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MIKAYLA

COURSE

Casual share course 2people

Mikayla course Casual share course

¥8,000 ¥4,500

reservation only,minimum 2 people minimum 2 people

Today's Seafood Carpaccio Today's Seafood Carpaccio

Today's Soup Shrimp and zucchini Ajillo

Today's fish dish Whole Wheat Bread Pizza

Prosciutto and Arugula

Beef loin steak 150g
Wagyu Beef Rump Roast 200g + 2500 yen Today's Chef's recommended pasta
Wagyu Beef Fillet Roast 120g + 3000 yen Grilled Pork (shoul der loin)

Bread

Dessert and Coffee



MIKAYLA

SPECIAL MENU

Sirloin Steak 150g
¥3,900

Grilled Prawns with Grilled Chicken- Squid Ink Paella (5)
Herb Butter Sauce on-the-bone ¥2100
¥1,700 ¥2,300

(5) STAUBRICE
It will take approximately 30 to 40 minutes.




MIKAYLA

SALAD s

Salad with Grilled Rost Pork Vegan Salad Bowl (V)
¥I, 700 large / ¥1,900
regular / ¥1,600

Caesar Salad with Grilled
Romaine Lattuce,
Tomatos, and Bacon ¥1,600

Baby Leaf Salad with ~ Kale and

Prosciutto and Mashrooms Salad
Seasonal Fruits ¥1200
¥1600

@ Vegan



MIKAYLA

A LA CARTE

Today's Seafood Carpaccio  ¥1,800

Caprese ¥900
Onion Gratin Soup ¥800
French fries ¥800

Conger eel fish Baked zucchini with

and chips Dukkah spice

¥1.200 bread crumbs (V)
¥900

BT A

Hummus (V) Bagna cauda (cold)
¥1200 ¥1.200



Lobster

mini cream croquette ¥1,100

Camembert cheese and
seasonal vegetable frit  ¥1,200

Souffle-style Omelet
with White Truffle Oil  ¥7,300

Whole Wheat Bread Pizza
Margherita ¥1.300

Coconut shrimp with ~ Mushrooms Ajillo

sweet chili sauce ¥71700 Whole Wheat Bread Pizza
¥ ]’300 ’ with 4 kinds of Cheese  ¥1.500

Garlic Baguette ¥700

Whole Wheat Bread Pizza
with Prosciutto and Arugula

¥1,400

Roast Beef (cold)
¥2,000




MIKAYLA

MAIN

200 g
¥5,900

Roasted Wagyu Beef Rump

Sirloin Steak 150g

¥3,900

Roasted Wagyu Beef Rump 200 g

Wagyu Beef
Fillet Steak 120g

Grilled Pork
Chuck Eye 300g

Pork Spare Ribs with
Mango Chutney Sauce

Chef's Recommended
Grilled Fish

Today's Seafood

Acqua Pazza

¥6,900

¥2,300

¥1,900

¥2,300

¥2,800

Grilled Chicken-
on-the-bone

¥2,300

Grilled Prawns with
Herb Butter Sauce

¥1,700



MIKAYLA

PASTA&RICE

Cod Roe Cream Sauce Pasta with Pomodoro
Smoked Salmon and Salmon Roe with Mozzarella and Prosciutto
¥1,900 ¥1,900
Pescatore witt plenty of Seafood ¥2,900 Anchovy Garlic Sauce Pasta
with Seasonal Vegetables and Bacon ¥1,700
Beef Meat Sauce Lasagna ¥1800
Chef's Recommended Pasta ¥1,800
Arrabbiata with
Octopus and Eggplant ¥1800 Seafood Paella (5) ¥2,600
Tomato Cream Sauce Pasta Squid Ink Paella (5) ¥2,100
with Mashrooms and Tuna ¥1,700
Jambalaya (5) ¥2,000
(5) STAUBXRICE

It will take approximately 30 to 40 minutes.




MIKAYLA

SWEETS s

Baked Sweets Plate Wasanbon Pudding
¥600 ¥450

3 The photo is an example.Please ask the staff for details.

Lemon Cake Premium Chocolate Terrine
¥550 Baked Cheesecake Y600

¥600
Today's Ice Cream regular ¥600 / mini ¥400

Customers who order sweets can add adesignated soft drink to the set for an additional 300 yen.



ALCOHOL
Beer
= PERONI draft ¥800
draft mini ¥ 600
bottle ¥ 7 00
= Asahi SUPERDRY

draft ¥660)
bottle ¥66()

Non alcoholic beer

® Asahi DRY ZERO ¥600

Japanese Sake

® Kinryou ¥1200

= Kawatsuru ¥1200

® Ayakiku ¥1200
NON ALCOHOL

m Cassis and orange ¥600

= Shirley temple ¥600

s 0 F T D R I N K % Customers who order sweets or meals can add

Grape juice ¥500
Mango juice ¥500
Orange juice ¥500
Grapefruit juice ¥500

® Special soda float

with seasonal fruits ¥1000
® Melonsoda float ¥850
® Coke float ¥750

MIKAYLA

DRINK

Cocktail
= Melonsoda float ¥1200
® Lemon sour ¥600
® Cassis and orange ¥700
® Campari and soda ¥700
® Gin and tonic ¥700
® Moscow Mule ¥700
® Cassis and grapefruit ¥700
B Fuzzy navel ¥700
= Mojito ¥800
®m Other cocktails ¥700
White wine
= MONTELIEBELO TREBBIANO
glass  ¥600
® SOAVE (midium dry)
glass  ¥600

bottle ¥3,300

B Peach soda ¥600
® Cassis and grapefruit ¥600

Coke ¥500
Ginger ale ¥500
Cafe latte (HOT/ICE) ¥500
Ice coffee ¥500
u Coffee float ¥750
®m Carbonated water ¥500

(peach/cassis/grapefruit)

= Cappuccino (HOT/ICE) ¥600

Whiskey
= SUNTORY KAKU ¥600

(rock/with soda/with water)

Sparkling wine

H ASTI (sweet)
quarter bottle ¥L 000

(about 200ml)

bottle ¥3’600
m VALLI BRUT (dry)

glass  ¥700

bottle ¥3,600
Red wine
= MONTELIEBELO SANGIOVESE

glass  ¥600
= FIESTA

glass  ¥600

bottle ¥3,300
® Fuzzy navel ¥600
® Mojito ¥750

soft drink to the set for an additional 300 yen.

Hot coffee ¥500
Hot tea (Lemon/Milk) ¥500
Ice tea (Lemon/Milk) ¥500
Oolongtea ¥500
m Espresso ¥600

B Roastted greentea latte HOT/ICE) ¥60()
u Greentea latte HOT/ICE)  ¥600
B Chai latte (HOT/ICE) ¥600
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BY THE SEA
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