
welcome to michiu, where japanese elegance meets chinese culinary artist-
ry in an unforgettable dining experience. our restaurant offers a refined 
fusion of traditional japanese and chinese flavors, with a creative twist 
that brings each dish to life. our chefs use the finest ingredients and tech-

niques, crafting plates 
that honor classic traditions while exploring innovative combinations. 

complementing our cuisine is an extensive selection of high-end wines, 
carefully curated to enhance each flavor and elevate your meal. at michiu, 
we invite you to indulge in a luxurious ambiance, attentive service, and a 

menu that celebrates the finest in japanese-chinese fusion.



sashimi & cold dishes
our sashimi and cold dishes showcase the purity and freshness of premium seafood,
prepared with the elegance and precision of japanese techniques. each dish brings
out the natural flavors of the finest cuts, enhanced by subtle, innovative touches.

sashimi moriawase  
assortment of fresh pieces of fish  12 pcs  | 16 pcs

39|51

sashimi 4pcs 
salmon or tuna

16

sashimi hamachi 4pcs 
kingfish

18

toro 4pcs
fatty bluefin tuna

24

michiu ceviche   
kingfish, mango, caviar, ikura, ponzu

25

 toro tartare     
bluefin tuna tartare, sea urchin sauce

24

ocean jade oysters 4pcs
fresh oyster, ikura ,yuzu foam, ponzu  

24

 grilled lobster salad  
lobstertail, green salad, avocado

25

beijing duck salad
duck, green salad, black berry, balsamico, yuzu oil

18

avocado salad (v)

avocado, mango, tomato, wasabi dressing
17

michiu gyu
thinly sliced raw beef, indian pappadum cracker, truffle mayonnaise

17



dimsum & hot bites
explore the warmth of our dimsum and hot bites, a perfect fusion of east asian

comfort food with a contemporary twist. each bite-sized dish is crafted
to deliver bold flavors, balancing tradition with michiu’s signature creativity.

edamame/-spicy (v)

soybean, sea salt or chili sauce
9|11

 karaage chicken    
crispy chicken, honey gochujang

17

yakitori chicken 2pcs
chicken skewers, teriyaki sauce

12

Kushi Gyu 2pcs  
beef tenderloin skewers, black pepper sauce 

16

imperial siu mai 4pcs 
chicken, scallop, tobiko 

18

wagyu gyoza 4pcs  
wagyu beef, truffle, ponzu

21

 gyoza 4pcs  
chicken, spring onion, ponzu

15

ha chun kuen 2pcs  
springroll, shrimp, sweet chili sauce 

14 



dimsum & hot bites 

harmony quartet dumplings 4pcs 
sea urchin, tobiko, shrimp

28

golden scallop & foie gras sphere 2pcs
foie gras, crispy scallop, lemon gel 

 19

tricolore  ha kau 4pcs
shrimp dumplings, xo sauce 

28

tempura ha 4pcs
crispy shrimp, tempura batter and daikon dashi

26

steamed oyster 4pcs 
oyster, black bean

22

steamed scallop 2pcs
scallop, vermicelli, garlic

20

michiu scallop gratin 2pcs
scallop, cognac hollandaise, tokibo

20 

vega dimsum (v) 4pcs
tofu, egg, chives

20



creative sushi rolls
our sushi rolls fuse authentic japanese techniques with global flavors.
from classic rolls to innovative combinations like truffle wagyu and 

spicy kimchi, each roll offers a unique fusion experience

spicy dynamite roll 4pcs
w/ salmon or tuna, kataifi crunch, spring onion, kimchi sauce

14

beef szechuan roll 4pcs
torched beef, szechuan pepper, garlic chips 

14

spider roll 4pcs
w/ shrimp or soft-shell crab, cucumber, avocado

14

dragon roll 4pcs
japanese smoked eel, crab, cucumber, avocado

14

truffle wagyu roll 4pcs
wagyu beef, katsu beef, truffle sauce

16

michiu roll 4pcs
salmon, tuna, cucumber, avocado, tobiko

15

beijing duck roll 4pcs
roast duck, cucumber, spring onion, hoi sin sauce

14



creative sushi rolls

royal snow crab roll 4pcs
snow crab, avocado, cucumber, tobiko, mayonnaise

14

spicy chicken roll 4pcs
spicy crispy chicken, sesame sauce

14

crispy chicken wasabi roll 4pcs
crispy chicken, wasabi mayonnaise

14

black pepper tuna 4pcs
spicy tuna, tuna tartare

14

salmon skin roll 4pcs
salmon, salmon skin, avocado, cucumber, shichimi togarashi

14

wasabi scallop roll 4pcs
crispy scallop, wasabi mayonnaise

16

crispy tofu roll 4pcs
crispy tofu, egg, plum sauce

14

wakame roll 4pcs
japanese seaweed, seaweed sauce

14



michiu nigiri bites
experience sushi in bite-sized perfection with our michiu nigiri bites. these delicate 

creations are crafted to deliver a quick yet flavorful taste of our fusion style, blending 
traditional nigiri elements with global influences in every bite.

crispy tuna  or  salmon 4pcs
spicy tuna or salmon tartare, crispy rice

20

crispy shrimp 4pcs
mango mayonnaise

22

sake flambe 2pcs
torched salmon, curry, caramelized brown sugar

8

grilled beef 2pcs
black garlic 

11

unagi nigiri 2pcs
japanese eel

11

wagyu nigiri 2pcs
wagyu beef, black garlic, caviar

18

toro nigiri 2pcs
toro tuna, caviar

18

foie gras michiu style 2pcs
foie gras, beef, crispy rice, truffel sauce

20

crispy beef sando 2pcs
crispy rice sandwich, beef, teriyaki sauce

18

crispy sake sando 2pcs
crispy rice sandwich, salmon, teriyaki sauce

18



robata grill
michiu’s main platters showcase the best of japanese fusion, prepared over our 

japanese charcoal grill, combining premium ingredients with creative sauces and techniques. 
indulge in dishes that balance tradition with inventive global influences.

Usuyaki
sliced new york strip steak, enoki mushrooms 

20

grilled filet mignon
filet mignon, garlic sauce

28

beef tataki
seared beef, onion, ponzu

32

korean steak
ribeye, korean bbq sauce

45

wakatori
grilled chicken, teriyaki

23

iberico cha siu
spanish pork, chinese bbq

35

grilled sake
salmon, teriyaki sauce

20

seabass
w/ szechuan sauce

32

black cod
miso marinated

42



signature
michiu’s signature dishes showcase the best of modern asian fusion and exquisite asian cuisine.

 each creation blends tradition and innovation, featuring bold flavors, 
premium ingredients and artistic presentation

chickenwraps 3 pcs
chicken, lettuce leaf, chili

21

wagyu beef
japanese a5 wagyu filet (150gram)

95

rack of lamb 4pcs
wok seared lamb racks, black pepper sauce

28

beijing duck crêpes
roast duck, rice pancake, hoi sin sauce

42

5-spice shrimp
crispy shrimp, chili, chinese 5-spice

32

5-spice chicken
crispy chicken, chili, chinese 5-spice

24

szechuan beef
beef, spicy szechuan sauce, pepper

28

foh nam
crispy pork belly, hoi sin sauce

28

hongkong lobster 
‘hongkong’ style w/ traditional spices, garlic, chili & crumbs

(daily price)2

ginger sole
sole fillet (500gr), ginger, spring onion

40



sides|vegetables
 

kai lan
asparagus broccoli, garlic

20

seasonal vegetable
mixed vegetables, garlic

20

soba noodles
w/ beef or shrimp, teriyaki sauce

23

fried rice
egg, vegetables, rice

7

chow mein
egg, vegetables, noodles

7

steamed rice
4.5

michiu tasting menu
only available as a choice for the whole table

Premium 6 course 80

Signature 7 course 120

Omakase Sushi 6 course 80



dessert
end your meal with a fusion of sweet flavors. our desserts combine 

traditional japanese ingredients with modern twists, offering a 
delightful finish to your dining experience.

mille-feuille
puff pastry, vanilla ice cream, yuzu cream, fresh fruit

14

very choc comet 
dark chocolate, home made chocolate ice cream, hot chocolate sauce

15

salted chocolate lava cake
chocolate lava cake, caramel soy sauce

12

crêpe de pommes
french pancake, caramelized apple, cointreau 

15

strawberry cheesecake
strawberry, cheesecake, strawberry coulis 

15

yuzu crème brulée
japanese citrus, custard, caramelized sugar

13

aisukurimu michiu
 ice cream 

ask for our flavours
5.5


