Tempura & Agemono

Choice of soup or salad & rice
Vegetables Tempura 17
Battered deep fried fresh vegetable w. tempura sauce
Tonkatsu 17
Breaded & desapfied pork cutlets w. katsu sauce
Chicken Katsu 17
Breaded & deepfried chicken cutlets w. katsu sauce
Fish Katsu 18
Breaded & deepfriedfishcutlets w. katsu sauce
Chicken Tempura 18
Battered deep fied chicken w. tempu i sauce
Shrimp Tempura 19
Battered deep fried shrimp w. tempura sauce
Assorted Tempura 20
Battered deep fried chicken, shrimp w. templira sauce
Seafood Tempura 22

Battered deep fed lobster, shiimp, krmbmeat w. tempuma sauce

Hibachi Dinner Entrees

Entrees include soup or salad, assorted vegetables & white rice
Served with teriyaki sauce or white sauce & sesame

1. HibachiVegetables 14
2. HibachiChicken 18
3. HibachiSalmon 21
4. HibachiShrimp 21
5. HibachiCalamari 21
6. HibachiNY Steak 24
7. HibachiTuna Steak 25
8. Hibachi Filet Mignon 21
9. HibachiScallops 21
10. Hibachi Chilean Sea Bass 29

11. Mikado Hibachi Special chicken, NY steak, shrimp 29
12. Hibachi Combination (anytwe) (1-6)25.00 (1-10)30
13. HibachiTwin Lobster Tail 31

14. Mikado Hibachi Seafood Deluxe 36
Lobster, scallop, shrimp

Dinner Bento Box

Served w. soup, seaweed salad, shrimp tempura, fried shumai, with
assorted vegetables & rice, with teriyaki sauce or white sauce & sesame

BoxA. Hibachi Chicken w. Califomnia Roll 24
BoxB. Hibachi Shrimp w. Philly Roll 25
BoxC. Hibachi N Y Steak w. Sushi 27
(1pc tuna & 1pc saimon)
BoxD. Hibachi Salmon w. Spicy Tuna Roll 27
BoxE. Hibachi Scallop w fried Calamari Roll 29
BoxF. Hibachi Chilean Sea Bass w. Eel Roll 29
BoxG. Hibachi Filet Mignon wTuna Avocado Roll 29
-

Noodle

Choice of soup or salad
Yaki Udon (thick wheat flour noodles) /
Yaki Soba (thin egg noodles)

Pan Fried Noodle w. Vegetables 16
Pan Fried Noodle w. Chicken 18
Pan Fried Noodle w. Shrimp 19
Pan Fried Noodle w. Beef 19
Pan Fried Noodle w. Seafood 21

Extra $ 1 (Spicy or black Garlic)

Served with bamboo shoots, scallion, wood ear mushroom
fish cake, eqq, sweet corn, fried garlic ,wakame seaweed

Vegetable Ramen 15
Vegan broth with tomato tofu skin, no egg. fish cake)
Shoyu (soy sauce) 17
Shoyu chicken broth, beef teryaki
Sapporo Miso Ramen 17
chicken teriyaki with red miso paste
Tokyo Tonkotsu Ramen 17
Fich pork bone broth with pork chashu
Mega Ramen 18
with pork chashu & shrimp

+ Seafood Ramen 20

shiimip scallops & calamari with kirmnchee paste

Fried Rice

Fried with egg, peas, corn carrots and onions,

Vegetable Fried Rice 11
Chicken Fried Rice 12
Shrimp Fried Rice 14
Steak Fried Rice 14
Seafood Fried Rice 15
House Special Fried Rice 17
Side Order
White Rice 3
Brown Rice 4
Sushi Rice 4
Egg Fried Rice 8
Plain Noodle (choice udon or soba) 10

Ice Cream choice; Greentea, red bean, vanilia

Fried Banana

Fried Ice Cream chokce: Greentea, red bean, vanilla
Mochi Ice Cream (3 pcs)

Fried Cheese Cake

Fried Banana with Ice Cream
Choioe Green tea, red bean, vanill

Fried Cheese Cake with Ice Cream
Choloe Green tea, red bean, vanilla
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Lunch Special Kitchen

Choice soup or salad, with assorted vegetables & white rice
with teriyaki sauce or white sauce, & sesame

HibachiVegetables 11 Vegetable Tempura 11
Hibachi Chicken 12 Chicken Tempura 12

: b ki Shrimp Tempura 13
dibactistrimp 13 GREPREONS
SIRCH Aoy Tonkasu 12
Hibachi NY Steak 14  Fish Katsu 12

Upgrade To Bento Box (Extra $3.00)
including 4 pes. California Roll,
1 pe. of Spring Roll,
2 pes. of Fried Gyaza or Shumai & Egg Fried Rice

Special Lunch Bento Box

Served w. soup, fried shumai or gyoza, choice of seaweed salad,
squid salad or spicy krabmeat salad, with assorted vegetables
& white rice with teriyaki sauce or white sauce & sesame

#sCrazy Bento Box 17 Ocean Bento Box 18
Hibachi chicken & half crazy roll Hibachi shrimp & half ocean roll
# Rainbow BentoBox 17 Dragon Bento Box 19

Hibachi salmon & half rminbow rodl Hibachi NY steak & half dragon moll
Poke Bowl
(Base selection, sushi rice, brown rice, spring mix)
Vegetarian (L)y12 (D)4

Seaweed salad, asparagu s, cucumber, edamame, corn, tomato,
red, cabbage avocado, crispy garlic & sesame seed

# Aloha Tuna (L)14 (D)18
AR tuna, sploy tuna, cucumber & seaweed salad, edamame,
avocado red ondon, tomato, crispy garlic, spicy mavo & eel sauce

#7Yummy Salmon (L)14 (D)18
Cubed salman, spicy krab meat salad, mango avocad o, Japanese egg,
corn, tomato, fish egg, green onions & sesame seeds dessdng

*“ Emperor Supreme (L)15 (D)19
Eel, krabmeat, steamed shrimp, cucumber, avocado,
seaweed salad, corn, crispy onlon & poke sauce

#+ Mingele Trio (L)16 (D)20
Cubed tuna, salmon, escolar, mango, avocado, cucurmiber, sexwead salad,
masago, tomata kimchi sauce & spicy mayo

Sushi Lunch Special

with soup or salad F & aa

o - i | o -\I
Choice of any 2 Rolls @ el
Cal¥ornia Rol Shrimp Tempura Fol Eelfol :
# Crunch Rall Chicken Tempura Roll 3  Spicy Tuna Roll
A AL Raoll # /Spicy Salmon Roll % Tuna Mvocado Roll
Boston Raoll #  Tuna Roll % Philly Roll
# Fried Caksmari Aol # Salmon Foll Teriyaki Chicken Rall
# Nigiri Lunch 16
5 pos. of sushil &1 California Roll
# SashimiLunch 17
10 pes, of assorted raw fish
*JSBMIEI'IEWH! 17
Spicy salmon rol, 3 pos. of salmon sushl & 4 slice of salmon tataki
#-Tuna 3 Way 18
Spicy tuna roll, 3 pcs. of tuna sushi & 4 slice of tuna tatakl
# Nigiri & Sashimi Lunch 22

4 pos.of sushi, 7 pes. of sashimi & 1 California roll

WWW.MIKADOFL.COM

web site
LUNCH HOURS
Mon. - Fri.: 11:30 am - 3:00 pm
Sat.: 12:00 noon - 3:00 pm
DINNER HOURS
Mon. - Thurs.: 4:30 pm - 10:00 pm
Fri. & Sat.: 4:30 pm - 10:30 pm
Sun.: 2:00 pm - 10:00 pm

HUNTER'S CREEK LOCATION

13586 Village Park Drive Ste 306

Orlando FL 32837
T (407) 851-9933

LAKE MARY LOCATION:

3899 W. Lake Mary Blvd. Ste 117
Lake Mary, FL 32746
T (407) 878-7608

DAVENPORT LOCATION:
(Champions Gate)
1979 Aegean Way

Davenport Fl 33896
T (863) 866-2528




Soup / Salad

Mis0 SOUp Tofu, shiltake mushroom, seaweed, scalions
Onion SOUP Fish broth with shitake mushrooms, seallions & tempura anion 4

Seafood Soup (For 2) 12
Agathared of shrimp, scallop fish, Vegetables & egg drop in dear fish broth
#Tom Yum Seafood Soup (For 2) 12

Spicy &sour soup with shrimps, scallop, Squid, tomatoes,
miushirooms, onkon Thal herds.

Seaweed Salad & °
Squid Salad = 9
Julienne cut, marinated squid w. ginger, black muthroom, bamboo shoots
# Kasio Salad 9
KErabmeat & seaweed salad mived w. spicy sauce & masagoon top
# 5|J-I g Krabmeat Salad 9
cucumber, Krabmeat tempura crunch masago scallion

r'-l.‘dwhh spley mayo sauce
Garden Salad 9

Green leftuce, grape tomato, cucumber, purple cabbage, carrots
and avocado on top with house ginger dressing.

Seafood Salad 11

Shrimips, scallop, Squid, krabmaat avocado ondon tomatoes cucumiber,
bel pepper, miso sesame dressing

%/ Tuna Avocado Salad Tuna cubes & avocado w. wasabl dressing 12

# . Spicy Conch & Octopus Salad 15
Sliced conch & octopus, masago cucumber, [ullenned apples,
onlon scallibns, cilantro w spicy kimchee sauce

# . Ahi Tuna Salad 16

Seared tura, springm b, rormaine, carrots cucumber & japanese dressing

Hot Tasting (Appetizer)

Cold Tasting (Appetizer)

Baby Octopus

# Tuna or Salmon Tataki 1#
Blowtorch-seared tuna or salmon sliced tataki style, drizzled w.
ponzu sauce shaved scallions & masago

#_+Seared Beef Sashimi 14

Crushed chill pepper-seared sliced beef over cucumber & Jullenne
daikon served wgarlic ponzu & masago scallions

* sTuna Tartar 14
Finely mbved tuna tartar w. avocado, masago, scallions & spicy sauce,
topped w, toblko & chives on strips of toasted norl seaweed

# sTai Ceviche 14
Sexonal snapper sliced sashimi-style, w. vuru citrus, seasoned w.

Hawallan pink salt, Thal sriracha hot sauce & topped w. black tobiko
B micro cilantro

#_Tuna Kobachi 15
Raw tuna In cubes, mixed w/ house spicy sauce topped w/ masago,
crispy onions & scallion. micro green

% +Hamachi Carpaccio 16
Yellowtall, tobiko yuru-kosu akeli, micre clantro, jalpeno,
garkc ponau. sauce & sploy sesame

#./Toro Towers 18
Fatty tuna tartar based in sesame oll & house spicy sauce, over King

crab & avocado salad bedded on a sushi rice foundation Infused
with creamywasabi sauce

# Banzai Tree

Signature Makimono

12 _Hot Mama Roll 15

Tuna, yellowrall, krabmeat, avocado
tobiko solled w. thinky sliced of
cucumber, srvedw. lime ponzu sauce

# Mikado Roll 13

Tempura styke rol w. eel salmaon,
sheirnp, lkerab stick, avecads, esl & spicy
sauce drizzled masagoand scalion

~# Mexican Roll 13

Shiei rnp tempura, kraben eat rolisd
w. arocdoon top, served w. our
house salsa & spioy sauce

#~ Godzilla Roll 13

Tempura styferollw. spicy buna avacado
inside, servedw. masago, shaved
scallion & house spedial sauce on top

Rainbow Roll 13
Krabmeat, cucumber rolled, laced
w.tuna, avocado, salmaon, white

fish & masago on top

# Lemon Oyster Roll 13

Fried oyster, masago, scallion,
spioy sauce we Nce seasoning &
slice lemon on top

Ocean Roll 13

Krabmeat, avocado & tempura crunchy

rolled wi, crawfish salad ontop

Dragon Roll 13

EBed, cucumber rofled w. shaved avocado

& masago on top served w, eed pauce

Srmoked salmonrolled wvomdod

cunch, toppedw. baked spicy real crab,

baby scallop, scallion & masago miboed,
fiowing w.cinnamon honey sauce

#/Tango Mango 15

Aaskan king orab, avocad g siced mango
rodled we temipura crunches topped w.

chopped spicy esoolar, masago, shaved

scallion & house mango sauce drizzled

%7 Rainforest 15

Shrimp tempum, avocadotapped with
fresh zalmon and Spicy tuna drizzled
with scalion spicy sesame & sl sauce

~Volcano Roll 15

Eel, cicumber, shrimp inside, Boadw.

sliced avocado & topped w. mixed spicy
lrabmeat & crunch, maisgo v ¢l auce

#. Drama Queen 15

Sploy tuna, scallion avocado & crunch
ratl, aced w. yallowtail, escolag tobiko
& sliced jalapeno dressedw. special
spley kimchi sauce.

# Hawaii Roll 15

Deep fried coconut shrimp, krabmeat,
tuna, mango, seocads, cotonut sauce

# s Ceviche Roll 16

Japanese imported Hamachl, avo@do
crispy shalkots, chipothe lime sauce,
topped wih Kanpachi, sriracha, chili
lrne salt, and micro cilantro

King California Roll 14 = ,Thaj Pham Special 16

Alzskam king crab, cuoumbser,
avacado rolled w. masgo outside

Sploy crunchy escolar & avocado inside,
topped w. tuna, salmaon, yellowtall & tris

Standard Cut Flnll

Avocado Roll Creamy, rich avocado nolled w. seaweed outside

California Roll
Krab stick avocado, cucumber rolled w. masago outside

A.A.C Roll avocado, asparmgus & cucumber
# Salmon Roll
# Tekka Maki raditional Japanese maki style roled w, tuna

#* Hamachi Maki
Traditional Japanese maki stvle rolled w. vellowtail & scallion

# Crunch Roll
Japanese seaweed salad, krab stick tempura crunch, with splcy sauce

Chicken Teriyaki Roll 9

Grill chicken, avacado, cucumber, willed seaveed outside with tervaki sauce
7 Fried Calamari Roll ried squid, scallion & masagow. spicy sauce 9

Boston Roll 9
Cooked shrimp, cucumber, lettuce, avoc ado & lapanese mayonnaise

# Tuna Avocado Roll
# Philad Elphiﬂ ROl Freshsalmon, cream cheese, avocado

+#Voodoo Roll
Spicy crawfish, tempura flakes cucumber rolled w. rice seasoning cutside

Eel Roll Eal & avocado w. el sauce
#*r Spicy Tuna Roll Chopped tuna w. masago, scallion & spicy sauce
#. Spicy Yellowtail Roll
% Spicy Salmon Roll
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Mango Roll 14  cviars drzzied w.spicy & eelsauce .
Harumaki japanese spring rol ] Shri nq}gigmuu tewcumberraled %4 UUltimate Sandwich 16 *7 Spicy SGE"lJP Roll
Edamame Organic Japanese soybeans toppedw. tuna, mango & avocada, Sushi style sandwichw. eel, termpura Chopped Japanese sea scallop w. masago, scallion, cucurnber & spicy sa
Maldon 7 GELEHE W TR Sy crunch, avocads wrapped w. saybean s HE}"WES'[‘ Roll siced of cnch, cucumber & spicy sauce
aldon Sea Salt Lion King Roll i O g o Chicken Tempura Roll
# Butter Garlic Spicy Kimchee bonito flakes 8 Niqiri Sashimi (A La Cart o, s o st et s < i vt e o] e ol S
SNINGNE b ¥ fe0 smp daitng g 9L OF Sa3 &.Sarte %/ Super Crunch Roll 14  TheLong John 16 Beef Teriyaki Roll 10
GY0Za steamed or pan fried pork dumpling 9 Make to order single piece Gralce | cfwna,salmen, yelowtallor k| ﬁﬁ: e Grill beef, avocada, cucumber, rolied seaweed cutside with terlyaki sauce
R Jing J Shrimp @i 3 # Squid ks 4 scalon, avocado 8 tempura fokes~ 19PPEdWEh temput, chileanses Shrimp Tompive ol = vt Sl
- 1 i rim p temipura, avocado, cucu L masago roled w. seaweed eel sauce
Takoyaki (5 pcs) 9 Krabmeat xani) 3 # Flying Fish Roe (Tobike) 4 #s ;irpk Blossom Roll 14  aucandmasamicgiaze ;
- mip tempura, spicy tuna, avocado Spider Roll 11
e o | pemciamuuat 21 mmedSamon % iomimmmiioie MOIILOIE ! Sohieicobiemun aambe s sollon s mascouthedsuc
Deep fried wonton il ﬁedw cream cheese, krab & seasonings % Smelt Roe (masago) 4 = Conch Horagat 4 Black Dragon Roll 14  Ccnstedw. e " l'gjLﬂm' i ik s e e = Jz
Agedas fl n 1 t takam
Chick h‘:_Tﬂfl.l Fried bean curd, nod bonito on top g # Tuna Magura) 4 = SEE“DF (Hotatedgal) 4 mmim'ﬂ:dg e m; ITluuar +7 ﬁ:il[gﬂmi_:bstﬂ E::lfiﬂ salmonr w.white oy paper o e
De ﬁ:d“mmrﬁ]ﬂﬁhgﬂnr!ude TR 1 # Escolar 4 « Yellowtail Hamachi) 4 mncRco ol ne e ¥ing arab, seaweed salad spicy mayo Grilled lobster rollw. avocado, arcumbeer, cream cheese inside & masago outside
w P luk I #.+ Crazy Roll 14  wiledw tempura fiakes, laced w.
Shrimp tempura (3pc) 10 #  Fluke (Hiami) 4 » Salmon Roe (kums) 5 bl i s st ooy et TS =
FT: fried 5?:;:*- home made tempura sauce - Eel unagi 4 + Sweet Shrimp (Amatb) 5 e caonpadeacedw w/0ut of Control 17 Ni giri & Sashimi Set
# Jalapeno bo 1 * Snapper ta) 4 #.,Spicy Scallop 5 A Shrimp tempusa & king crab rol ;
Stuffied Jalapenc w cream cheese, krab meat, #. Las Vegas Roll I e iy beio et cel (Served with soup & salad)
i lﬁr u;‘ el (6 . 2 bt 11 Spicy yellowtall mocado, asperagus '5""?"‘:"!“&*“'&“““.'”- masaga, ll'liliu' Combo 1 Califomia roll, 1 spicy salmon roll & 1 tuna roll
-’Splﬂl“ een Muss { Ims] L] L. " = rodied w. tuna, salmon & trio tobiko on scaliion drizzied w. eel & spicy mayo : ¥
Fresh green mussel baked w. spicy mayo, masago & scallion on half shell Slgna‘lure N|g|r|f535h|m| (EEEEGI‘IEU top driorded w. wasabi mayo & spicy sauce ri Set 25
; . # Dragonfly Roll 17 2{
Beef Negimaki thinly siced beefrolied w. v tetyakd sauce #. Spicy Spider Roll 15 Sy e Seihaizikant it esof daily fresh nigiri and 1 Californiarol
Choice of Scallion . 11 Nigiri 1pc per order w/ chef’s topping, Sashimi 3pc per order S0 oSl ok ol e e e o o it vt . Unagl DON Brolled eel & seaweed over seasoned rice 26
Enoki Mushroom 11 * Califoria Uni 10 * King Salmon  6/12 cmberoutsidewieelsue % 4 Torched Salmon Roll 17 ot sl ol e 28
Asparagus L _ont 12 % ToroHamachi  5/10 * SeaBream imads 6/12 # Fuji Yama Roll 1D Salty cumih kot s sgratrdetilic b i e et i
# Fried Calamari 12 = : Krabs tern pua, cucumber, svocado roll, cucumber inside, wrapped soybean Trio rﬁg in 30
Fried calamari tossed with onlon, gadt bell pepper &sc.nli:n w sweet chill sauce . Hﬂkkﬂl{'ﬂ Sf.:H“ﬂP E“ 2 " ﬁkﬂl’“l STy By i h‘ 13 w::&umh rnmas.lagug: scaﬂ::t $ mm&ﬂ;m&ﬂ% 3 plecesofnigir each of tuna. simon, yellowtall sushi and cholce of
# Soft Shell Crab tem 12 # Shima pii jwhite vevally) 6/12 # Toro/Uni/Caviar 13 served w. spicy sauce %/ MEN in Black 18 IH?i:ﬂfih'im&Tr:EF yelowtall roll 32
4 Eﬂﬂﬁﬁlﬁﬁnt:;mma i 9" C ponzu syuce 12 # Hﬂhh&“ﬁ SEE“ﬂP-' # A5 Wﬂwlﬁfﬂ'& Gras 18 = ﬂhﬁﬂmﬂ?ﬁlm:hﬁis m:ﬂd’mﬁﬂﬁﬁ”ﬁﬂe Prem h.rn a_smrted raw fish over a bed of sushi rice with tamago and Thura
Eried Crspy shebmp over baby greens w e Uni/Truffie 12 # O-Toro/Caviar  10/20 inside, topped with steamed shrimp black tobii with spicy Mayo & truffle soy Sashimi Set 34
il g P Jusic gl - P avocado, crunch & spicy mayo ¥ 16 pleces of assorted fresh raw fish served with aside of rice
# Ikayaki Grilled Japanese whole squid served spicy porzusauce 12 # Hokkaido Uni mafun urchin) 12 ic Roll 5 #TNT Lover Roll 18 P .
o ai 4 ""?‘“ﬁ'“ 0 - Splcy bluefin toro tartar aspanqus, Trio Sashimi s pieces each of tuna, saimon, and vellowtall sashimi 35
# Roasted Duck Wrap 15 - Shrimp tempura, cream cheess tempura flakes sriracha aioli topped Nigiri & hirni bo®
Roasted duck meatindian pancake spring mix, avocado w. spicy balsamic drizzie Consuming raw or undercooked meat, poultry, seafood, shell El::m rolled w. spicy crunchy Hug: akanr;d, erispy shallots 1giri : 5351 imi Com T 38
# Hamachi Kama 17 fish or eggs may increase your risk of foodbome illness, ontap e . v CRSDL FPTS L PIRE DLV, B0, R A O

Mikado Boat 90

10 pcs of sushi, 20 pcs of sashiml, 1 Mikado roll & 1 minbow mll

Grilled Japanese hamachi collar served w. splcy ponzu sauce

especially if you have certain medical conditions

e RawjitemsEPASpicydltems)




