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STARTER

Tortilla Chips 500
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7 4 v 7F / for Dipping

Pico de Gallo 400
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Guacamole Beans 400
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Smoked Salmon and Cheese 500

Terrine of Parsley and Pork
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Camembert with Jamén Serrano 900
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APPETIZER

Homemade Pickles, made from Vegetables harvested directly from Miura
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Today’s Appetizers
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Sea Bream and Hokkaido Mozzarella Carpaccio with Golden Kiwi Salsa
BEHECGBETEY Y FLIDOANLNYF 3 T—ILFrEIL DY LY

% Farm-Style Tuna Guacamole with Miura Vegetables
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% Prime Beef Tartare with Fresh New Onion Salad
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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

French fries with three kinds of cheese
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Truffle french fries
FU277LYF774RKTH

Whole Grilled Miura Vegetables,with Bagna Cauda
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Caribbean garlic shrimp
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% Snow Crab Arancini with Black Sauce
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SALAD & SOUP

Today’s Soup
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% 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
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% Rich Carbonara with House-Made American Pork Bacon and Smoked Cheese
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Cheddar lasagna
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Grilled Orange Burger with Cajun Pulled
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FISH

Today’s Fish Plate
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New York Swordfish Herb Grill with Spicy Fresh Tomato Salsa
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Grilled Shrimp and Mussels in Red Spiced Cioppino
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MEAT

Today’s Meat Plate 2,400
AHOPEEE
Y Domestically-raised Buttermilk Chicken with Smoked Daikon Radish Tartar Sauce 2,600
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Smothered Grilled Pork with Roasted Bell Pepper Butter Sauce 2,400
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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
Créme Brulee ZEFNZZEiEF ¥ T XL

% Blondie Brownie with Peanut Butter Ice Cream 900
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Basque Cheesecake 900
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Banana Split 1,000
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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
YAIRENY—DWHLI/NT T

Fried chicken
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Cream soda
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