
B u r g e r s

Soups & Salads

Fresh Oysters

Half Dozen $27.00 Full Dozen $54.00

Build your own
Seafood Platter

Oysters 4.50 ea 

Jumbo Shrimp 4.50 ea

Snow Crab Claws 4.50 ea

Manila Clams 2.50 ea

Fresh Shellfish

20% gratuity added to groups  of eight or more

OniOn SOup “gratinée”  16.50

Soup du Jour 13.75

Bistro Salad with walnut Vinaigrette 14.75

Salad Lyonnaise with Poached Egg, bacon & croutons 17.50 

Crispy goat cheese with beets & chopped eggs 18.75

Classic Caesar 17.50

with Shrimp - Add 13.50        With Chicken - add 12.50

WITH STEAK – 13.50               With salmon – add 15.50

Duck Confit Salad with Apples, Walnuts & Blue Cheese 24.50

Seared Ahi Tuna Niçoise with Walnut Vinaigrette 24.50

E n t r é e s

S t e a k  F r i t e s

Steak Classique “maitre d’ Butter”

Steak Blue Cheese

Steak Black Peppercorn sauce

Desserts

Macaroni Gratin w/ Bacon 22.50

Linguini w/ Clams, Spinach and Garlic 30.50

Gnocchi with Tomato Basil Sauce 25.95

Toffee Plate                                              Banana Bread Pudding

Profiteroles                                                                 Crème Brûlée

Chocolate  Terrine                                                          Apple Tart

Tiramisu 

11.00 per 

Cheese Platter w/grapes, apples & candied walnuts 16.75

Chilled Artichoke with Mustard Vinaigrette 16.95

Crab Cake with Orange and Caper Aioli 17.50

Calamari, Served Crispy with Marinara Sauce 19.50

Escargots (snails) 16.75

Country Pate and Chicken Liver Mousse 17.95

Mussels in Garlic & White Wine Broth 21.50

Smoked Salmon w/Traditional Garnishments 18.25

Olives, Herb Marinated 11.75

Saucisson, Prosciutto, Parmesan Cheese & Olives 18.50

Chicken Tenders with Pommes Frites 15.75 

Miramar Burger 17.50

Miramar Burger with Cheese 18.50

Highwood Burger w/Mushrooms, Bacon & Mozzarella 19.50

All served with pommes frites 

Appetizers

Fish
Roasted Salmon and Mushrooms w/ Horseradish Sauce 33.95

Dover Sole Almondine with French Green Beans 37.50

roasted sea scallops with oyster mushrooms 34.25

Bouillabaisse (seafood soup) with Pernod Broth 34.75

Meat

Free range Herb Roasted Chicken w/ Mashed Potatoes 30.95

Roasted Duck with Orange Sauce 33.75

Lamb Shank with Basil Whipped Potatoes 35.25

P a s t a

Private Dining rooms 
available from 10-300 guests 

Bar/bat mitzvahs, Sweet 16, 
corporate dinners, baby showers, 

receptions, reunions ,weddings, 
rehersal dinners, bridal 

showers, corporate luncheons, 
meetings and anniversaries!

42.50

Miramar Bistro 301 Waukegan Avenue Highwood IL 60040 847.433.1078

Consuming raw or undercooked meat, poultry, seafood, shellfish, egg or any product containing these raw or undercooked food items may increase the risk of foodborne illness especially if you have certain medical conditions


