[CID BEEVIEERAGLS

Freshly Squeezed Orange Juice

510 * 1,020

Smith Teamaker
Exceptional Iced Tea - Red Nectar (caffeine-free)
350

Segafredo Zanetti Coffee
Cold Brew Coffee 510 - Iced Latte 540 * Iced Mocha 540

Juice
Orange * Grapefruit - Pineapple - Cranberry - Tomato - Apple
570

Soda
Coca-Cola - Coke Zero * Ginger Ale * Sprite -
Dr Pepper * Root Beer
460

Mineral Water
San Pellegrino 710 - 1,290 * Acqua Panna 710 * 1,290

MOCKTAILS

Bitter Orange Squash
monin bitters, simple syrup, orange juice, soda
660

Mixed Berry Lemonade

homemade mixed berry purée, fresh-squeezed lemon juice
660

LL Bitters

fresh-squeezed lime and lemon juice, bitters, soda
660

Yuzu Lemon Squash

yuzu-honey cordial, fresh-squeezed lemon juice, soda
660

Homemade Ginger Beer
japanese ginger, mixed spices, freshly squeezed citrus
contains less than 0.5% alcohol
720

All prices include 10% consumption tax.



APPETIZERS

Lobster Bisque
Snow Crab Cakes lemon-herb oil, salsa, croutons

ruby grapefruit, spiced rémoulade 990

1,760
Sanriku Scallops with Bacon
Grilled Maple Double Bacon Steak yuzu vinaigrette

served with our club-crafted mé6 sauce 1,760

1,210
Shrimp Cocktail
Tuna Yukke avocado cream, vodka-spiked orange, cocktail sauce
100% sustainable wild-caught vellow fin, 1,430
avocado, sesame dressing, sardinian wafer,
kyoto seven-spice blend Fresh Vegetable Crudités on Ice
1,650 anchovy cream
1,320
SALADS
House Salad Muromachi Cobb Salad
choice of dressing yuzu apple * buttermilk dressing - chopped shrimp, maple-smoked bacon, smoked chicken,
muromachi island dressing - wasabi vinaigrette - tomato, japanese rice cracker croutons, avocado, cashew
balsamic vinaigrette and tamari soy dressing
half 660 - full 1,100 half 1,140 - full 1,900

add grilled sanriku scallop +660 - two sous vide
shrimp +600 - toasted sansho pepper deep-fried tofu +220 -
grilled chicken breast +600

BETWIEN BRIEAD

choice of side dish french fries - cajun fries - cabbage coleslaw - mixed green salad

American Room Burger BLT
caramelized onions, tomato, lettuce, brioche bun, pickles maple-smoked bacon, toasted english white
1,980 or whole-grain bread, iceberg lettuce, tomato

add white cheddar +28o - swiss cheese +280 - 1,650

maple-smoked bacon +440 - avocado +200

Smoked Chicken Clubhouse Sandwich
maple-smoked bacon, iceberg lettuce, tomato, avocado,
lettuce, brioche bun toasted english white or whole-grain bread

1,710 1,930

Black Bean Burger

avocado aioli, herbed goat’s cheese, roasted spanish peppers,

Pork Trio Caraway Rye Sandwich
pulled pork, coppa ham, pork belly, gruyere,
horseradish mustard
2,800

STOVIL & GRILL

Grilled Lamb Chops Petite Beef Tenderloin
navy bean purée, market vegetables, mint-mustard jus shiso leaf chimichurri or sansho pepper cream,
3,300 market vegetables
6,000
Cauliflower Steak Grilled Pork Chop
couscous, buttermilk dressing

market vegetables, house-made barbecue sauce
2,310
? 4,400

par 4
americanroom



LAST BITES

Green Tea Chiffon Cake

white chocolate, yuzu, walnuts, sesame
770

Citrus Mimosa Tart

fromage, citrus jam, bergamot mousse
880

Signature Bourbon Carrot Cake
walnuts, bourbon cream cheese frosting
770

Chocoholic

chocolate meringue, tuile, chocolate ice cream
1,000

Bonfire S'more
marshmallow, graham cookie, berry compote,
chocolate sauce
770

Ice Cream
single scoop 330 - three scoops 730

choice of flavor vanilla - chocolate - strawberry - green tea

FFarmhouse Cheese Platter

dried fruits, japanese rice crackers
1,980

HOT BEVIERAGLES

Segafredo Zanetti Coffee
Coffee - Espresso - Decaf (free refills) 510

Cappuccino - Caffé Latte - Caffe Mocha - Caramel Latte 540
Hot Chocolate 570

Smith Teamaker
green tea: Spring Greens * Fez - Jasmine Silver Tip -
Rose City Genmaicha

black tea: Kandy - British Brunch - Lord Bergamot - Masala Chai

herbal infusions (caffeine-free): Meadow - Peppermint Leaves -
Big Hibiscus
350

Yuzu and Ginger Tea
690

Smith Teamaker Chai Latte
560



