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“Welcome to Grill 58, where fire meets finesse.”

Our name honors the magic of 58°C—the ideal temperature where flame-grilled char and
slow-cooked tenderness melt into fire-seared perfection, and rested juiciness unites. Every cut of
meat and every selection of seafood is meticulously crafted: Cooked to 58°C for unmatched
succulence, touched by the grill for smoky depth, and rested to preserve every drop of flavor.

This is grilling elevated—where 58°C is not just a number; it’s a philosophy and
the secret to perfection.

The secret where temperature meets tenderness
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GEMS from the Sea
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Create your own seafood platter from our fish market stall and prepare chilled or grilled.

RIEITZAFYETNOS RETLITLAT TS 3,688
Perseus 55 12 AR EASh FLEEIEARFE (12572)
Perseus Caviar No. 5 Premium Oscietra (125g)

RILETZAFvET No.2 8EX—RUTHI TS 888
Perseus 23% 8EEiE RS KB RBATE (305)
Perseus Caviar No. 2 8-Year Superior Oscietra (30g)
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XL Carabinero

58°CETMNIL —UC S£ each
S8EIET T 188
58°C Live Scallop
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Grill 58 Salad

Boston Lobster, Bibb Lettuce, Smoked Tomato, Avocado
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Beef Tartare
Hand Cut Angus Beef, Smoked Tartare Sauce
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Wagyu Cecina

Flamed Olives, Arugula, Sourdough

RKBESAAREZ—HDTTIL 3K
BR&EHITILY—X

R EBHREBHQE)

BRUERBE

Charcoal Baked Oyster Cocktail (3 pieces)
House Cocktail Sauce
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King Crab Cake (Each)

Apple Relish, Citrus Creme Fraiche
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Half Portion
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Caesar Salad

Charred Romaine, House Bacon, Parmesan, Caesar Dressing
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Bone Marrow (Each)

Bone Marrow Flan, Red Wine Jus, Pickles, Sourdough
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Charred Corn Chowder

Lobster, Fresh Clams, Roasted Corn, Pancetta
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Burnt Onion Soup

Caramelized Onion, Beef Cheek Ragout, Crispy Leeks
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2X—=PJI)N=T7—L J—ILR HIEDE A5 T 771 300g B MBI+ 1) J 71 250g
M9 H—QO-12> 2508 ITSIRA IS A5 PIAR 30052 1BEMBO+RIFR 2505%
SRFEEMOFE)% 2507 Omi Okaki A5 Ribeye 300g Kiwami MB9+ Ribeye 250g
Snake River Farms 988 788
Gold M9 Striploin 250g
688 . N
@ FOERELN 100gdp 12t
MFFEFHE 510057
The Battle of Wagyu each 100g
1,388
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BB 2 HRIRRE You will be the Judge!
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SIGNATURE CUTS
F—ZUT7HFM9 F—RNSUTERET >V HAHFM3
H-1/=200g XX 2250g
BiMMoRIF 41220052 WM B RAEHIM34 B4 25052
Australian Wagyu M9 Bavette 200g Australian Black Angus M3
288 Flat Iron 250g
328
TAUNET A LETVHRLE L
kL FJ200g ARAVEIET AT HE
FEIREFRBRASHTHN 20052 T —0O-12250g
USDA Prime Black Angus FEIE S INFIPEER PG /5 25075%
Tenderloin 200g Spanish Rubia Gallega Striploin 250g
398 398
SRR
Bz TR
DRY-AGED
A—ZAZUTELYDv—-/\L—D TRIVAETZALTR—2ZAT—F
BYEBEFMI 51 L) T1.2kg 1.2k
TENTORAREE M3+ FRIN 128 EEIBEZRT BFIN122F
Australian Ranger Valley USDA Prime
Grain Fed M3+ Prime Rib 1.2kg T-Bone Steak 1.2kg
1,688 1,488
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Grill 58 Selected Dry-Aged Cut
RENEREEIE] Custom Cut to Order
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Black Pepper Black Truffle Chimichurri Bearnaise
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A Premium type of beef produced in
the United States by crossbreeding
Japanese Wagyu cattle with
traditional American Angus. This
hybrid combines the luxurious
marbling of Japanese Wagyu with the
bold, beefy flavor of Angus, making it
more approachable for the American
palates. Compared to Japanese
Wagyu, American Wagyu is less fatty,
allowing for larger portions and more
versatility in cooking.
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4 (Fullblood) :100%

4h7E (Purebred) :#8i893.75% F1:
50%M 4 M4 & M A B 4 U 5b
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The descendant of Japanese Wagyu
cattle that are bred, raised, and
processed in Australia. Australian
Wagyu is more robust and beefy, with a
slightly firmer texture. They are
categorized based on the percentage
of Japanese Wagyu genetics:

Fullblood: 100%, Purebred: >93.75%
and F1: 50% Wagyu

Australia has the largest Fullblood
Wagyu population outside Japan.
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Japanese

M FEERRAEFI-ERA
RATHARENEE BRERIER
BYH TE ~ 198 B e R AR 40 473 Seh AR B9 JL PR o
ARBREEBERR KASRMAR
RBEBB00XR MIRFEEIRE
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The word Wagyu literally means
“Japanese cattle”. It is widely regarded
as the pinnacle of beef quality, for its
extraordinary marbling, tenderness, and
rich, buttery flavor.

with extreme care; with a special

grain-rich diet for 600+ days. Kept in
low-stress environments.

A well-known myth is some farms use
massage and music to relax the cattle
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Sirloin Porterhouse Tomahawk
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Tenderloin
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Rump Steak Bavette
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Black Angus
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Black Angus beef comes from Angus cattle, a breed most known
for producing highly marbled, tender, and flavorful meat. The
"Black" in Black Angus refers to the color of the animal's hide, and
the breed is popular due to its consistency and the quality of its

beef. It's high degree of marbling leads to a superior dining
experience with consistent flavor and moisture.
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Flat Iron
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Beef Brisket
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Flank Steak
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Rubia Gallega
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Rubia Gallega is a prized, premium beef from a breed of cattle
native to the Galicia region in northwestern Spain. This beef is
known for its high marbling, which contributes to an intense,
beefy, and often slightly nutty flavor, and its tenderness due to
dry-aging and the cattle's long, free-range life on pasture.

Intense beefy flavor with earthy, nutty, and sometimes slightly
sweet notes

Exceptionally tender with a fine texture, enhanced by marbling.
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Daily Catch on the Grill Market Price

N=THA4X IR
+15 215
Half Portion Full Portion

§° TIRANEZAZNAZ 668 1,288
D EHALNZ— /Nt Y4UC € Crab LU € Crab
PRIt HT AN £ 28

ERFh-En

Alaska King Crab

Beurre Noisette, Parsley
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Charred Hokkaido Octopus
Grapefruit, Fennel
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Hay Smoked Lamb Rack

Lamb Bacon, Green Peas

ANYIABRDR—IFa3vT 288 488
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Ibérico Pork Chop

Pickled Ginger, Whole Grain Mustard

NIaT7RMKOTRZ—-0532> 238 438
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Truffle Thermidor

Boston Lobster, Black Truffle Sauce, Gruyere
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Golden Fin Sole

Red Kampot Peppers, Brown Butter
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Roasted Yellow Chicken

Gizzard & Mushrooms, Yellow Wine Jus
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Potato Purée
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Mushrooms
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Greens and Veggies
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Mac & Cheese

FAEHIT IS5 RRTH

HREER
Beef Fat Fries
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No.2 ¥vE7 3005 LA
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No.2 Caviar 30 grams
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Boston Lobster - Half

51220g
BHE - 205
Sea Urchin 20 grams
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Grilled Jumbo Tiger Prawn

THTTZ 60075 L
#BAF - 6052 —F
Foie Gras, 60g slice
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Japanese Scallop, 2 pieces
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Grilled Madeleine

Brown Butter, Citrus Cream, Spicy Chocolate Sauce
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Josper Apple Tatin

Hokkaido Milk Ice Cream
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Chocolate®

Smoked Chocolate Mousse, Dark Chocolate Ganache, Cocoa Nib
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Burnt Vanilla Cheesecake

Citrus Balsamic Reduction
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Nitrogen Ice Cream

Hokkaido Milk, Assorted Condiments
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Ice Cream & Sorbet, 1scoop

Chocolate, Hokkaido Milk, Green Tea, Strawberry
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