
A P P E T I Z E R S
S A M P L E  P L AT T E R
a creation of selected menu and appetizer specials (priced per person, minimum 2pp) ............................... $12

A H I  P O K E
papaya, wasabi tobiko, avocado with spicy soy vinaigrette .............................................................. $13

S E A R E D  S P I C Y  G A R L I C  &  H E R B  S H R I M P
papaya salsa and chardonnay-lemongrass butter ........................................................................... $12

G R I L L E D  P E T I T  L A M B  C H O P S
asian slaw, spicy hoison-coconut glaze ........................................................................................... $13

F L A S H  F R I E D  C A L A M A R I
sweet & spicy thai glaze, bean sprouts, carrots, peanuts, cilantro and green onions ......................... $9

M A U I  S T Y L E  B B Q  B E E F  R I B S 
sesame-soy marinated and flame broiled ........................................................................................ $11

PA C I F I C  L O B S T E R  &  G R I L L E D  P O R T A B E L L O  M U S H R O O M
caramelized onions, tomato fondeu and garlic basil sauce ............................................................... $11

S A L A D S  /  S O U P S
H E A R T S  O F  R O M A I N E  S A L A D
crumbled gorgonzola cheese, dried cranberries, honey-roasted pecans with a creamy 
basil-garlic dressing ......................................................................................................................... $8

G O L D  B E E T,  B A B Y  T O M AT O  &  F E T A  C H E E S E  S A L A D 
mixed greens, candied walnuts with a white balsamic vinaigrette .................................................... $8

H O N E Y  P O A C H E D  P E A R  &  B E R M U D A  T R I A N G L E  G O AT  C H E E S E  S A L A D 
marcona almonds with a chive vinaigrette ........................................................................................ $9

M I X E D  G R E E N S  S A L A D
roma tomatoes with an herb vinaigrette ............................................................................................ $6

H E A R T S  O F  PA L M  &  PA PA YA
mixed greens, toasted almonds with a papaya seed dressing ............................................................. $8

S O U P  O F  T H E  D A Y  ...........................................................................................................................$8 

E N T R E E S
H I B A C H I  S A L M O N
wok’d vegetables, white rice, spicy coconut sauce .......................................................................... $18

M A H I  M A H I
macadamia nut crust, lehua-honey butter sauce ............................................................................. $19

S E S A M E  C R U S T E D  A H I
(seared rare) brown rice, sauteed spinach, mushrooms and onions. soy-mirin butter, unagi drizzle ............... $19

S E A R E D  S E A  S C A L L O P S 
sautéed arugula, mushrooms and onions, mashed potatoes, chive-white truffle butter .................... $28

G R I L L E D  C H I C K E N  &  G A R L I C - H E R B  S H R I M P
red thai curry sauce, white rice, wok’d vegetables.......................................................................... $21

D U C K  L E G  C O N F I T
sautéed arugula, onion, wild mushrooms, black truffle sauce ......................................................... $19

S E A R E D  F L AT  I R O N  S T E A K 
gorgonzola cheese gratin, carmelized onions ................................................................................. $21

G R I L L E D  F I L E T  M I G N O N  T O U R N E D O S
asparagus, portobello mushroom, tear drop tomato, port wine sauce ............................................. $34

R O A S T E D  P O R K  P R I M E  R I B 
chilled apple sauce, calvados glaze ................................................................................................ $22

1 / 2  L B .  K O B E  B E E F  B U R G E R 
lettuce, tomato, onion, swiss and cheddar ...................................................................................... $14

H U N A N  B R A I S E D  B E E F  S H O R T  R I B S 
white rice, wok’d vegetables, carmelized pineapple ........................................................................ $19

PA S T A S
S T R I P E D  C H E E S E  R A V I O L I 
lobster, wild mushrooms, lobster cream sauce ................................................................................ $22

T H R E E  C H E E S E  M A C A R O N I 
wild mushrooms, pesto, truffle crust, parmesan, gruyere, gorgonzola ............................................. $14

S P I C Y  P E N N E  &  S A U S A G E 
italian sausage, spicy tomato-cream sauce, parmesan cheese ......................................................... $14

18% gratuity added to parties of 6 or more.  | Contact us for any private parties or catered events 

1221 South Harbor Boulevard, Anaheim, California  92805 | 714.758.0900 | www.kyarestaurant.com

(located in Hotel Menage)

D E S S E R T S

M O LT E N  C H O C O L AT E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8
served with cappuccino crunch ice cream and chocolate sauce

M A S C A R P O N E  C H E E S E C A K E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8
served with fresh seasoned berries

V A N I L L A  C R E M E  B R U L E E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8

W A R M  B E R R Y  C O B B L E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8
with sweet crumble topping and white chocolate chip ice cream

S E L E C T I O N  O F  S P E C I A LT Y  I C E  C R E A M  O R  S O R B E T  . . . . . . . $6

B I S T R O  M E N U

1 .  P E N N E  PA S T A  A N D  M E AT B A L L S 
    with marinara sauce .............................................................$9

2 .  “ L O C O  M O C O ” (1/3 LB. GRILLED ANGUS PATTY) 
     served over white rice and topped with two fried eggs, 
     brown gravy and green onions ............................................$8

3 .  R I C E  B O W L  W I T H  W O K ’ D  V E G E T A B L E S  ( CHICKEN OR SHRIMP) 
     white or brown rice ..............................................................$9

4 .  G R I D D L E D  T U R K E Y  C L U B  S A N D W I C H 
    with fries or 
    mixed greens salad with white balsamic vinaigrette .............$9

5 .  G R I L L E D  C H I C K E N  C A E S A R  S A L A D 
    reggiano parmesan and garlic herb croutons.........................$9

6 .  M E D I T E R R A N E A N  P L AT E 
    hummus, tatziziki, roasted tomatoes, kalamata olives, 
    roasted peppers, capers, celery and carrots ...........................$10

7 .  G Y R O  P I T A  W I T H  F R I E S 
    gyro meat, lettuce, tomato, onion, tzatziki ............................$9

8 .  G R I L L E D  F L AT  I R O N  S T E A K  ( 5  O Z . ) 
    mashed potatoes and vegetables and port wine sauce ............$11

9 .  P E P P E R O N I  P I Z Z A  F O R  O N E 
     marinara sauce and cheese ...................................................$8

1 0 .  F I S H  A N D  C H I P S 
      panko breaded mahi mahi with tartar sauce ........................$10

1 1 .  B B Q  P O R K  S L I D E R S  ( 3 ) 
      with asian slaw ..................................................................$8

1 2 .  C H I C K E N  L E T T U C E  W R A P S 
       thai style with romaine leaves ...........................................$9

1 3 .  C H I C K E N  &  S A U S A G E  G U M B O 
      with white rice ...................................................................$9


