Z>ANE

Ala carte

Enjoy th  Mikazuki' tems and . —
e i e B T YR SIS Truffle Edamame 56 Tako Wasabi 58 Agedashi Tofu 59

soybeans, nor, pink salt, truffle ol fresh raw octopus, wasabi sauce ternpura tofu in dashi toppecl TORA"
shawings and seaweed

Wagyu Tataki 316.5

eep fred vepe dumplng, B0 sEuCce Wy, KmiC -~ h seared wagyu beef, crispy gadic, oo,
oy SEUTE ‘. sies Winaigre L | - poniu

T‘ihn Kara-age >19.8 i{abay'ikl eel +28 Kingfish yuzu pon ~21.5
e DOIgpUE Spio : grilled el wath Kabayak sauce ringfish, jalapefio, conander. garlc,
“inesar YUZLI RONT

(o

Oyster Tiradito

fresh oyster, coriander, chill, yusu sauce

$28.5(pcs) 51904pcs)

Wafu Oyster

Kingfish Tiradito $16.5  Salmon Tiradito $16.5 e e M )
E;Ir E;‘:‘?I::T:.::r;l"dpr_ chll, il il ;::::;TJ;BT;;J::?IH:!H. chvill, dill od 52?1- S{bmj $1Br5(“m} WK




MIKAZUK]
Express

Hot pot

@ wagyu Beef Hot Pot 556

@ rork Belly Ramen
Hot Pot $47.8.—%
e

@ Wagyu Beef Mini Hot Pot
319.8

Wagyu Beef (200g) 321
Pork Belly 517
Assorted Vegetable 58
Ramen or Udon Noodle 54




=

MIKAZUKI
Express

Chilli Pork Main™ >20.5
stir fried pork belly, swest & spicy sauce, green salad,
shoyu dressing

Kara-age Chicken Main
519.5

fried marinated chicken, $picy mayo,
teryaki sauce

Chicken Nanban Main 52

crispy chicken, l[ananese tartar sauoe,
Eresn salacl, 1:'n’.|:¢l.: Oressang

p |

Tenyaki Wagyu Beef Main ~2<

grilled wagyu beef, terfyald sauce, green salad,
shioyu dressing

Chicken Katsu Main 520.5

Japarese stle orumbed chicken schnitred,
lapanese BB sawce. green salvd,
shoyu dressing

Teriyaki Chicken Main $19.5

grilled chicken, teriyaki saute, seaweed,
green salad, shoyu dressing, alol

Pork Katsu Main 521.5

Japanese stybe crumbed pork schnitrel,
lapanese BBO saude, green salid,
shoyu dressing




poke!
Bowl

-
; A Poke Bowl is a Japanese dish featuring
ke Bowl 524 .5 seafood (commonly fish like salmon or tuna),
cube sashimi marmated in spicy sauce fresh Uﬂgﬂtabﬁ!s. and flavorful sauces served
: o, redhgaion, radish curl on a base such as nice, it's known fior its
o, heakthy and delicious characieristics and has
- variations influenced by Hawailian culture,

mini salad & miso soup
$3.0

Must-order together with Rice Bowl or
Pake Bowl Menu

Tempura is a beloved Japanese dish that
involves deep-frying seafood or vegetables that
have been coated in a light, crispy batter made
of wheat flour, comstarch, baking powder, and
water. The ingredients are Eghtly dipped in the
batter and then fried until they turm a crispy
golden color.

Prawn & Vegetable Tempura

) 524.5
B s | sptable tem dipging sauce,
W’MK Beppervinaigreme T PRE e Prawn Tempura $17.8

4 prs prawn empura, dipping sauce, pepper vinatgratia




wmen

Akotsu Shoyu 519 Tonkotsu Miso 519 Tonkotsu Chasu $21.5 =
oured pork br n.ﬂu meoadle soup, shallot, misn flavowred pork broth noodle soup, shallot, scry flavoured park brath noodle soup, extra pork TﬂHmE“ Pnrk Suup BESB
fouts, fungis, nor, bolled egg. bean sprouts, fungus, non, boiled egg. crispy chasu, shallot | bean sprouts, fungus, nori
enion, pork chasu besled egy Our tonkolsu raman boasts a rich and creamy
broth, made by emulsifying pork bones for 24
hours, While our ramen is dairyfree, please
note that it does contain gluten, soy, and egg
products and may contain fraces of nuts,
sesame, pork, and fish. We invite you 1o enjoy
the wide selection of toppings and flavors we
offer to make your Mikazuki ramen expenence
) :'::. dﬁ-‘ﬁqm

-

Extra Toppng

Chasu 1pc =3
Chicken Chasu 2pes 33
Kara-age 3pcs 55
Kimehi 54
Boiled Egg 2.5
Onsen Egg 325
Butter 1.5
Bamboo shoot 52
Seaweed Garlic Butter 2.5
\ Roasted Garlic 51
- Homemade spicy sauce 51

- . : B Fresh Chill 1.5
Signature MK Ramen $21.5 Volcano Ramen 520 . . S Coriander 52

tonkotsy shoyu base ramen, shallot, bean sprout. , supar spicy flavoured pork broth noodle soup, = s dashil, 8oy mik, bolled e com. | i s
fungus, rll:lrl..1E-:I'.i-:;:flill;'ﬁ.i_'r bamboo shoot, pork chasu shallot, bean sprout, funguis, non, bolled egg fmgue, bokchey: kimohi, bean SproUlE, o T Sweet Com $1.5
fried garbic. b made chilll, black garfc ol pork chasy ms.{-:u:.- onion, chilk, seasoning specy, =

nomamade chi

LARGE SIZE ) KAE-DAMA = 3K
E

(size up your ramen) {extra noodle refill)

~$4 % ~$4

MIKAZAK!




Grilled Teriyaki Chicken Don Seaweed Garlic Butter Kara-age Chicken Don
_ _ 318 Chicken Don 518.5 $19.8
Donbar is a Japanese dish that consists of a bramed char-grilled chicken, onsen egg. brassed char-grilled chicken, seaweed, fried chicken kara=age, oroen Bgg,

' . |:III'.4‘|?‘_-:, crispy onion, teriyaikd saute. garllr. buither, rice topped, onsen egE pickles, Erispy oneon, specy Ma
bowl of rice topped with various ingredients, e, shalor Sitkferd racish, eristy GAKN, IL_"YH%‘-HIJLE_ 15y peCy MEys

such as meat, seafood, vegetables, and sesame. shalios
eqggs. Ilis a popular and filing meal that can
be enjoyed al any time of the day.

Una Don

grilled eel, r
SESAME, 5ha

o

'.. - 1...__1}
: -4':' ‘1‘%

Seaweed Garlic Butter Wagyu Chicken Katsu Curry Pork Katsu Curry Don 519.5 Chicken Kara-age Curry
Beef Don 523.5 Don $18.5 faparese pork katsu, rice, pickes, crispy anion Don $18.5

Sparniese O i . - " v
wagyu beef, rice, onsen egg. pickles, crispy onian, japanese chicoen katsu, rice, pickles, crispy onlon, L Y Iﬁfflr‘:'*:ﬁ‘k: -H_DEE' r"-EL_- ::‘H?F-
ternyaky, secame, shallot, seaweed buter japanese curry, shallot Py onion, Snakid, [apanese Ty




s . Green Salad 510.5

gorden greerds, soy dressing

Seaweed Salad 512

seawend, parden greens, shoyu dressing

Yuzu Avocado Salmon Salad 519

shced salmon, avecado and garden greens,
yuru & shoyu dr n?-\'ls.mﬁnfw

Chirashi Salad

LT

Sashimi Salad 519.5

chef's daily sellecton of fresh fish and crab salad.
seaweed salad, shoyu dressing, tobéo

w__#

>y

Salad

MIKAZUK] tofu salad, mushroom salad, and
sashimi salad have several advantages.
Firstly, they are all healthy and packed with
essential nutrients. Secondly, they are
versatile and can be enjoyed as a light meal
or as a side dish 10 complement a larger
meal. Thirdly, they offer a balance of texdures
and flavors, with the creaminess of the tofu,
the earthiness of the mushrooms, and the
freshness of the sashimi, Lastly, they are
visually appealing, with vibrant colors and

- artistic presentations thal are sure 10 impress.

Soft Shell Crab Salad 321.5

crisgy sofi shell crab & garden greens w/ sesame
dressing




szshimi A

Salmon Sashimi (S) >12.9 Kingfish Sashimi (S) 15.8 Tuna Sashimi (S) 317

One of our popular Japanase dishes is called
sashimi, which is a fresh and thinly skced raw
fish or seafood that is served with soy sauce,
wasabi, and ginger, At our restaurant, we use
only the freshest ingredients and skilled
technigues to prepare our sashimi daily.

Sashimi is all about balance, as it requires the
perfect combination of texture, flavor, and
aroma fo be enjoyed o the fullest, It's a
delicacy that is highly appreciated in Japan and
all over the world,

e

Salmon Sashimi {hﬁ} >20 Salmon & Tuna Sashimi (M) Assorted Sashimi (M) 26

Assorted sashimi (L)

Salmon Sashimi (L) 30 Salmon & Tuna Sashimi (L)
534

Some fish may not be available depending on seasonal produce



0
Sushi

P
You can enjoy sushi in the traditional Japanese
o Salmon Sushi way, It is usually eaten with chopsticks, but it is
(4pcs) 511.8 — - also acceptable to eat with your hands. Simply
dip a plece of sushl into the soy sauce and
enjoy. Be careful not to use 100 much soy
sauce, as it can overpower the delicate flavor of
the fish. Take your time to savor the taste and
texture of the fish. Once you have finished
ealing all the sushi, it is recommended 1o
cleanse your palate and aid digestion with a
cup of green tea.

Assorted N |
Sushi (S) 1/ \ : o 1T R N = y by A A

a la carte

150. Salmon Nigiri
151. King Fish Nigiri 53
152. Tuna Nigiri

153. Ebi Nigiri (Cooked Prawn)

154. Scallop Nigiri

155. Eel Nigiri

156. Tamago Migiri

157. Salmaon Belly Nigiri

158. Kingfish Belly Nigiri

159, Smelt Fish Roe Gunkan

# Assorted sushi Large S39

MIKAZUK!



LavaRoll 525 ! Volcano Roll 525
baked scallops / crab miz, svocatl, spicy baked scaliogs, crab mix, avocadn, crearrny saUce

. ;_l't"l‘;-_'l'ﬁr sauce, 30y glare, sl roe, sesame, soy glare, smek roe, sesame. shallots
shuliots

Tasmanian Roll >17.5 {9 Crunchy Roll 516.5 \.) Soft Shell Crab Roll >20.5
avocado, cucumber, crab stick, salmaon, " temipura prawn, cucurmber, smelt roe, asparagus, avocado, cucumber, crab salad
crispy rice ball crunchy, Soy glaze, mayo soft shell crab, mayo, smelt roe

105 Sfi-::yr Salmon Roll 516 {08 Spicy Raw Tuna Roll 319 f@® Dragon Roll 319

o, chili garke, cucumber, sichimi chili powder, raw tuna, chill garic. cucuember, sichimi chil tamago, avocado, cucumber. cel soy glare,
spécy mayo powder, spicy mayo SESaMIE Seed




Sﬂlmnn & Avo Roll 51 .

£almon, avocado, Sesq

Aburi Salmon Roll 518.5

avocado, cucumber, crab stick, seared salmon,

MK crearmy sauce, soy glaze

Cooked Tuna & Avo Roll $10.5

:ma-ted ’.‘Ld"..i avocado, sesame seed, mayo

(T} Vegetarian Roll 10

Asparagus, fuoumber, avocado, inar, Sesame

Rainbow Roll 518

crabymix, avocado, salmon, kingfish, tuna, ebi,

BEGAME, Mayo

0 Raw Tuna & Avo Roll 517

raw tuna / avocado / sesame seed

Sushi rofls are a popular Japanese dish that
typically consisis of vinegared rice and various
filings, such as seafood, vegetables, and
sometimes fruits, wrapped in non seaweed and
sliced into bite-sized pieces. There are many
different types of sushi rolls, including traditional
rolls like the Califamnia roll and more modern
tusion rolis that incorporate different cuisines-and
flavors. Sushi rolls are-often served with soy
salce, wasabi, and piclded ginger, and are &
tavarite amongsushi lovers around the wardd,

— add

extra creamy sauce




. Sushi ¢
Sashimt

Platters may differ from the
photos due to seasonal produce

Deluxe Sushi &
Sashimi Set 558

8 MK Sashimi Platter 578 #8 Deluxe Sashimi Set 568




;" R
Mikazuki's udon noodles are a delicious source
of carbohydrates and fiber, and they can be
enjoyed in a varety of dishes, However, please

note that they contain giuten, soy, egg,
sesame, fish products, and may contain traces

af nuts, They are dairy-free, making them a

Ud-ﬂn a f]l |j - |'-, NS

Kara-age (3pcs)
Tempura prawn (1pc)
Onsen egg

Kimchi

Nori seaweed (2sheets)

Plain Udon 312.5

sy dashi flavoured white wheat noodle soup,
seaweed topped, shallot, fish cake, soybean curd
termipura flakes

Kara-@_ge {_Jdnn

Pork Katsu Udon $17.5

Soy dashi flavoured white wheat noodle soup, pork katsu,
shallot, fish cake, soybean curd, seaweed

Tempura Prawn Udon 317

soy dashi flavoured white wheat noodle wu&?m
shallot, fish cake, soybean curd, tempura flakes.

LETIpUTE prEwm

Chicken Katsu Udon 517

Soy dashi flavoured white wheat noodle soup, chicken katsu,
shallot, fish cake, soybean curd, seaweed




-~ 161 ‘u’antlla Mochi

» 183 Black SEbdrue

-

Ice cream 57

Gluten Free options

Edamame (traces of Mut, sesame)
Salmon Avocado Salad (no dressing)
Yuzu Avocado Salad (no dressing)
Tofu Salad (no dressing)

Shoyu Poke Bowl (no dressing)
Spicy Poke Bowl (no dreasing)

Tasmanian Roll
Salmeon & Avo Roll

Cooked Tuna & Avo Roll
Fresh Tuna & Avo Roll

Veegetarian Roll

Vegetarian dishes list

Deep Fried Gyoza
Mixed Green Salad
Vegetarian Ramen
Vegetarian Roll

Edamame
Agedashi Tofu

Conlaing Traces of Fish
(Dashi, Tuna shaving)

Tofu Salad
Seaweed Salad

{'l'.'li} 8376 4937 Parramatta
¥ v kCa Lk, SO LA
Hl!l.‘J:I 5, 189 Macquars SL F

mikazrukl.com.au

abi=]:
arramatta NSW

{BE} 8384 5849

wavoBES9 @ gmall.com
"3—.}1 Morwick St. Strathfiald NSW

mikiazukl, com.Eu

Strathﬁeld

(02) 7229 1541 Eastwood
mikarukiow @ gmail.com

1 Glen 51 Eastwood NSW

milkazukl,. comL.au

(02) 8376 2667 Chatswood
mikarukichatswood @ gmall.com

380 Victoria Ave, Chalswood NSW
mikazuki,com.au

(02) 8313 1533

mikazukiriverside @gmall.com

1/78 Phillip S1. Par

mikazukl. com.au

ramatla NSW

Riverside

(02) 8528 8417 Haymarket

mikazuki.city @gmail.com
Shop 5, 447 Piit 51. Haymarketl
mikazuki.com.au

NSW



