Soft Drinks

Cola/Fanta/Spezi/Cola Light 0.3l

0.4l

Bionade 0.33l
Lychee/Holunder/Ingwer-Orange

Apfelsaftschorle 0.3l

0.4l

Maracujasaftschorle 0.3l

0.4l

Lycheesaftschorle 0.3l

0.4l

Malzbeer 0.33l

Schweppes Bitter Lemon 0.2l

Gerolsteiner Mineralwater 0.25l

0.75l

Asian Tea Assortment

Green Tea (Pot)
Jasmin Tea (Pot)
Ginseng Tea (Cup)
Ginger Tea (Cup)
Wine

White Wine

Grauburgunder 0.2l
Pinot Grigio 0.2l
Weissweinschorle 0.2l
Red Wine

Merlot 0.2

3.20
3.50

3.20

3.20
3.50

3.50
3.80

3.50
3.80

3.20

3.00

3.00
6.00

3.90

3.90

3.60

3.60

5.50

5.50

4.90

5.50
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SUS - B AR
]

Moislinger Allee 2b - 23558 Liibeck

Phone 0451791627

www.sushi-bar-mijori.de

Business Hours:
everyday 12.00 — 2.30 pm
6.00 —10.30 pm
— Mondays closed -

All dishes for take away.
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Japanese Specialities

Bottled Beer

Bitburger 0.33I
Bitburger alcohol-free 0.33I
Krombacher Lemon 0.33l
Kostrizer Black Beer 0.33I
Erdinger Hefeweizen hell 0.5l

Erdinger Hefeweizen alcohol-free 0.5l

Kirin 0.33I
Sapporo 0.33I
Asahi 0.33I
Aperitif

Japanese Sake (warm rice wine) 0.2l

Choya Plum Wine 5cl

Liquor

Mai Kao Lu — Roseschnaps (54%) 2cl

Kao Liang — Hirseschnaps (62%)  2cl

Bambooschnaps (45%) 2cl
Jubilaumsaquavit (42%) 2l
Wodka Moskovskaya (40%) 2cl

Coffee Specialities

Coffee (Cup)

Espresso (Cup)

3.20

3.20

3.20

3.20

4.50

4.50

3.90

3.90

3.90

5.50

3.50

3.50

3.50

3.50

3.20

3.20

2.80

2.80



Starters Nigiri Sushi a la Carte Extras Lunch Menu

Price per piece (tuesdays — saturdays 12:00 — 2:30 pm)

1. S_e?]weedbSalaj 5.90 65. Homemade Teriyaki Sauce 1.80 I lunch offers include mi
with cucumber and peppers 19.  Tobiko flying fish roe 3.00 N | | (all lunch offers include miso soup)
2. Okonqmiyaki 6.90 20, Maguro wns 56 66. Additional Ginger or Wasabi 1.80 M1. Bento | - 10.20
Vegetarian pancakes . Mixed platter with 4 nigiri sushi
h 21. Shake salmon 2.10 67. Warmrice 3.50 and 8 california maki
3. Sashimi 10.50
Ssmall serving of raw salmon 22. EDbi prawn 2.50 Sushi Vv M2. California Maki 10.50
and tuna slices (8 pcs.) . i i i 16 california maki filled with grilled chicken,
cimeh o 23. Thai red snapper 2.30 ushi Variations avocado, cucumber and teriyaki sauce
4. imchi 55 ) . .
Spicy pickled cabbage 24.  Kanibo crab meat 2.00 (all platters include miso soup) M3. Nigiri Sushi Platter 11.90
with garlic and ginger 25. Tako o. Ika octopus or squid 2.50 40. NigiriSushi 16.00 Mixed platter with 10 nigiri sushi
5.  Kyoza 5.20 26.  Unagi smoked eel 2.80 ' ,Igm i , -»m ) M4, Maki Sushi Platter 10.20
Vegetarian deep fried dumplings (8 pcs.) ) ’ Mixed platter with 10 nigiri sushi Mixed platter with 8 maki sushi
27. Tamaao lett 2.00 and 8 california maki
6.  Mini-Springrolls 4.90 g0 omle 41. Futomaki 12.90
Deep fried vegetarian spring rolls. (8 pcs.) 28. Vegetarian _ 2.00 Big maki sushi roll filled with crabmeat, M5. Crispy California Maki Platter 10.50
: : sugar snap pea or Inari tofu cucumber, pumpkin, sweet radish and omlett (12 pcs.) 1 Eelliarlz iiald il
7.  Yakitori 9.90 29. Hotategai scallop 3.00 P el pes. with crispy fried tuna and salmon
Japanese grilled chicken : : -
in teriyaki sauce (6 pcs.) 42. Sashimi| 19.90 Mé6. Vegetarian California Maki Sushi 10.00
. - 16 pieces of tuna and salmon slices 16 vegetarian California Maki
8. Krupuk | 20 Maki Sushi a la Carte
LSS _ 43.  Sashimi Il 23.90
{ (8 pieces each) , .
9. Temaki 5.20/5.80 20 pieces of tuna and salmon sashimi
Maki hand roll filled : o
with salmon or tuna, raw or fried 30.  Tekka Maki tuna = 44, Bentol 14.50 Warm Mea | 5
68. Edamame 4.90 31. Shake Maki salmon 4.90 Mixed platter with s nigiri sushi (rice included)
32.  Ebi Maki prawn 550 and 8 california maki
50. Roasted Duck 15.90
SO u P 33. Kanibo Maki crab meat 4.80 45, Bentoll 18.90 with fried vegetables and savory sauce
- 34. Kappa Maki cucumber 4.50 Mixed platiggQitiT SRiiri Sugil 51. Hashed Beef Stripes 13.50
10. Kimchi Soup 4.90 4 Maki and 4 california maki with vegetables, hot and spicy
Spicy cabbage soup with beef and tofu 35. Oshinko Maki pickled radish 4.60
. . . 46. Bento lll 24.50 52. Fried Chicken 12.50
i 36. Kampiyo Maki or Avocado Maki  4.60 : :
'S IC\QLSr(I)Dr?)?huvI\?ith seaweed, green beans and to1‘u4.50 PiCk'edPszPkin or avocado Mixed platter with 8 Nigiri Sushi, 4 Maki, with vegetables in a savory sauce
4 california maki and 6 slices of sashimi
12. Vegetable Soup 4.50 : ! = :
Diced vegetables, tofu and egg Ca | Iforn Ia Ma kl d la Ca rte 47. Sushi Platter for Two 35.00 ‘may contain flavor enhancer
(8 pieces each) Mixed platter with 10 nigiri sushi, 8 salmon maki,
Ja anese N Ood I e SOU 8 california maki with tuna and 8 california maki
P P 37. Crabmeat and avocado 4.90 with deep-fried prawns and teriyaki sauce
13. Udong Soup 7.20 38. Tuna and avocado 5.90 _ Dessert
Japanese Udong noodles in a clear broth 48. Vegetarian Platter 12.50 70. Baked banana with honey 4.50
with vegetables & seaweed 39. Salmon and avocado 540 16 vegetarian california maki
71. Baked banana 5.90
14. ?E_lmendleUP .. T 7.00 60. Crispy fried tuna o 5.90 49, Crispy California Maki Platter 13.50 with honey and two scoops
RICYANQOAIC  SOURRMINIR C IS FARIESIEIISIET g with cucumber, avocado & teriyaki sauce 16 california maki filled with crispy fried salmon, of vanilla ice cream
61. Crispy fried salmon 5.40 tuna, cucumber, avocado & teriyaki sauce 72 Baked apple rings with honey 4.50
Tem P ura with cucumber, avocado & teriyaki sauce y )
62. Crispy fried prawns 6.40 53. Crispy Fried Futomaki Roll 13.90
15. Vegetable Tempura 7.20 with cucumber, avocado & teriyaki sauce Tuna, salmon and und pepper wrapped
Crispy fried tabl ' ' S
Wriltsr?);]orr:qeen:/:geetaeri)e/;ki .. 63. Grihlled chbicken e | 550 in a crispy seaweed crust & teriyaki sauce (12 pcs.).
with cucumber, avocado & teriyaki sauce
16. Ebi Tempura 18.50 e _ 050 54. Salmorl .Efento Plgttgr | 13.50
Crispy fried prawns and vegetables €same topping . 5 lachs nigiri und 8 california maki
homemade with teriyaki sauce M Flying fish roe topping 1.50 with salmon and avocado



