3% STARTERS

01| GOMA WAKAME 04 | SUNOMONO

Seaweed salad MORIAWASE
with sesame dressing Seavned and
5,00 cucumber
dressed with
Japanese vinegar
9,00
02 | MISO-WAN 05 | SHIROMI NO
Soy soup with tofu, CARPACCIO
fresh leeks Whitefish with
and seaweed mustard sauce
3,50 11,00

06 | MAGURO-TATAKI

Slightly fried tuna
with ginger soy sauce
12,00

03 | SHAKEKYURI
Salmon, avocado,
omelette
in cucumber
8,50

All prices are in Euro
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w» NIGIRI-SUSHI - served in pairs

10 | OTORO 11| CHUTORO 12 | MAGURO 13 | EBI
Fatty tuna 13,00 Middle fatty tuna 11,00 Red tuna 7,50 Boiled prawn 8,00
- ™
15 | SHAKE 16 | IKURA 17 | TOBIKO 18 | IKA
Salmon 7,50 Salmon caviar 7,50 Flying fish roe 7,00 Cuttlefish / squid 5,00
—-vd — ‘A_ :)
20 | SABA 21 | TAMAGO 22 | SUZUKI 23 | HOTATE
Mackerel 6,50 Omelette 4,00 Sea bass 7,00 Scallop 7,00
R
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25 | HOKKIGAI 26 | UNAGI 27 | TA : 28 | MIYO-NIGIRI

Surf clam 6,50 Freshwater eel 7,50 Gilthead 7,00 Whiting-spring onions,
flying fish roe 8,50



HOSO-MAKI-SUSHI - 6 pieces
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14 | AMAEBI 30 | TEKKA-MAKI 31 | SHAKE-MAKI 32 | NEGITORO-MAKI
Sweet prawn 6,50 Tuna 6,50 Salmon 6,00 Chopped tuna belly

with spring onions 9,00
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19 | TAKO 33 | TOBIKO AE-MAKI 34 | IKA TOBIKO AE-MAKI 35 | SHAKE-KAWA-MAKI

Octopus 5,50 Boiled prawn with Cuttlefish / squid with Fried salmon with skin,
flying fish roe 7,00 flying fish roe 6,50 five pieces 6,50
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24 | HAMACHI 36 | AVOCADO-MAKI 37 | KAPPA-MAKI 38 | TAKUWAN-MAKI

Yellow tail 8,50 Avocado 5,50 Cucumber and Pickled radish 4,50
sesame seeds 4,50

29 | SHAKE ABURI 39 | KANPYO-MAKI

Salmon flambe, Japanese pumpkin 4,50 All prices are in Euro K'Q'T"- % N
flying fish roe 8,50 \ .
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=~ URA-MAKI-SUSHI - 6pleces

40 | AVOCADO ROLL 41 | GURKE ROLL 42 | SALADA ROLL 43 | SHAKE ROLL
Avocado, cream cheese Cucumber, cream cheese Cucumber, pepper, Salmon, avocado,
and sesame seeds 6,00 and sesame seeds 5,50 tomato, cream cheese cream cheese and

and sesame seeds 5,50 sesame seeds 7,50

44 | CALIFORNIAN ROLL 45 | ALASKA ROLL 46 | UNAKYU ROLL
Prawn, avocado, cucumber Salmon and cucumber Eel and cucumber with
with flying fish roe

47 | HOTATE ROLL
with sesame seeds 7,50 sesame seeds 8,50
and mayonnaise 9,50

Scallop, spring onions,
avocado, pumpkin and
flying fish roe 9,00

48 | SPICY TUNA ROLL 49 | NEGI-HAMACHI ROLL 50 | NEGI-SHAKE ROLL
Chopped tuna

Chopped yellow tail with
with chilli sauce avocado, spring onions
and sesame seeds 9,50

51 | NEGI-TEKKA ROLL
Chopped salmon with
and sesame seeds 9,00

! \ Chopped tuna with
avocado, spring onions  avodaco, spring onions
and sesame seeds 9,00  and sesame seeds 9,50



2% SASHIMI | SUSHI MORIAWASE
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55 | SHAKE-SASHIMI 56 | MAGURO-SASHIMI 57 | MAGURO- UND

9 Salmon 17,00 9 Tuna 19,00 SHAKE-SASHIMI
4 Tuna and 4 Salmon 18,00

N4

58 | SASHIMI BISHAMON 59 | SASHIMI-MORIAWASE 60 | NARITA
9 Small Sashimi- 15 pieces of different 6 Californian Rolls
Moriawase 18,50 raw fish and seafood 25,50 3 Salmon Maki

3 Cucumber Maki
3 Nigiri-Sushi 18,90

61| MIYO 62 | CHIRASHI 63 | TEKKA DON

6 Tuna-Maki Raw fish and vegetables Raw tuna with sushi rice
8 Nigiri-Sushi 24,00 with sushi rice in a bowl 16,00 in a bow! 17,00



2% SUSHI MORIAWASE

TEMAKI-SUSHI

64 | DAIKOKU 65 | NANIWA 66 | SHIKOKU

6 Californian Rolls 6 Californian Rolls 6 Californian Rolls
10 Nigiri-Sushi 14 Nigiri-Sushi 4 Nigiri-Sushi

6 Small Sashimi-Moriawase 6 Hoso-Maki 8 Small Sashimi-
for 2 people 43,00 for 2 people 43,00 Moiissmon 260
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70 | NEGITORO-
TEMAKI

Prawns, avocado,
Chopped tuna belly cucumber
with spring onions 9,50  with flying fish roe 7,50

22 LUNCH MENU

81 | LUNCH MENU 1 82 | LUNCH MENU 2

Soup, 6 Avocado-Maki Soup

6 Salmon-Maki 6 CalrFornlan Rolls

1 Salmon-Nigiri, 1 Ebi-Nigiri 3 Nigiri-Sushi
12,50 15,00

71 | CALIFORNIAN-TEMAKI

83 | LUNCH MENU 3

6 Tuna-Maki
6 Salmon-Maki
3 Nigiri-Sushi 15,00

72 | NEGI-HAMICHI- 73 | NEGI-SHAKE-TEMAKI

* TEMAKI
Chopped

Chopped salmon
with spring onions 6,50

yellow tall Fsh 6,50

Our lunch menus are available
Monday to Friday from 11:00 am to 3:00 pm.

84 | LUNCH MENU 4
Soup Soup

6 Avocado-Maki
6 Salmon-Maki
6 Tuna-Maki 13,00
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MIYO SPECIALS

Fine delicacies artistically prepared by our Sushi Masters.

89 | MIYO PACIFIC

6 Californian Rolls

3 Salmon-Maki

3 Cucumber-Maki

3 Nigiri-Sushi

3 Small Sashimi-Moriawase
22,50

92 | DRAGON ABURI

Tuna flambeé
and salmon filled with
chopped tuna
with chilli sauce 18,50

95 | SALMON ROLL
Salmon, salmon caviar filled with
avocado and fresh cheese 16,00

90 | RAINBOW 91 | TROPICAL ROLL

Salmon, tuna, avocado Avocado, ﬂ{in}g fish roe,
sushi filled with sesame sushi filled with
chopped tuna 18,50 tuna and cucumber 17,00

93 | SMOKE EEL SALMON 94 | DRAGON ROLL
SKIN ROLL Salmon, tuna

Eel, scallop filled with filled with prawns,

fried salmon with skin cucumber, avocado
and avocado 18,50 and mayonnaise 17,50

96 | MAGURO TATAKI ROLL

Tuna, salmon caviar, avocado
and cucumber rolled in sesame 10,50 All prices are in Euro

MAGGIE JARAK

' KURT E

Design: MAGGIE JARAK m



CRUNCHY ROLL jeweils 12 Stuck

Crunchy Spicy Tuna:
Knuspriger Teigmantel mit mariniertem Thunfisch, 1700 EUR
Gurke und Frihlingszwiebeln k

Crunchy Salmon:
Knuspriger Teigmantel mit Lachs, Gurke, 16,00 EUR
Avocado und Frischkase

Crunchy Ebi: 18,00 EUR

Knuspriger Teigmantel mit gekochten Garnelen, Gurke,
Avocado, Mayonnaise und Kaviar




EDAMAME

Der japanische Begriff Edamame heif3t so viel wie “Bohnen am Zweig".
Die im ganzen gegarten Bohnen werden als Vorspeise zum Bier gereicht.
Im Inneren der Schoten verbergen sich die griinen Sojabohnen.

Nur sie werden gegessen, die Schoten/Hiilsen nicht.
Edamame enthalten besonders viele Proteine und Ballaststoffe.

EDAMAME

Bohnen gesalzen
Salted young green soya beans



