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APPETIZER

Homemade Pickles, made
from Vegetables harvested directly from Miura
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Today’s Appetizers
Today’s Appetizers

Citrus-Scented Fruit and Miura Vegetable Carpaccio
with Tricolor Sauce
WEES 7L—VEZHHBEONIL Yy Fz 3BY—X

Seasonal fresh fish Carpaccio, with California Oranges,
and Crushed Lemon Vinaigrette
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Burrata Cheese Fritters with Prosciutto,
White Balsamic and Apple Vinaigrette
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Assorted Meat Appetizers
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HOT APPETIZER

Truffle french fries
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Buffalo chicken wing
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Whole Grilled Miura Vegetables Direct from the Farm,
with Bagna Cauda
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Caribbean garlic shrimp
ATy A=Yy oaUrT

M ERBOAMEI IS —E AR E L 8% = TEE W LE T,
KF v —VRELTHBOE YERS00MZTEH WL £,

850

1,300

1,400

1,700

1,800

2,300

800

1,600

1,800

1,900

SALAD & SOUP

Today’s Soup
Today’s Soup

Boston clam chowder
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Club Bisque
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Curly Kale Salad
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Classic Caesar salad
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PASTA & SAND

Today’s Pasta Plate
Today’s Pasta Plate

Cheddar lasagna
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American Cheddar Cheese Hamburger
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FISH

Today’s Fish Plate
Today’s Fish Plate

New York Swordfish Herb Grill with Spicy Fresh Tomato Salsa
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Panko-Crusted Norwegian Salmon
with Avocado and Browned Garlic Butter Sauce
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Whole Roasted Fresh Fish,
with Cioppino of Mussels and Asari Clams
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SIDE

Sautéed Spinach with Scorched Butter 500
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Mashed Potatoes 500
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Selva Chico Salad 600
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MEAT

Today’s Meat Plate 2,400
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Beef Chuck Flap and Oatmeal Cutlet 3,400
with Sauerkraut and Checca Sauce
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Veal Cotoletta with Anchovy and Lime Sauce 3,600
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U.S.A. Prime Beef Grilled Chuck Flap
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half 2,600 / full 4,700

DESSERT

Creme Brulee Tahiti Vanilla and Salted Caramel 800
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Shaker Lemon Pie 800
Sr—H—LEVISA

Basque Cheesecake 900
NRYF—=Ry—=*

Marsala-Scented Tiramisu for Adults 1,100
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KID’S ALL 500

Special Neapolitan(90g)
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Koguma's Chocolate Banana Parfait
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French fries(150g)
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Polar bear and berry strawberry parfait
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Cream soda
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Fried chicken
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