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1: 0800 437 227

JAPANESE CUISINE

Japanese dining has its roots in centuries old cuisine. Healthy for the heart,
Japanese food is naturally light and low in fat, so you can afford to indulge.

Freshness is first to our chefs. Much of the Miyazu's reputation relies on our ability to
obtain the freshest ingredients in New Zealand at the peak of their seasons. We only
use fresh fish. Simplicity is next, rather than embellishing foods in heavy sauces,
dipping sauces compliment the flavour rather than disguising it.

Japanese food is simple, natural and appealing to the eye as well as the palate.

Dietary requirement

If you have any dietary requirement, please inform our wait staff
and we are happy to accommaodate your request.

* = gluten free option available
V =vegetarian
We also have wheat free and sodium reduced soy sauce available.

Take Away #1475

Sushi and Sashimi platters for home entertaining are available by phone order.
Please place your order by 6.00pm.

Set Menus £y kx=a—

Menu choices can be made for you at a set price by prior arrangement.
Special menus can also be made up for celebrations, corporate or group dining.

Shabu-Shabu v » &L » &

A Japanese hot pot where you cook for
yourself thinly sliced meat and vegetables in a
steaming hot stock based broth.

Set menu $ 55.00 per person.

Including today’s appetiser, sushi or tempura
entrée, Shabu-Shabu, Miso soup, steamed rice,
pickles, green tea ice cream and fruit with
green tea or coffee.

A minimum of 2 guests is required.

Available Tuesday’s and Wednesday’s when
pre ordered a minimum of 4 hours in advance.




SUSHI BAR

Fal/N—
Seated at the Sushi bar, you can choose fresh fish from our blackboard
or from our chef’s selected platters.

Sashimi # g

Sushi ==
Vinegary rice, raw and cooked seafood, pickles, vegetables, seaweed
and condiments combined as:

Nigiri Sushi &vw %3
- Select your ingredients from today’s blackboard.
Your choice is set on a small pillow of hand-moulded vinegary rice.

Maki Sushi %= %7

— Commonly referred to by Westerners as the Nori roll.
Using a bamboo mat, vinegary rice is rolled with Sushi filling.

Thin slivers of raw fish served with soy sauce and wasabi (hot horseradish).

SASHIMI PLATTERS

REREDE
Salmon Sashimi *
H—E0ORF Fresh Marlborough salmon.
Tuna Sashimi *
XTOOK S Fresh tuna direct from Fiji.
Assorted Sashimi * Entrée
RNEZER)EDE Main

Chef’s selection of freshest tuna, salmon and white fish.

SUSHI & SASHIMI PLATTERS

FREREFOERYEDE

1 person *

— AHI 7 pieces of sushi and 6 pieces of sashimi.

2 people *

ZAHl 14 pieces of sushi and 12 pieces of sashimi.
3 people *

= AH 21 pieces of sushi and 18 pieces of sashimi.
4 people *

PN 28 pieces of sushi and 24 pieces of sashimi.

* = gluten free option available
V =vegetarian.

$17.00

$19.50

$19.50
$ 34.00

$19.50

$39.00

$58.50

$ 78.00




Tempura Vegetarian Roll *v
REASHREO—I

Teriyaki Chicken Roll *
FFURYREEO—I

Rainbow Roll *
La4>AR—0O-I)

California Roll *
HAUT7A)_FO-)

Spicy TunaRoll
ANA=yF+0O-)

Salmon Avocado Roll *
H—E2T7RARO=INL

Tempura Prawn Roll
BERSSO-)

Nelson Roll
FILy>aO-—-Ji

Dragon Roll

kSd>O—I

Tarantula Roll *
XZFa1z0-)

MAKI SUSHI

EEFT
6-8 pieces per order
$14.00
Tempura vegetables.
$15.00
Chicken thigh, cucumber and egg omelette
served with teriyaki sauce.
$15.00
Inside out roll with salmon, tuna, prawn,
white fish, avocado, cucumber
and egg omelette with mayo.
$16.00

Inside out roll with crab meat, flying fish caviar,
avocado, cucumber, mayo and sesame seeds.

$16.00
Inside out roll with fresh tuna with spicy sauce,

cucumber and spring onion topped with
cayenne pepper.

$16.00
Inside out roll with fresh salmon, avocado,
egg omelette, cucumber and tempura flakes.

$17.00
Inside out roll with tempura prawns, flying fish

caviar, cucumber and avocado, served with
mayo and teriyaki sauce.

$17.50

Chef’s selection of fresh and cooked seafood
with cucumber, avocado and egg omelette.

$18.00
Inside out roll with grilled eel, tempura
prawns, flying fish caviar, cucumber,

avocado and sesame seeds, served with mayo
and teriyaki sauce.

$19.50
Deep fried soft shell crab, flying fish caviar
avocado, cucumber, snowpea shoots and
bonito flakes served with mayo and teriyaki sauce.

NIGIRI SUSHI

#V)&FA
2 pieces per order

Please ask our wait staff or see the Sushi Bar blackboard
for our chef selected, daily fresh fish and seafood.

Priced Daily
* = gluten free option available
V =vegetarian.



A LA CARTE

771 b

BENTO

FE

Is the perfect option to enjoy a taste of Japanese cuisine, compartmentalised box
featuring a selection of different Japanese cooking styles including Sushi, Sashimi,
Tempura, rice and dessert.

Miyazu Dinner Bento Box* Chicken $42.50
Beef $44.50
Seafood $43.50

A selection of sushi, sashimi and tempura, pickled vegetables with your choice of
either pan fried chicken, beef or seafood served with rice, Miso soup, dessert of
green teaice cream and fresh fruit.

Bento Box Vegetarian *v $41.50

Sushi, tempura, pickled vegetables, Agedashi tofu, Okonomiyaki
(Japanese savoury pancake) and salad served with rice, Miso soup,
dessert of green teaice cream and fresh fruit.

* = gluten free option available
V = vegetarian.



Edamame Beans *v

"=

Grilled Green Lipped Mussel *
JIV—=2IVvAILDOTII

Agedashi Tofu *v
BFELER

Miyazu Sashimi Salad
VARG SH

Seaweed Salad *v
BEY A

Tataki *
k&

Chicken Kara-age
BhsHBW

Assorted Tempura *

ENTREES

IE3
$7.00
Blanched green soy beans in pod,
served with flaky natural sea salt.
$13.00
Green ripped mussel, grilled with Yum Yum
sauce (Japanese style mayonnaise,
infused with Miso paste and lemon zest)
$13.00
Deep fried tofu in a light
potato starch coat served with Dashi stock.
$18.00

Selection of Sashimi on a bed of crispy salad

served with toasted nuts, seeds, Wonton chips,
Tamari and sesame dressing.

$9.50
Crispy green salad on a duet seaweed served
with Ponzu dressing.

$17.00
Choose between fillet of beef or venison
lightly seared and served with ginger soy sauce.

$15.00
Traditional Japanese marinated fried chicken
served with Japanese mayonnaise sauce.

$ 16.00

RESEYEDE A selection of prawns, fish and vegetables

deep fried in a light and crispy Japanese batter

with tempura dipping sauce.
Assorted Vegetable Tempura *v $14.00
BERSSEYEDE

Prawn Tempura *
BEORAS

A selection of Tofu, vegetables deep fried in a light
and crispy Japanese batter with tempura dipping sauce.

$18.00
4 pieces of prawns and Kakiage fried in a light crispy
Japanese batter with tempura dipping sauce.

* = gluten free option available
V =vegetarian.



SAKAMUSHI Fish of the Day *
REORDBEZEL

Salmon TERIYAKI*
Y—ERYBRE

Sesame Seared Tuna *
N OHMKY) RrE

Chicken TERIYAKI
FHFURYBEE

WAFU Beef Steak
MRE—7AFT—F

MAINS

FE
$30.50
Sake flavored steamed fish of the day
served with tofu, spring onion,
mushroom and Ponzu sauce.
$ 34.00

In Mirin, lime and Tamari soy sauce marinated

Marlborough King Salmon, oven baked and served
with Agadeshi tofu and wilted spinach.

$ 36.00
Lightly seared, sesame coated fresh Tuna,
served with seaweed salad and accompanied
with Ponzu Dressing.

$30.00

Pan fried Chicken Thigh cooked with Miyazu Teriyaki

sauce. Accompanied with sautéed Teppan Yaki
vegetable and Takana rice.

$ 34.00
Japanese style char-grilled 200g NZ Wakanui
Ribeye steak, served on bed of sweetened
Miso paste and chef’s special chilli sauce.
Accompanied with sautéed Shiitake mushroom
and bean sprouts.

Assorted Tempura * $ 28.00
RESEYEDE A selection of prawn, fish and vegetables

fried in a light and crispy Japanese batter

with tempura dipping sauce.
Assorted Vegetable Tempura * $24.00
HERSISBYEDE A selection of tofu, vegetables fried

in alight and crispy Japanese batter

with tempura dipping sauce.
Udon Noodles with Tempura $24.00

RESSEA

Traditional Japanese thick wheat noodles
with Tempura in Dashi broth.

* = gluten free option available
V =vegetarian.



Miso Soup *v
- Do

Steamed Rice *v
AR
Fried Rice *v

774ARZA4A

Seaweed Salad *v
mEY A

Green Salad *v
AR i i

Japanese Pickles *v
HEY

Teppan Yaki Bananas
BRARBEE N

Black Sesame Creme Brulée *

23 70aL

Rich Chocolate Tart
FadL—Kk&RIL K

Azuki Ice Cream Parfait
NETFTAANT T

Green Tea Ice Cream*
TJ)=2F A =T AR )—LA

SIDE ORDERS

YA RF—H—

$4.00
Japanese traditional soy bean soup.

$4.00

$6.00
Steamed rice fried with vegetables
and egg.

$9.50
Crispy green seaweed salad
served with Ponzu dressing.

$6.00
Fresh garden salad.

$4.50
Traditional Japanese pickles. Daikon radish,
cucumber ,Takana mustard and Sushi ginger.

DESSERTS
TFH—=h
$13.50

Miyazu most popular dessert. Bananas wrapped

in Crépes Suzette accompanied with seasonal fruits
and orange honey sauce.

$12.50
Black sesame Créme Brulée
accompanied with seasonal fruits.

$12.50
Rich chocolate tart served with mascarpone cream,
seasonal fruits compote and chocolate shards.

$12.50
Traditional red bean ice cream served
with Azuki bean paste, fruits and cornflakes.

$9.50

Green teaice cream accompanied
with seasonal fruits.

* = gluten free option available
V =vegetarian.



TEPPAN YAKI
B E

Is a Japanese-style barbecue, where “your own chef” prepares our freshest ingredients
right in front of you to your liking. All Teppan menus have gluten free and sodium reduced
options available. Please inform our wait staff who will be happy to accommodate

your request.

TEPPAN YAKI MAIN COURSE

XA A— A SRpEE

All mains are served with today’s appetizer, fried rice, Teppan Yaki vegetables

and Miso soup.

TEPPAN YAKI SET MENU

BiRgEE LY AX 21—

Your choice of Sushi or Tempura entrée, any of the Teppan Yaki main courses and our
green teaice cream, accompanied by fresh sliced fruit.

In addition you can choose any of our & la Carte desserts for a $ 6.00 surcharge.

Main
Course
Chicken Thigh * $32.00
BEEH
Venison * $37.00
RIVY (ERA)
Prime fillet of Beef * $ 36.00
$714LHA
Seafood * $37.00
—7—R
Seafood & Chicken Thigh * $36.00
=T —REBEER
Seafood & Venison * $39.00
=T —=RERZYY
Seafood & prime fillet of Beef * $39.00
S—7—REFTALH
Meat Selection * $39.00

I—-rELO>3>

(@ minimum of 5 guests is required)

Mixed Selection * $39.00
IV ORELOZAY

(a minimum of 5 guests is required)

* = gluten free option available
V =vegetarian.

Set
Menu

$50.00

$55.00

$54.00

$55.00

$54.00

$57.00

$57.00

$57.00

$57.00



Small 150ml

Large 300ml

Gekkeikan Premium

Gekkeikan Premium

JAPANESE SAKE

SR

Served warmed or chilled

150ml
300ml

Kuromatsu-Haushika Junmai Ginjo 300ml btl.
Full-bodied mellow Sake with sweet flavour and smooth finish

Kuromatsu-Haushika Ginjo Namachozo 300ml btl.
Gentle taste with fresh fruity Ginjo flavour, light on the pallet, very smooth

Kuromatsu-Haushika Hana Kohaku 300ml btl.

Plum Sake

The unique original Sake with Japanese plum extract added.
Sweet and refreshing taste. Recommended as dessert wine or aperitif

COFFEE & TEAS
J—b—cfI%, BARK

Pot of Japanese Green Tea

Selection of Herbal Teas

Espresso Coffees

Asahi

Kirin

Sapporo

Mac’s Gold

Stoke Golden Lager
Stoke Amber

Stoke Dark
Speights

Speights Distinction

Waiwera Still

1 litre

BEERS & WATERS
E—LEIRFNIA—R—

$9.50
$9.50
$9.50
$7.00
$8.50
$8.50
$8.50
$7.00
$7.00

$10.00

Antipodes Still & Sparkling

500ml
1 litre

$5.50
$10.00

Steinlager Premium Light
Steinlager

Steinlager Pure

Stella Artois Legere

Stella Artois

Corona

Becks

Heineken

San Pellegrino Sparkling
250ml
500ml

$6.50

$ 13.00
$13.50
$ 26.00
$ 33.50

$24.50

$32.50

$4.50
$3.00
$4.00

$6.50
$7.00
$8.50
$8.50
$8.50
$8.50
$8.50
$8.50

$4.00
$5.50



