gOMA-A€ ....ooererereerernnsenenenes [/ N 8
chef’s choice of blanched green vegetable with sweet sesame dressing
NANDAN ZUKE .....coesrrressssmnsessssssmsssssssssssssssssssssssssnsssanns 9

fried fish pieces ,onion & carrots marinated in light sweet vinegar sauce

mix of japanese seaweed, daikon, cucumber and asian greens with
MIZU house dressing, topped with crispy lotus root chips
tori kabocha salad...........ooevnmmerinns srvessssnsssssnnns 18
a salad of sake steamed chicken, soy glazing roasted pumpkins and
sweet potatoes, wild rocket with ponzu sesame dressing
crab & soba salad...........oocoeeerreeerereee s 20
fresh sand crab meat, japanese buckwheat noodles, and
asian greens with MIZU house dressing
agedashi tofu MIZU style.. (V) ... 15
fried tofu in light vegetarian sauce of shitake mushrooms,
bamboo shoots and carrots
LAKOYAKI ...t 12
Fried octopus dumpling with okonomi sauce, mayo and

Pickled ginger (6 pieces)
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17

12

13

14

5

16

17

chicken Kara-age........ omsmsesssssnssssssssnssnns 16
Jjapanese fried chicken with soy, ginger, garlic and a hint of sesame oll,
served with asian greens

TONKALSU ...cucsrressssesnnes smsmssssssssnsssssssnssssssssnssnes 18

panko crumbed tender pork fillet, deep fried and served with
japanese BBQ sauce, and asian greens with MIZU house dressing
yasai tempura.......... A7 16

chef’s choice of 6 kinds of vegetables deep fried

in light batter, served with konbu based soy dipping sauce
seafood tEMPUrA ....... .ccooreeerenererseseenessssesenenes 28

local tiger prawns, calamari and chef’s choice of sashimi quality

fish pieces deep fried in light batter, served with ten-tsuyu dipping sauce

pan fried pork and vegetable dumplings (6 pieces)
chicken teriyaki........... oo 22
pan fried chicken thigh fillet in teriyaki sauce,

sautéed kipfler potatoes and steamed asian greens

SAIMON LEIIYAKi.............ccooooereeereereecesteeecsssseeeeecss 28

fresh tasmanian salmon teriyaki with a touch of garlic,
sautéed kipfler potatoes and steamed asian greens
wagyu rib eye steak (M/S 6-7) ....ovceereceericeencnens 38
Wagyu beef rib eye steak with fried eggplant

and zucchini, spicy garlic miso sauce and salad
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19
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MIZU special temaki (hand roll] .........ccuouemeersnnanns 11
jumbo tempura prawn, cucumber, tobiko, and
chilli mayonnaise in corn shape nori roll

californian roll................... 8 (4 pieces) / 16 (8 pieces)
prawn, avocado, cucumber, tobiko and mayonnaise

salmon & avocado roll ...8 (4 pieces) / 16 (8 pieces)
fresh tasmanian salmon, avocado, cucumber,
tobiko,wasabi and mayonnaise

[ 1T 1 TN 20 (5 pieces)
nigiri style sushi with today’s selection of seafood

(Y= 1Y 0111 | 20 (small) / 38(large)
today’s selection of sliced raw fish served with soy and wasabi

(010 V1Y) e i gl 3
steamed Koshihikari rice

MISO SOUP.....couuiirerccrier s 4
traditional japanese stock ‘dashi’ with soy bean paste,

tofu, wakame and shallots

for your home or office party

sushi party pacK..........ccoeeniicicnnsccnne 60 (32pieces)

assorted sushi rolls in large round tray, requires 6 hours notice

zj@ japanese [EEI&

Dinner
Take Away Menu

6pm - 930pm
OPEN 7DAYS
[

TEL 3254 0488

2 Macquarie Street
Teneriffe QLD, 4005

WWW.Mmizurestaurant.com.au
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