~ Appetizers & Salad wiz-49355"~

Assorted appetizer “sampler”

Home made chilled Tofu

Edamame (boiled fresh soy bean)

Ahi poki

Mozuku (seaweed in soy sauce vinaigrette)
Anglerfish liver

Fresh island tuna with Japanese yam
Tuna or Squid with natto

Fresh oyster with citron vinegar

Ahi spicy salad

Smoked salmon salad

Crabmeat salad

Wafu salad with sesame dressing

22.00
9.00
4.50
9.00
7.50
10.50
10.00
9.00
14.00
9.00
11.00
11.50
9.00
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Appetizer “sampler”

~ Fresh Fish & Seafood 7Lvva o—7—R™

Sashimi Platter (Grande)

Sashimi Platter (Supreme)

Three kinds of Sashimi

Broiled Taraba crabmeat

Broiled Butterfish marinated miso paste
Broiled salmon with salt

Broiled eel with special soy sauce
Stewed head of red snapper “Madai”
Sautéed oyster with light butter
Fried oyster

Shrimp and vegetables tempura

40.00
30.00
19.50
23.00
14.50
12.50
21.00
16.50
13.00
13.00
16.00
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~ Lobster Menu o7 z4—="

Sautéed lobster with light butter
Sautéed lobster with “Sansho”
Lobster Tempura

Deep fried Lobster “ arage-age”
Baked Lobster with special sauce

Lobster with grated radish & ponzu

24.00
24.00
24.00
24.00
24.00
24.00
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Sautéed lobster with light butter

* Price do not include applicable Hawaii State Tax & Gratuity RRAEIZIEZNTAMFREF VT EEFEFNTEYETA
*A service Charge of 17% will be added to checks for parties of 6 guest or more 6 &AM IL—T T T8 17%DH—E AHENMESETIEEE
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~ Big island Avalon "o« &% #n&a"™

Vinaigrette abalone  11.00 EEDEEDY
Abalone salad with vinegar and miso  11.00 faD&H-Fz
Sautéed abalone with light butter  21.00 #aD/\3—)7—
Abalone Tempura 21.00 ffi X5
Seared abalone with seaweed  21.00 EEDBEREE
Sake stewed abalone  21.00 #D;EZEL
Abalone “Tataki”(lightly roasted) 21.00 DA%+

~ Fresh Meat & Steak m#E & x7—x"~

Wagyu beef sirloin steak (40z) 47.00 FM4EH—O2AT—F (115g)
US. Prime sirloin steak (60z) 32.00 US54 L H—OA42RXTF—3F (170g)
US. Beef filet steak (40z) 22.00 USE—2 Z4LRAT—x (115g)
Miyako steak (aged meat marinated chef’s sauce) 27.00 #AT—*%
US. Beef “Tataki” (lightly roasted beef) 1750 USE—7f=f-&
Skewer of chicken teriyaki sauce  17.00 EIHHIEE BYBEERK
Deep-fried chicken “Tatsutaage” 10.00 EiITEBIT

Cheese pork cutlet with plum and perilla  13.00 &tADD HBEEHEF—IEK

US. Prime sirloin steak

~ Side Dish 4 4rF4v> 2™

Deep fried tofu with amber sauce 750 BIFHLEEE
Hot tofu blocks in pot 850 E2TfE
Savory custard cup  10.00 ZEEIZEL

Pickled plum or Salmon over rice in soup 10.00 % (% HEZET

Cold green tea buckwheat noodle 950 #%IE

Assorted pickles 1150 EWEYEHE

Miso soup 325  mkigit

Clear soup or dark brown miso soup 450 #HEL XIE SR

~Dessert & Fruits ¥H—r & 7)L—Y~

Ice cream: vanilla, green tea, red bean 450 TFARD)—LEEUNZS-HKE-IME)
Lychee sherbet 450 SAFv—A_ vk
Papaya alamode 8.00 /\/84¥ 7SE—F
Assorted seasonal fruits  Market Price  ZIL—YEYEDHYE



~Sushi # $#@&FFA=2—"

Miyako Sushi
Assorted nigiri sushi served with small appetizer and soup 37.00

#WER ISEYRYESHE (M. RIGTHTE)

Seafood Chirashi
Assorted raw fish and shellfish over rice served with small appetizer and soup 32.00

BEEHoL (e, IR E)

Tekka Donburi
Sliced raw tuna over rice served with small appetizer and soup 27.00

SRS (ST, BRI 1HE)

Miyako Sushi Seafood Chirashi Tekka Donburi

~ Traditional Nigiri Sushi & Roll ==\ e #=%&5 ~
(Price per piece — B & —%)

3.00 Shrimp &% | 4.00 Tuna £<% | 4.00 Salmon roe L & | 4.00 Eel 5%F | 4.00 Squid 45
4.50 Sea urchin £51= | 4.50 Sweet shrimp Hig&
7.00 Tekka-maki (Tuna roll) X% | 5.50 Kappa-maki (cucumber roll) iv->1E%
6.00 Takuan-maki (yellow pickles roll) 1=<3 A%

~ Miyako special Sushi Roll xRs v )o— L&z ~

1. Rainbow Roll (assorted seafood roll) 17.00 LA 2RO —/jL
2. California Roll (crabmeat and avocado) 15.00 A7+ )L=F7B8—)L
3. Spider Roll (soft shell crab) 15.00 R/XA&—HO—)L
4. Eel Tempura Roll 13.00 f#&X.550—)L
5. Shrimp Tempura Roll 13.00 i@ZX.50—)L
6. Vegetables Roll 11.00 FrFEHO—/L
7. Spicy Tuna Roll  6.75 R/N\AL—YF+H—)L




~ Miyako Hot pot dinner # #%#$ha—=x ~

Small Appetizer
St

Assorted Sashimi or Assorted Tempura
BRIFEYEHE XIT RSAoBYEHLYE

Sukiyaki &=
*Wagyu Beef Sukiyaki 67.00 4 §EHmE
*Australian “Kurosawa” Beef Sukiyaki 52.00 #—R+SUTE BES TEHRE
*US. Beef Sukiyaki 40.00 US.E—7 g &EHE

Shabu-shabu L 3L» 5

*Wagyu Beef Shabu-shabu 72.00 FMHFLpSALHA
*Australian “Kurosawa” Beef Shabu-shabu  57.00 #—ArS5\)7E BiZEE Lol
*US. Beef Shabu-shabu 42.00 USE—JL»ASLes

*Black English pork Shabu-shabu 37.00 EBELpSLpS

Udon-suki BE5EAT =

*Various ingredient and wheat noodle stew in soup 45.00

Rice, Miso soup and Japanese pickles
ek - R+ -F DY

Ice Cream
TARD)—L

~ Extra Ingredient for hot pot  s@&m&# ~

17.00 US. Beef USE—7 (40z120g)| 32.00 Wagyu Beef #1tE—7 (40z 120g)
22.00 Australian “Kurosawa” Beef #—X~51) 7 Bi#E4 (4oz 120g) | 12.00 Black English pork 2 (40z 120g)
12.00 Assorted vegetables B3l

* Minimum Two Orders $83— AN TEX T HE Z ABRIYAYET
No hot pot menu for Cabana BNV /N FETHOHI—R (I, RED=HTREWVLIMRET
Cabana Seating on the Lanai 530 minimum food order per person 73/ \FRETIEHE— ABHFIIES30 LI ED T EXEHFELL-LET




MIYAKO Pre Fix Dinner

~ Miyako Dinner “B”~
” Lobster & Steak 0J 24— & 2F—%"
57.00 (US. Beef US.E—7)

77.00 (Wagyu Beef F14)
Appetizer Seqt
Soup k)
Mixed green salad SyHRT Y —2HSE
Sautéed lobster with light butter AJRS— N3—YF—
US. Beef filet steak or Wagyu sirloin steak  US.E—2774LHRARAT—F FiiE MEH—O/RT—F
Rice and Japanese pickles HER-F DY
Dessert TH—k
3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k %k %k %k %k %k %k %k %k %k %k %k 3k %k %k 3k %k %k %k %k 3k 3k 3k 3k >k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k 3k %k 3k 3k 3k 3k 3k 3%k 3%k 3k 3%k 3%k 3 3k 3k %k %k *k %k *k k kK kkkkkkk
~ Miyako Dinner “A”~ ~ Miyako Dinner “C”~
47.00 40.00
Appetizer Appetizer
Soup Mixed green salad
Sashimi Shrimp and vegetables tempura
Broiled Butterfish marinated miso paste Sautéed chicken teriyaki or Beef teriyaki
Deep fried tofu with amber sauce Rice and Japanese pickles
Shrimp and vegetables tempura Dessert
Pickled dish
Rice and Japanese pickles
Dessert
et o
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~ Miyako Premium Kaiseki +zo&EneLE™
Please make a reservation for Premium Kaiseki 2days in advance!
BZABRIYVTFHERVET , ZHEBZICEHSE TS
80.00 ~



	2011 miyako Dinner Menu_J V3
	11.50     カニサラダ
	23.00      タラバ蟹　素焼き
	16.50      真鯛　かぶと煮
	24.00       ロブスター天ぷら
	24.00       ロブスターあられ揚げ
	24.00       ロブスター素焼き
	24.00       ロブスター　おろしポン酢添え
	Smoked salmon salad
	11.00    鮑の酢の物
	11.00    鮑のぬた和え
	21.00    鮑　天ぷら
	21.00    鮑の磯焼き
	21.00    鮑の酒蒸し
	21.00    鮑のタタキ
	47.00    和牛サーロンステーキ (115g)
	32.00    ＵＳ.プライム　サーロインステーキ (170g)
	22.00    ＵＳ.ビーフ フィレステーキ (115g)
	17.50    ＵＳ.ビーフたたき
	17.00     若鶏串焼き　照り焼風味
	10.00     若鶏竜田揚げ
	13.00      とんかつ　梅紫蘇チーズ風味
	7.50      揚げ出し豆腐
	8.50      湯豆腐
	10.00    茶碗蒸し
	10.00    梅茶　または　鮭茶漬け
	9.50      茶そば
	4.50      赤だし　又は　お吸い物
	4.50      アイスクリーム各種（バニラ・抹茶・小倉）
	4.50      ライチシャーベット
	8.00      パパイヤ アラモード
	Market Price     フルーツ盛り合わせ
	Ice cream: vanilla, green tea, red bean
	Lychee sherbet
	Deep fried tofu with amber sauce
	Hot tofu blocks in pot
	Savory custard cup
	Pickled plum or Salmon over rice in soup
	Cold green tea buckwheat noodle
	Assorted pickles
	Miso soup
	Clear soup or dark brown miso soup
	3.00　Shrimp海老　I   4.00   Tunaまぐろ   I  4.00 Salmon roeいくら　 I    4.00 Eelうなぎ　I 　4.00 Squid  イカ
	4.50　 Sea urchin 生うに   　 I    4.50 Sweet shrimp 甘海老
	7.00 Tekka-maki (Tuna roll) 鉄火巻 I   5.50 Kappa-maki (cucumber roll) かっぱ巻
	6.00 Takuan-maki (yellow pickles roll) たくあん巻
	Small Appetizer
	Assorted Sashimi or Assorted Tempura
	Rice, Miso soup and Japanese pickles
	Ice Cream
	17.00   US. Beef USビーフ (4oz 120g) I   32.00   Wagyu Beef 　和牛ビーフ (4oz 120g)
	22.00   Australian “Kurosawa” Beef オーストラリア産 黒澤牛 (4oz 120g) I   12.00   Black English pork黒豚 (4oz 120g)
	12.00   Assorted vegetables 　野菜盛り
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