MIKO’S SUSHI MENU

Traditional Sushi

and Sashim

-~

(S — ] »

NIGIRI (2pcs per one order)

Tuna| Super White Tuna| Yellowtail| Salmon Roe

Salmon| Shrimp| Smelt Egg| Squid
Octopus| Albacore| Scallop| Unagi| Halibut
Sweet Shrimp| Sea Urchin
SUSHI ROLLS
Futomaki| Date-Futomaki
Tekka| Hamachi Roll
Kappa norimaki
Inari sushi (2pcs)

5.50
4.00
4.50
7.00

8.50
4.50
3.00
3.00

ALASKAN DELUX SPECIAL

39.50
Sunomono(Alaskan king crab, seaweeds,
cucumber)

Crab Roll 4pcs, Crab Nigiri 2pcs, Crab
Gunkanmaki 2pcs

COMBINATION CHIRASHI SUSHI
19.50
7 different fish and Tamago/egg on sushi rice

SPECIAL COMBO SUSHI DINNER
19.50
6 Nigiri Total: Tuna, Salmon, Halibut, Yellowtail,
Shrimp, Octopus
Futomaki 4pcs, California Roll 4pcs,
Tekka Roll 4pcs
(Different combination, please ask server. Subject to
market price)

SPECIAL COMBO SASHIMI DINNER
19.00
Tuna 4pcs, Halibut 2pcs, Squid 2pcs, Yellowtail
3pcs, Salmon 4pcs, Mackerel 2pcs
(No Substitute please)

SASHIMI
Albacore Tataki (Seared 5pcs)
Tuna Tataki (Seared 5pcs)

MINI SASHIMI
Tuna 3pcs 4.25
White Tuna 3pcs 4.25
Albacore 3pcs 3.25
Squid 3pcs 3.25

SUSHI BOWLS

Spicy Tuna Bowl
Spicy Yellowtail Bowl

Salmon Oyako Chirashi (Salmon & Salmon Roe on sushi rice)

11.00
11.00

4.25
3.25
3.25
3.25

Yellowtail
Salmon
Halibut
Octopus

3pcs
3pcs
3pcs
3pcs

10.00
12.00
12.00




Tekka Donburi (Tuna on sushi rice)

Fashion Sus

15.00

\merican Style)

(Additional $1.00 for Soy Wrapper or Haiga Rice)

Salmon Skin Roll
(Salmon skin, kaiware, gobo, cucumber)
California Roll
(Kanikama, avocado, cucumber)
Philadelphia Roll
(Salmon, cream cheese, avocado)
Spicy Tuna Roll
(Spicy tuna, cucumber)
Scallop Roll
(Scallop, mayo, smelt eggs, green onion)
Tempura Roll
(Salmon, cream cheese, green onion)
Shrimp Tempura Roll
(Shrimp tempura, cucumber, avocado)
Unagi Roll
(Eel, cucumber, avocado)
Hamachi Roll
(Chopped yellowtail, scallions)
Japanese Lasagna Roll

(Kanikama w/yum yum sauce melted cream cheese on top)

Hawaiian Roll

(Pineapple, Hawaiian tuna w/coconut sauce on top)

Caliente/Tiger Roll

(Shrimp tempura, cucumber w/spicy tuna and eel sauce on top)

Kaiten Roll

(Shrimp tempura, cucumber, kanikama w/avocado & eel sauce on top)

Dragon Roll

(California roll w/eel, avocado, eel sauce on top)

Caterpillar Roll

(Eel, cucumber w/avocado and eel sauce on top)

Kiss of Fire Roll

(Spicy tuna, cucumber w/garlic tuna on top)

Spider Roll

(Soft shell crab, kaiware, masago, gobo, cucumber w/eel sauce on top )

Rainbow Roll
(California roll wrapped w/assorted fish)
Ichi Roll

(Chopped soft shell crab mixed w/yum yum sauce, masago, wrapped w/eel and avocado)

Miko’s Roll

(Yellowtail, salmon, tuna, kanikama, avocado w/garlic sauce)

Kobe Roll

(Steak, garden vegetables w/teriyaki sauce on top)

Sukiyaki Roll

(Sukiyaki, garden vegetables w/sukiyaki sauce on top)

Bakayaro Roll

(Chopped fried oyster, jalapenos, onion w/salmon guacamole sauce on top)

Garden Salad Roll

(Sunny lettuce, carrot, sweet onion, cucumber w/fruit and vegetable dressing)

Agetofu Roll

FULL HALF
6.50 3.75
6.50 3.75
6.50 3.75
6.50 3.75
8.00 4.50
8.00 4.50
7.50 4.25
7.50 4.25
8.00 4.50
8.50 4.75
11.00 6.00
11.50 6.25
12.50 6.75
12.50 6.75
12.00 6.50
13.50 7.25
11.00 6.00
13.00 7.00
13.50 7.25
13.50 7.25
13.50 7.25
13.50 7.25
12.50 6.75
10.00 5.50
8.50 4.75



(Deep fried tofu, avocado, cucumber, ohba w/gomamiso sauce on top)

HAND ROLLS
Negihama 6.50 Salmon 6.50
Spicy Tuna 6.50 Shrimp Tempura  5.50
Spicy Hamachi 7.50 Salmon Skin 5.50
Unagi 6.50 Spicy Crab 5.50
MIKO’S SPECIALTIES
Seared Tuna w/ Japanese Salsa 13.50
Yellowtail Sashimi w/ Jalapenos 13.50
Tuna Sashimi w/ Arugula Salad 13.50

Healthy Veggie Sushi Specials@)

(Additional $1.00 for Soy Wrapper or Haiga Rice)

Kappa Maki (Cucumber roll) 4.50
Norimaki (Cooked strips of dried gourd inside) 4.50
Gobo Roll (Pickled burdock roots) 4.50
Goma-ae Spinach Roll (Boiled spinach seasoned with sesame sauce) 4.50
Shiro-ae Green beans Roll (Boiled beans seasoned with sesame tofu) 4.50
Kimpira Gobo Roll (Seasoned burdock roots, ohba inside w/spicy goma sauce on top) 5.00
Hijiki Roll (Seasoned Hijiki seaweed) 5.00
Teriyaki Satoimo Roll (Cooked Taro root) 5.00
Natto Temaki (Natto/fermented soy beans) 4.00
Garden Vegetable Salad Roll (Miko’s special fruit w/ vegetable dressing on top) 7.50
Tempura Roll (Garden vegetables inside, then deep fried w/tempura batter) 8.00
Futomaki (Traditional roll w/assortment of seasoned vegetable inside) 10.00
Agetofu Roll (Deep fried tofu inside w/sesame miso sauce on top) 10.00
Seaweeds Roll (5 different seaweed inside w/sweet vinegar dressing) 11.00

Love Boat Ladies Special Yuki’s Special
80.00 24.50 “Miyabi”
For 2 persons 24.50
Sashimi, Nigiri Hana Oshizushi 6pcs

Nigiri sushi, Sashimi, Sushi sushi, Oshisushi, Hana Sashimi 2pcs
roll, Tempura, Karaage Sushi roll Agetofu Roll 4pcs




*Tempura
*Yakitori
*Kushiyaki
*Beef Tongue
*Edamame
*Sunomono
*Agedashitofu
*Takoyakiten
*|kageso
*Baked Mussels
*Hiyayakko
*Baby Tako
*Karaage

*|ka Sugatayaki
*Gyoza

*Soft Shell Crab
*Beef Tataki
*Kinpira
*Hijiki
*Nimono
*Fried Oyster
*Dynamite
*Hamachi Kama

*Miso Soup
*White Rice

*House Salad
*Seaweed Salad

o o G -
APPETIZERS

Shrimp and vegetables fried to perfection in tempura butter 4.00

Chicken on skewer

Beefonskewer . ..... ...t

Onaskewer . ... ittt i e e

Boiled whole soy bean in pod

Cucumber, seaweed, harusame w/vinegar sauce . . . .

Fried tofu w/special dipping sauce . ...........
Fried octopuscake . .......... ... .. .....
Deep fried calamarilegs ... ..............

Baked with yum yum sauce
Cold tofu w/ginger & scallions

Seasoned OCtOPUS .+ v v v v v v i e e e e e

Deep fried chicken
Grilled squid

Miko § special turkey pot sticker with dipping sauce . .

Deep fried

Thinly sliced seared beef w/special sauce . .......

Saute of burdock, carrot and sesame seed
Saute of seaweed and fried soy bean curd

Fish cake, daikon-radish, bamboo sprout, konnyaku . .
Deepfriedoyster . ... ... i
Bakedscallops . ........ ..,

Grilled yellowtail collar, served with special sauce

A3 #E8 « + SIDE ORDERS

*Haiga Rice (Healthy rice wirice germ)

« o« ¥ F4 . «SALADS

1.50
3.00
2.00
3.00
3.00
4.00
4.00
4.00
4.00
3.00
4.50
5.00
6.00
5.00
6.50
7.50
3.00
3.00
4.00
4.50
5.00
8.00



¥k PECL k¥
A LA CARTE

Includes Miso Soup, Salad and Rice

.« BRFEE - -Beef and Chicken Cuisine
*Beef Teriyaki ... .

Beef Steak served with Miko § special teriyaki sauce

*Chicken Teriyaki ... .. :

Delicate boneless chicken with special teriyaki sauce

*Yoshinoyaki Chicken  ........... ... ... .. ... .. ...,

Japanese traditional style teriyaki chicken

*Wafu Yaki NiKu . ...

Tender sliced beef with Miko § special sauce

*Teppan Chicken ... ... ... ... . ... . .

Boneless skinless chicken served on a sizzling platter with special sesame sauce

*Teppan Beef e

Beef Steak served on a sizzling platter with special sesame sauc

*Kalbi
Marinated, then grilled beef short ribs

. - BFY#iEE - - Deep Fried Cuisine

FTeMPUIA e
Shimp and vegetables fried to perfection in tempura batter

*Tonkatsu ...
Deep fried special pork cutlet and green salad

*Chicken Katsu ... ..

Deep fried special boneless skinless chicken and green salad

. o FEX AP - - Grilled Fish Cuisine

*Hamachi Shio Yaki ... ... ... .

Broiled Yellowtail flavored with salt

*Salmon Teriyaki ... ..

Broiled Salmon covered with Miko § special teriyaki sauce

*Salmon ShioYaki ...
Broiled Salmon flavored with salt

*Salmon Butter Yaki ... ...

Sauted with butter

*Black Cod Miso Butter Yaki  ............ ... ... .....

Marinated black cod sauted with butter

*Mackerel Shio Yaki ... .. .

Broiled Mackerel flavored with salt

*Unagi Kaba Yaki ... ...

Broiled eel bathed in sweet soy sauce

19.50
12.00
12.00
15.00
12.00
19.50
14.50

13.50
12.50
12.50

13.00
13.00
13.00
13.00
15.00
12.00
16.00



- « H# - - Cuisine Served in a Box

*Makunouchi ... ... . . 18.00
Beef teriyaki, tempura, nimono, sashimi and fish cake

*UNagi-Ju e 16.00
Broiled eel on rice with special sauce

TEN-JU e 11.50

Shrimp & vegetable tempura on rice with special sauce. Served with Kinpira

- - #FELEE - - Cuisine Served in a Pot
*Sukiyaki 15.50

Cooked with thin sliced beef, bamboo shoots, fresh mushrooms, tofu, yum noodles
and vegetables

*Yosenabe ... 14.50
Cooked with clams, shrimp, fish, tofu and vegetables

*Nikutofu ... 12.50
Cooked with beef and tofu

*Nabeyaki Udon Teishoku ......................... 12.50

Cooked with noodles, fish cake, shrimp tempura, boiled egg and vegetables and comes with
yakitori

- - % - - Rice Bowl Includes Miso Soup & Kinpira or Hijiki

*Oyako-Don ... . 9.50
Chicken and Egg

T eNdON ... e 9.50
Topped with Shrimp Tempura and vegetables

FKatsudon ... 9.50
Topped with pork cutlet and egg

*Yakitori-Don ... 9.50
Topped with BBQ chicken and Miko § special sauce

*Yakiniku-Don ... .. 10.00

Topped with tender sliced beef and Miko § special sauce

- « Zi%5 - - Noodles

*Shoyu Ramen L 9.00
Ramen noodles and soy sauce flavored soup. Served with Miko $ Gyoza

*Tonkotsu Ramen ... ... .. 9.50
Ramen noodles and pork flavored soup. Served with Miko $ Gyoza

*Miso Ramen 9.50
Ramen noodles and Miso flavored soup. Served with Miko § Gyoza

*Niku Soba ... 9.50
Hot buckwheat noodles and soup with beef

*TempuraSoba ... .. .. e 9.50
Hot buckwheat noodles and soup with tempura shrimp

FTENZArU 10.00
Cold buckwheat noodles and dipping soup with tempura shrimp

*Chicken Yakisoba ... 9.50
Sauted yakisoba noodles, chicken and vegetables with yakisoba sauce

*Seafood Yakisoba ... 9.50

Sauted yakisoba noodles, seafood and vegetables with yakisoba sauce



MIKO’S

DELUXE COMBINATION DINNERS

Includes Sunomono, Soup, Rice & Desserts

***NATSU***
$17.50

Chicken Teriyaki
Tempura
Kushi Yaki
Gyoza
Salad, Fruit

*xxT AKE***
$19.50

BBQ Short-Ribs
Tempura
Chicken Karaage
Gyoza
Salad, Fruit

**x| JN|E***
$19.50

Beef Teriyaki
Tempura
Chicken Karaage
Gyoza
Salad, Fruit

*RRE|J|F**
$17.50

Tempura
Yakiniku
Gyoza
Yakitori
Salad, Fruit

*SENIOR SPECIAL*

Tempura
Chicken Teriyaki
Salmon Shioyaki

Salad, Fruit

55+

$13.50

Gyoza

EARLY BIRD SPECIALS

(Between 4:00 p.m. -6:00 p.m. No Exceptions nor Substitutions)

A
$14.50

Spicy Chicken
California Roll 4pcs
Hawaiian Roll 4pcs

Lily Roll 4pcs

Inari Sushi 2pcs
Salad, Miso Soup

B
$13.50

Salmon Teriyaki
Fried Oyster
Fried Rice
Salad, Miso Soup

C
$13.50

Tempura
Spicy Beef
Fried Gyoza
Fried Rice
Salad, Miso Soup




MIKO’S ORIGINAL VEGETARIAN SUSHI ROLLS
(Additional $1.00 for Soy Wrapper or Haiga Rice)

Futomaki 10.00
Traditional roll with assortment of seasoned vegetable inside (Half Size) 5.50

Hawaiian Roll 12.00
Avocado, cucumber, carrot w/pineapple and coconut sacue

Hawaiian Caterpillar 12.00
Pineapple, w/avocado and coconut sauce, coconut flakes

American Caterpillar 12.00
Cucumber, carrot, yama gobo, kaiware w/avocado and sesame sauce

Veggie Fashion Roll 12.00
Garden fresh vegetable w/Miko’s special dressing

Veggie Tempura Roll 10.00
Garden vegetable tempura w/tempura flakes, teriyaki sauce

Popeye the Sailor Man Roll 12.00
Spinach w/pineapple and avocado, sesame sauce

Age Tofu Roll 10.00
Deep fried tofu, green onion w/miso sauce

Rabbit Roll 10.00
Carrot, sunny lettuce, kaiware, yama gobo w/Miko’s special dressing

Lily Roll 10.00
Kinpira gobo w/avocado, Sriracha sauce

Umani Vegetable Roll 10.00
Shiitake mushroom, kanpyo, spinach, cucumber w/miso sauce

Seaweed Roll 11.00
Seaweed w/sesame sauce

Veggie California Roll 6.50
Carrot, daikon, avocado, cucumber w/vegetarian mayo

Spicy Sato Imo Roll 6.50
Spicy taro root, cucumber

Kappa Maki Roll 4.50
Cucumber

Gobo Roll 4.50
Pickled burdock root

Kanpyo Maki Roll 4.50
Seasoned gourd

Inari Sushi (2pcs) 3.00

Sushi rice inside of seasoned beans curd



APPETIZERS

Hiyayakko(Cold tofu w/ginger and scallions) 3.00
Vegetable Salad (House salad with special salad dressing) 3.50
Goma-ae (Boiled green bean mixed with sesame seeds sauce) 3.00
Shiro-ae (Spinach with sesame seeds and tofu sauce) 3.00
Umani (Vegetables cooked in special broth) 4.50
Ohitashi (Boiled spinach seasoned w/soy sauce) 3.00
Kimpira (Burdock roots sautéed w/soy sauce) 3.00
Agedashi Tofu (Deep fried tofu with special sauce) 3.00
Fukiyose Daikon (Daikon cooked with special sweet miso-dare) 4.50
Hijiki (Hijiki seaweed sautéed w/oil and seasoned w/soy sauce) 3.00
A LA CARTE
Tempura (Vegetables fried to perfection in tempura batter) 13.50
Sukiyaki (Cooked with tofu, mushrooms, yum noodles, bamboo shoot & vegetables) 13.50
Yudofu (Cooked tofu with Ponzu sauce) 12.50
Yakisoba (Yakisoba noodles and vegetables sautéed with yakisoba sauce) 9.50
Ramen (Ramen noodles and hot soup) 9.50
Fried Rice (Fried rice with vegetables) 9.50
Gyoza (Pot stickers with special dipping sauce) 9.50
Curry Rice (Japanese style curry sauce over rice) 9.50
Ozoni & Mitarashi Dango (Rice cake and vegetable with clear soup) 12.00
NIimono (Vegetables cooked in special broth) 10.00
CHEF’S SPECIAL
(Includes baked Taro root and Konnyaku with Miso sauce)
Gomoku-Yaki Udon 12.00

Udon noodles sautéed with vegetable and special sauce

Vegetable Gomoku Sushi 13.00

Sushi rice mixed with chopped seasoned vegetables

MIKO’S SPECIAL
14.50

Spicy Satoimo Roll (Taro root), Futomaki, Tempura Roll, Spinach Hand Roll,
Green beans Hand Roll, Potato Teriyaki, Kimpira and Hijiki

(Price and menu subject to change)





