Is a concept based on sharing, it is recommended to order multiple dishes: Sharing is caring!
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<o APPETIZERS 2 § § o<
Salads ¢ Signatures i EHii %
Tartar of Beets & Green Apples # ¥ 7 * * 35 ured Tasmanian Salmon ‘Gravelax; Blinis RMB128 #s+#|= < 4 fe R # 44 128~
Butter Lettuce & Egg Yolk Dressing 454 4 Ffe 4 ¥ % # Langoustines with Mayonnaise RM8228 AT e f ¥ 228~
Tomato Salad, Molasses & Sherry Vinaigrette 4 iv¢ >fie 2 ] Mackerel Escabeche RMB118§ -4 fe v JF)it 118~
Légumes a la Grecque % “u%§ ¥ ¢ Jf“ Scallops, Porcini Fricassée RMB188 s D peid A R 188~
Ratatouille a la Provencale & % pras% % 3% Brandade Morue RMB98 % *t;2 ;¢ 4 ;& 98~
1 selection RMB48 1% 48~ i i 1 B 5
2 selection RMB80 2% 80~ Charcuterie Maison 2 f“-&
3 selection RMB110 3% 110~ Téte De Cochon RMB108 Jj§ % ¢ /&4 108~
p . Country Paté RMB118
Consommé/Soups 7 /
Beef Consommé with Bone Marrow RMB98 ¢ 757 fie # %% 98~
Lobster Bisque, Pistachio Cream RMB128 * i7 i fie = & 4m b ¥ 128~
Eggs/Oeufs 3%
Boiled Hen Egg, Mimosa RMB48 2 ;% & -k & & 48~
Poached Hen Egg, en‘Meurette’'RMB88 = Fyk ¥ & 88~

RN ERE AR 118~
Duck Rilettes RMB118 & #wi%ip & 118~

Poached Hen Egg, Green Garden Peas, Summer Truffle RMB118
Rk e 2 R FR

Foie Gras Terrine RMB168 "E 3%+ 4 168~
Chef’s Charcuterie Selection # & 44 3

Selection of 3 (2 Maison, 1 Iberian) RMB168 33X
118~

168~
Iberian Charcuterie & +* | T gi
Pure Pata Negra de Bellota D.O.P RMB198 % & i - 4| T

15
Lomo de Bellota D.O.P RMB178 {p 7 35 j§ 26 ¢ L %2 178~
Chorizo de Bellota D.O.P RMB148

Caviar &

LEz 198~
o FL7 3
Russian Garnish & Buckwheat Blinis 50 or 100 grams RMB988/ RMB1888 it ¥ #7+ v g d & + # e K # #4504 1005 988~/ 1888~
H o

FLT kR § 75 148~
Fifty 8° Braisés 4% d
Black Pepper Beef Short Rib RMB268
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White Rock Veal ‘Blanquette’ RMB268

% o<
#ad i F 2687
I% /l—»/z‘ FUh A
Pork Belly, Clove, Mustard & Brown Sugar RMB188
BT

g 268~
PAII TR R E2 TN T A 1885
‘Cog au Vin’'RMB198 ;% ;¢

21}\‘:1';

FlAa5 198+

Fish/Shellfish /5 &%

Whole Boston Lobster with Seaweed Butter RMB498 & 1 #f % I7 fie /4 e 4 498
Black Cod Piperade & Chorizo RMB288 #Z 4. fie

PHE F L9 5ok 4 5 2884

7 _é; > Vv
Turbot with Porcini & Green Garden Peas RMB278
5 T4

T —_—
2 ¥ B
B HE g v P
Seabass with Sauce Vierge RMB198 ;% ¥ & fic % icfEriiid 198~
Our Fifty 8° Beef is Grilled over Open Wood Fire 2% i era 2t §

ARt IFEL e 2785
R

pORR LA
Our Beef available: Cape Grim Natural grass-fed/Stockyard Premium Cereal-fed/ David Blackmore Full blood wagyu, 600 day grain-fed
RREAPE QB R EARE R /T RS 2
All cuts are wet aged, unless stated dry-aged/Chef recommends all cuts to be cooked Medium Rare
24 908 VA %%Va TPOLF N BT F AL AR
Tenderloin 180g / Stockyard RMB368 24+ 2 #1805 368~
Rump 2509 / Stockyard RMB328 42 A& 250 5. 328~
Sirloin 350g / Stockyard RMB468 % ##& 4 2 #3505 468~
Flat Iron Steak 180g / Cape Grim RMB268 ¥ 42 & p 1805 268~

4";? :4
Flank Steak 180g / Cape Grim RMB298 I 472 1m 2 32180 5. 298~

Striploin 180g / Full Blood Wagyu RMB988 {=+ £ #k #1805 988~
Tri-Tip 180g / Full Blood Wagyu RMB648 - = & ¢ 1805 648~
Cote de Boeuf 1000g / Stockyard / Dry-Aged 28 days RMB1288
s p P2 2100050 1288+
Chateaubriand 3509 / Stockyard RMB728 ;% + $-2 2 435035 728~
Select one artisan butter, sauce or condiment per grilled beef order (extra orders add RMB25) & {» 2 R:35% git — 4 ffﬁa’ (¥ e

Artisan Butters b vk Jé Additional Toppings # vk fic &

Smoked Salted “FJ& 2 rk§ ¥ ~fri
Seaweed & &% ¥
Al
Caramelized Garlic & ¥ 7rR 5§ o

s

Café de Paris % “iiz ;8§
LA R

Espelette Chili & Anchovy ek 42 4

Pan-fried Foie Gras RMB168 Jj 45+ 168 ~
Summer Black Truffle RMB158 % X 2 % 158~

oMz ?‘»’ FEAe25%)
Sauce/Condiments # ;*+
Beef Jus 2 ¢ & it
n Béarnaise % % & 4 it
Fourme d’Ambert Hollandaise
ask about our mustards available
A d /LS T e AT RN
Vegetables/Mushrooms i % / j&
Gratinated White Onions RMB48 B F R 48~

Black Pepper Sabayon
;:4
Petits Pois ‘a la Francaise’ RMB48 -

-

2.

Gk Bl BB 487

Asparagus Béarnaise RMB48 * 5 ﬁnzﬁ IE o448~

LR F
2 e R
Fifty 8° Steak Sauce 58& 4 d 2 #

Potato/Grain/Pasta 2 2/ 8% /® 3

Beef Dripping Chips RMB48 =+ ;4 & & 48~
Caramelized Artichokes with Lemon RMB68  &F iﬁ—@] feirty 68~

Porcini Fricassée RMB68 ¥ ‘2 3+ 68 ~
Wild Mushrooms with Shallot & Italian Parsley RMB48 T 4 45 fie +

Gratin Dauphinois RMB48

Z

RN Bl B 48R
Pilaf Rice RMB48 A =/ s} #< 48~
frd ATy 487
<_>o0
French Artisan Cheeses /2 F 7.4

A -
French Egg Noodles with Sea Salt Butter RMB48 i 3~ fie/# &3 /& 48~
YEJES
Ossau Iraty ‘Spring’ 3t % & 3 #% 7 2

Smoked Potato Mousseline RMB48 k& + & ;& 48~
Steamed New Potatoes RMB48 7% 2 & 48~
DESSERTS & & o<
Pastries p #]# & Ice Cream/Sorbets K2/ 2 5
 ER R T4 Thin Apple Tart RMB88 3 % 35 88~ Bourbon Vanilla Ice Cream RMB28 % % 7kiZ# 28~
Comté 12 months Matured 1 3 32 - Lemon Custard Tart RMB78 {5 78~ Pistachio Ice Cream RMB28 = .« % /kiE# 28~
Valencay X %% % 7 4 Vanilla & Raspberry Mille-feuille RMB88 # ¥ #{%* 7% & 88~ :
Camembert + % a5 3”4 Créme Caramel RMB78 474 £ 4% 7 78~
Roquefort ¥ s.dm ™ 2.4 Bitter Chocolate Tart RMB88 2 775 4 3£ 88~
) B Chocolate Soufflé RMB98 35, 4 3~ % %
Selection of 3RMB128 33 128~
Selection of 5RMB188 53 188~

Créme Caramel Ice Cream RMB28
7xFH 98~
Poached Peach in Lillet Syrup RMB78 & +* ﬁc%?‘;?ﬁ%,, 78

ok EoEIKE M 28
Cacao Sorbet RMB28 +

R
Guests of The Fifty 8" Grill can be confident that all fish and seafood served on our menus is the result of sustainable and responsible fishing practices, 58& #\ 5 #73 ik s G 12 i ¢3S A
all other ingredients used on this menu are prepared with carefully selected products, most of which are of organic or all natural origin

T T 28~
Hibiscus Sorbet RMB28 ~ % v 28~

Fromage Blanc & Lemon Sorbet RMB28
AL v 28~
Chef de Cuisine: Jason Oakley/ Restaurant Manager: Stephane Buliard
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The Fifty 8° Grill Lunch Menu

58\ 5 =1 R

Choice of ¥ %
1 Starter — 3= % %, 1 Main Course — #ti %
1Side Dish - #tfe %, 1 Coffee orTea — #f eherigt &

RMB188 AR ¥ 1887
== STARTERS = § =
Tomato Salqd;Moléssei& S‘her‘r)v/ Vinaigrette Country Paté
havd g 2 A0 A bk SR A
Tartar of Beets & Green Apples Bouillabaisse
HEFTEREE EIEAREY o BE S RS Mackerel Escabeche
* 3 Ly JE
Butter Lettuce & Egg Yolk Dressing Garden Herbs Consommé - A e
LRI L o i 4 ° R A Fi Tasting of Bellota Charcuterie

. 9 5L e

Legu;;;; Iﬂg?r;ﬁcque Add RMB100 ¥ 4t 100 =
== MAIN COURSES = —
Grilled £ #t Braised ¢ 4 & Fish 4.
Rump / Stockyard Pork Belly, Clove, Mustard Seabass with Sauce Vierge
W & Brown Sugar R L N Ok Sl o
PAIT TR R EE T AT A .
Tenderloin / Stockyard Turbot with Mushroom
Ve Cog auVin & Garden Peas
Add RMB150 ¥ 4150 = 2R R SLAREANEBE
>0

L

SIDE DISHES pe %

Wild Mushrooms with Gratin Dauphinois
Shallot & Italian Parsley ap B E

B3OSR LA LR

Asparagus Béarnaise
= ‘3— ]ﬁ 2% —‘31» R ot

Beef Dripping Chips
=R X1

French Egg Noodles
with Sea Salt Butter

Ab e s g e
Steamed New Potatoes
F o

Petits Pois ‘a la Francaise’
K/RERE R
Gratinated White Onions
T me K

>0

CHEESE/DESSERTS z 4./# &
Add RMB40 ¥ 4c40 %

Créme Caramel
Prh EpEE

Add RMB20 ¥ 420~
Sorbet or Ice Cream

(Ask your waiter for the flavor of the day)

2 5 ferkit i

Add RMB80 ¥ 4:80~

Chef’s Selection of
2 Seasonal Cheeses
BHF 05 L £

Lemon Custard Tart
A ¥
Vanilla Mille-feuille
8 o
Bitter Chocolate Tart
2348

Guests of The Fifty 8° Grill can be confident that all fish and seafood served on our menus is the result of sustainable and responsible fishing practices
all other ingredients used on this menu are prepared with carefully selected products, most of which are of organic or all natural origin.
BOR 5 “idh Wehh BF 114 RS SN HFH, T enadE R ARG ST .

Chef de Cuisine: Jason Oakley/ Restaurant Manager: Stephane Buliard




The Fifty 8° Grill Dessert Menu

58BN 5 A X H

=== FRENCH ARTISAN CHEESES Zz Wz 4+  —

Ossau Iraty Spring # % & #3454
Comté 12 months Matured 1+ 3t ?r ERE
Valencay X %% 7-4
Camembert + F ia 5w 374
Roquefort 7 i 4m 7~ 34

Selection of 3RMB128 3i: 128~
Selection of 5 RMB188 5H2: 188~

== PASTRIES p ®lH & —

Thin Apple Tart RMB88 3 % 35 88~ Créme Caramel RMB78 J#d £ 7 78~
Lemon Custard Tart RMB78 1§ #3 78~ Bitter Chocolate Tart RMB88 2377 4 % 88+~
Vanilla & Raspberry Mille-feuille RMB88 Chocolate Soufflé RMB98 375+ X % 98~
A HERY 88~ Poached Peach in Lillet Syrup RMB78 & ¥ fie 47 % 48 7) 78+

~<  |CE CREAM/SORBETS ki /2 v <

Bourbon Vanilla Ice Cream RMB28 4 ¥ k24 28~
Pistachio Ice Cream RMB28 =+ & % /KiEj# 28~
Creme Caramel Ice Cream RMB28 474 & JE/k2# 28~
Cacao Sorbet RMB28 ¥ ¥ £ & 28+
Hibiscus Sorbet RMB28 ~ % v 28~
Fromage Blanc & Lemon Sorbet RMB28 > 1 g £ & 28~

==  WINEBYTHEGLASS B § §iF7 —

PORT /& iF](60ML) SWEET WINE #iF)
2007 Banuyls, M. Chapoutier,

bow's Graham's Grenache, France RMB95
2003 Late Bottled Vintage RMB120 20 Years Old Tawny Port RMB160 '
10 Years Old Tawny Port RMB140 Vintage Port 1980 RMB250

2007 Chateau Roumieu
'Haut Placey' Sauternes, Semillon/
Sauvignon Blanc, France RMB120

Chef de Cuisine: Jason Oakley/ Restaurant Manager: Stephane Buliard




