri Sauce Mustard Selection Red Wine Jus
98 128 ® FATARAE Bl IR AR

Prices are in RMB and are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
MR AN IR TSI T 15% R 55 9, 8 A et 48 4 Jn AT 0 S AT R Bk e M i I el e 1
B 3 & sustainable & Responsibly Sourced Items i [ Al #5425 JiE 7=
@ 58° Grill Signature Dishes 1 M Vegetarian %1t
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