
  

 

 

MICHIU TASTING MENU 
STARTING FROM 2 PERSONS 

  
A SURPRISE MENU CREATED BY THE CHEF: 

STARTING WITH A COLD STARTER, 
FOLLOWED BY A SELECTION OF SUSHI & HOT BITES. 

FOR THE MAIN COURSE, CHOOSE BETWEEN A REFINED  
FISH OR MEAT DISH. 

AND AS LAST ENDING WITH A DESSERT. 
 

SIGNATURE UPGRADE: 
EXCLUSIVE TORO AND LOBSTER. 

 
   
 
 PREMIUM 6 COURSE 80 p.p. 
 SIGNATURE  7 COURSE 110 p.p. 

 
 
 
 
 
 
 
 
 
 
 
 

*If you have any allergies, please ask our staff about the ingredients* 

 



 

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 sake & Akami 10pcs 
SALMON AND BLUEFIN TUNA 

30 
 

SASHIMI MORIAWASE 12PCS 
ASSORTIMENT OF FRESH PIECES OF FISH 

39 
 

TORO 4PCS 
FATTY BLUEFIN TUNA 

24 
 

MICHIU CEVICHE 
YELLOWTAIL KINGFISH, MANGO, IKURA 

23 
 

Akami tartare 2pcs 
BLUEFIN TUNA TARTARE IN A SHELL 

10 
 

TORO TARTARE 
BLUEFIN TUNA TARTARE, SEA URCHIN 

24 
 

GILLARDEAU OYSTERS 4PCS 
FRESH GILLARDEAU OYSTER, IKURA, PONZU 

24 
 

AVOCADO SALAD (V) 
AVOCADO, MANGO, TOMATO, WASABI DRESSING 

17 
 

THAI BEEF SALAD 
BEEF, CHILI, PAPAYA 

24 
 

MICHIU GYU 
CARPACCIO, INDIAN PAPADUM CRACKER, BASILICUM, TRUFFLE MAYONNAISE 

25 

 
 



 
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 (V) 

SOYBEAN, SEASALT OR CHILI 
9|10 

 

KARAAGE CHICKEN 
CRISPY CHICKEN, HONEY GOCHUJANG SAUCE 

17 
 

YAKITORI CHICKEN 2PCS 
CHICKEN THIGH SKEWERS, TERIYAKI SAUCE 

10 
 

KOREAN HOT WINGS 4PCS 
GARLIC, SWEET AND SPICY SAUCE 

14 
 

WAGYU BEEF SPRING ROLL 2PCS 
TRUFFLE, BLACK PEPPER 

15 
 

CHICKEN GYOZA 4PCS 
CHICKEN THIGH, SPRING ONION, PONZU 

12 
 

WAGYU GYOZA 3PCS 
WAGYU BEEF, PONZU 

21 
 

TEMPURA MIX 4PCS 
CRISPY SHRIMP, VEGETABLE, TEMPURA BATTER 

26 
 
 
 
 

 
 
 
 



 
DIMSUM & HOT BITES 

 
 
 
 
 
 

FOUR SEASONS HA KAU 4PCS 
SHRIMP DUMPLINGS, XO SAUCE 

20 
 

STEAMED GILLARDEAU OYSTER 4PCS 
OYSTER, BLACK BEAN SAUCE 

26 
 

STEAMED fresh SCALLOP 2PCS 
BIG FRENCH SCALLOP, VERMICELLI, GARLIC 

22 
 

NEM 4PCS 
VIETNAMESE CHICKEN SPRING ROLLS 

14 
 

VEGETABLE SPRING ROLL (V) 4PCS 
VEGETARIAN SPRING ROLLS 

14 
 

SOYBEAN SPRING ROLL (V) 
SOYBEAN SPRING ROLLS 

14 
 

VEGETARIAN DIMSUM (V) 4PCS 
TOFU, MUSHROOM, BEANS 

15 

 
 
 
 

 

 

 

 

 



 
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. 
 
 
 

ROYAL SNOW CRAB ROLL 4PCS 
SNOW CRAB, AVOCADO, MANGO, SPICY MAYONNAISE 

14 
 

SPICY CHICKEN ROLL 4PCS 
SPICY CRISPY CHICKEN, CHILI, SESAME SAUCE 

13 
 

CRISPY CHICKEN WASABI ROLL 4PCS 
CRISPY CHICKEN, WASABI MAYONNAISE 

14 
 

BLACK PEPPER TUNA 4PCS 
SPICY BLUEFIN TUNA ROLL, BLUEFIN TUNA TARTARE 

14 
 

SALMON SKIN ROLL 4PCS 
SALMON, SALMON SKIN, AVOCADO, CUCUMBER, JAPANESE 7-SPICE 

13 
 

WASABI SCALLOP ROLL 4PCS 
CRISPY SCALLOP, WASABI MAYONNAISE 

14 
 

CRISPY TOFU ROLL (V)  4PCS 
CRISPY TOFU, EGGS, PLUM SAUCE 

13 
 

WAKAME ROLL (V)  4PCS 
JAPANESE SEAWEED, SEAWEED SAUCE 

13 

 

 

 

 



 
CREATIVE SUSHI ROLLS 

 
 
 
 
 
 

SPICY DYNAMITE ROLL 4PCS 
SALMON OR BLUEFIN TUNA, KATAIFI CRUNCH, SPRING ONION, SPICY KIMCHI SAUCE 

14 
 

BEEF SZECHUAN ROLL 4PCS 
TORCHED BEEF, SZECHUAN PEPPER, GARLIC CHIPS 

13 
 

SPIDER EBI ROLL 4PCS 
FRIED SCHRIMP, AVOCADO, TOBIKO 

14 
 

SPIDER crab ROLL 4PCS 
SOFT-SHELL CRAB, CUCUMBER, DAIKON, SEAWEED 

13 
 

DRAGON ROLL 4PCS 
JAPANSE GRILLED EEL, CRAB, CUCUMBER, AVOCADO 

13 
 

TRUFFLE WAGYU ROLL 4PCS 
WAGYU BEEF, KATSU BEEF, TRUFFLE SAUCE 

15 
 

MICHIU ROLL 4PCS 
SALMON, BLUEFIN TUNA, CUCUMBER, AVOCADO, TOBIKO 

13 
 

BEIJING DUCK ROLL 4PCS 
ROASTED DUCK, CUCUMBER, SPRING ONION, HOI SIN SAUCE 

14 
 

GILLARDEAU OYSTER ROLL 4PCS 
FRIED OYSTER, RUCOLA, TONKATSU MAYONNAISE 

15 

 
 
 

 
 

 



 
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 2PCS 
SPICY BLUEFIN TUNA OR SALMON TARTARE, CRISPY RICE 

10 
 

CRISPY SHRIMP 2PCS 
FRIED SHRIMP, TONKATSU MAYONNAISE 

11 
 

SAKE FLAMBE 2PCS 
TORCHED SALMON, CURRY, CARAMELIZED BROWN SUGAR 

8 
 

UNAGI NIGIRI 2PCS 
JAPANESE GRILLED EEL 

11 
 

WAGYU NIGIRI 2PCS 
WAGYU BEEF, BLACK GARLIC, CAVIAR 

18 
 

TORO NIGIRI 2PCS 
FATTY BLUEFIN TUNA, WASABI GEL, CAVIAR 

18 
 

FOIE GRAS MICHIU STYLE 2PCS 
W/ BEEF OR SCALLOP, FOIE GRAS, CRISPY RICE, TRUFFLE SAUCE 

20 
 

BEEF SANDWICH 2PCS 
CRISPY RICE SANDWICH, BEEF, TERIYAKI SAUCE 

14 
 

BLUEFIN TUNA SANDWICH 2PCS 
CRISPY RICE SANDWICH, BLUEFIN TUNA, TERIYAKI SAUCE 

14 
 
 
 

 
 
 



 
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 MUSHROOM, SPRING-ONIONS 

20 
 

GRILLED FILET MIGNON 
TENDERLOIN, GARLIC SAUCE 

29 
 

AKAMI TATAKI 
SEARED BLUEFIN TUNA, ONION, PONZU 

28 
 

BEEF TATAKI 
SEARED BEEF, ONION, PONZU 

28 
 

KOREAN STEAK 
RIBEYE, KOREAN BBQ MARINADE 

42 
 

WAKATORI 
CHICKEN THIGH, TERIYAKI SAUCE 

23 
 

IBERICO CHA SIU 
SPANISH PORK, CHINESE BBQ MARINADE 

35 
 

GRILLED SAKE 
SALMON, MISO 

24 
 

BLACK COD 
MISO, SAKE, MIRIN 

42 
 

RACK OF LAMB 4PCS 
LAMB RACKS, W/ BLACK PEPPER SAUCE OR 5-SPICE 

30 
 
 

 



 
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. 
 
 
 
 

CHICKEN WRAPS 4PCS 
CHICKEN THIGH, LETTUCE LEAVE, CHILI 

24 
 

WAGYU BEEF 
JAPANSE A5 WAGYU FILET 

95 
 

SEABASS 
SEABASS W/ SPICY SZECHUAN SAUCE OR SWEET&SOUR SAUCE 

32 
 

BEIJING DUCK CRÊPES 
HALF ROASTED DUCK, RICE PANCAKE, HOI SIN SAUCE 

42 
 

5-SPICE CHICKEN 
CRISPY CHICKEN THIGH, CHILI, CHINESE 5-SPICE 

22 
 

5-SPICE SHRIMP 
CRISPY SHRIMP, CHILI, CHINESE 5-SPICE 

32 
 

SZECHUAN BEEF 
BEEF, SPICY SZECHUAN SAUCE, PEPPER 

28 
 

FOH NAM 
CRISPY PORK BELLY, HOI SIN SAUCE 

27 
 

SOLE 
SOLE FILET (500GR), W/ GINGER, SPRING-ONION OR 5-SPICE 

40 
 

HONGKONG LOBSTER OR KING CRAB LEG 
‘HONGKONG’ STYLE LOBSTER OR KING CRAB LEG, TRADITIONAL SPICES, GARLIC, CHILI 

(DAILY PRICE) 
 
 

 



 
VEGETARIAN 

 
 
 

KAI LAN (V) 
ASPARAGUS BROCCOLI, GARLIC 

22 
 

SEASONAL VEGETABLE (V) 
MIXED VEGETABLE, GARLIC 

20 
 

5-SPICE VEGETARIAN CHICKEN (V) 
VEGETARIAN CHICKEN, CHILI, CHINESE 5-SPICE 

20 
 

CURRY VEGETARIAN SHRIMP (V) 
VEGETARIAN SHRIMP, SPICY CURRY SAUCE 

25 
 
 
 
 
 

SIDES 
 
 
 

FRIED RICE (V) 
EGG, VEGETABLES, RICE 

7 
 

CHOW MEIN (V) 
EGG, VEGETABLES, NOODLES 

7 
 

STEAMED RICE (V) 
WHITE RICE 

4.5 
 

YAKI UDON 
STIRFRIED W/ BEEF OR SHRIMP 

24 
 

SHRMP TOBIKO RICE 
FRIED RICE, SHRIMP, TOBIKO, EGG 

25 
 
 

 



 
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. 
 
 

COUPE ADVOCAAT 
VANILLE ICE, FRIED BANANA, ADVOCAAT 

13 
 

LAVA CAKE 
CHOCOLATE LAVA CAKE, ICE CREAM, CHOCOLATE SAUCE 

12 
 

CRÊPE DE POMMES 
FRENCH PANCAKE, CARAMELIZED APPLES, ICE CREAM, LIQUEUR 

14 
 

STRAWBERRY CHEESECAKE 
STRAWBERRY, CHEESECAKE, STRAWBERRY COULIS 

12 
 

YUZU CRÈME BRULÉE 
JAPANESE CITRUS, CUSTARD, CARAMELIZED SUGAR 

13 
 

MICHIU ICE 
ASK FOR OUR FLAVOURS 

5.5 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*Subject to price changes and prin<ng errors* 


