mishik

APPETIZERS KUSHIYAKI
Two skewers per order
0.G Chili edamame 12 .
Chili Garlic, Sautéed edamame Ribeye 16
Sukiyaki, Tare
Jidori Karaage 14
Crispy chicken, Mitsuba marinade, Momo . 12
Ginger aioli Shiso, Mitsuba Marinade, Tare
Chahan Fried Rice 12 Dehydrated Pork Belly 12
Jidori Egg, Green Onion Pork Belly, Tare
add pork $2, add beef $4, add shrimp $6 Shiitake Negi (v) 10
Fresh Oysters of the Day Shiitake Mushroom, Green Onions
Per Piece 3
1/2 Dozen 18
Dozen 36 MAINS
Hiyashi Wakame (v) 4 .
Roasted Chilean Sea Bass 25
Seaweed Salad Yuzu miso, Bistered Shishito Peppers,
Kyuri Miso (v) 6 Pickled Daikon
Cucumber in Miso Cold Soba and Tempura 16
Matcha Soba, Mentsyuu, Tempura Ebi,
Ara Jiru 5 Scallop
Dashi Soup
Grilled Hamachi 23
Chawanmushi 20 Tare, Japanese Pickles
Egg custard, Hokkaido Hairy Crab,

; Tempura Tendon 24
Dashi, lkura Nobashi Ebi, Kabocha, Onion, Sweet
Tsukemono (v) 5 Potato, Shiitake, Eggplant, Tare
Japanese Pickles Dry Aged King Ora Salmon 28

. . 5 Selection of Teriyaki or Salt, Horenso
Kimchi Goma
Blistered Shishito Pepper 8 Peppersteak Tobanyaki 32
Rib Eye, Japanese Sweet Corn, Green
Onions
SALADS Kalbi 27
Braised Shortrib, Banchan
Keﬂani Donabe (Cfor two 110
Mishik Salad (v) 15 Hokkaido Hairy Crab, Edamame, Uni,
Organic Greens, Wafu Dressing, lkura
Avocado, Parmesan Crisp (Add Tuna A5 Wa
; gyu 55/75
Tataki +7) Banchan, Au Jus 402/60Z
Goma Spinach (v) 11.5
Goma Dressing, Crispy Leeks RICE BOWLS
Seasonal Salad (v) 14.5
Blood Orange, Burrata, Pistachios, VEGETABLE BIBIMBAP (V) 22
Eggplant Tempura MIXED VEGETABLES, KING TRUMPET,SHIITAKE
H : BULGOGI BIBIMBAP 26
ﬁgmyllégg:ar(;)Tempura sambal Aioli 15 MARINATED RIBEYE, MIXED VEGETABLES
13 UNI BIBIMBAP 38
Crispy Tofu (v) UNI, NORI PUREE, TOBIKO
Crispy Tofu, Yuzu Ginger, Local WAGYU KIMCHI FRIED RICE 29
Micros, Avocado A5 WAGYU. KIMCHI
UNAGI DON 28
GRILLED UNAGI, TARE
(v) - vegetarian

*Menu items subject to change*
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



