HIBACHI ENTREES

Dinner Include: Onion Soup, Green Salad, 2 Hibachi Shrimp,
Hibachi Vegetables & Steamed White Rice
£4 Extra for Hibachi Fried Rice or Noodles | $1.5 Exira for Brown Rice

SINGLE ITEM DINNER

Angus Steak (8 oz) 26.25 Vegetable (Mo Shrimp) 19.25
Chicken (10 oz) 2225  Shrimp (10 pcs) 26.25
Salmon (8 oz) 26.25 Scallops (8 oz) 29.25
Filet Mignon (& oz) 29.25 Chilean Seabass (& oz) 38.25

Twin Lobster Tail (5o0zx2pcs) 40.25

FINEST COMEBINATION DINNER

Filet Mignon (5 cz) & one ltem 31.25
Choose from: Shrimp (& pcs), Scallops (5 oz), Salmon (5 oz), Chicken (6 oz)

or Angus Steak (5 oz)

Lobster Tail (5 oz) & One ltem 35.25

Choose from: Angus Steak (5 az), Chicken (6 oz). Shimp (6 0z)
Scallops (5 oz) or Salmon (5 oz)

Filet Mignon (5 oz) & Lobster Tail (5 oz) 37.25
Ocean’s Treasure il 41.25
Shrimp (6 pcs), Scallops (5 oz) & Lobster tail Goz)

Land & Sea

Filet mignon (5 oz) Shrimp (6 pcs), Scall

!‘7 20.25

COMBINE

Selection of Two Different liems
Choose from: Angus Steak (5 oz), Chicken (6 oz) Shrmp (6 pcs),
Scallops (5 ozZ) or Salmon (5 0zZ)

cmmn-m*a.mgnﬁ"ﬁ"

¥
For Ghildren Ages 12 and Under
Dinners Include: Onion Soup, Green Salad, 1 Hibachi Shrimp,
Hibachi Vegetables & Steamed White Rice
$4 Extra for Hibachi Fried Rice or Noodles | §1.5 Extra for Brown Rice

29.23

Chicken (6 oz) 14.25 Scallops (5 oz) 18.25
Shrimp (7 pes) 16.25  Angus Steak (5 oz) 16.25
Salmon (5 oz) 16.25 Filet Mignon (5 oz) 18.25
Vegetable (no Shrimp) 14.25 Chicken Nugget 14.25

(No Rice, Soup or Salad)

*FOOD ALLERGIES?
IF YOU HAVE A FOOD ALL ERGY. PLEASE SPEAK TO THE OWNER,

MANAGER, CHEF OR YOUR SERVER.

GROUP PACKAGE INFO ONMLINE AT WWW.MIDORIJAPANESE.COM

LUNCH SPECIALS

=erved Monday o Saturday Until 2:00PM

SUSHI BAR LUNCH

Served with miso soup or green salad

* Sushi Regular Lunch 5 pcs sushi with California roll 16.25

* Sushi Deluxe Lunch 7 pcs sushi with Spicy Tuna Roll 18.25

* Sashimi Special Lunch 12 pcs of freshest fish slices 18.25

* Sushi & Sashimi Lunch 3 pcs sushi, 6 pes sashimi, with Spicy Tuna Roll 20.25

* Sushi Bento Box Lunch 17.75
Includes 4 pes of sushi, 1 California roll, 3 pes crispy shrimp shumai, white rice

* Sashimi Bento Box Lunch 17.75

Includes 7 pcs of sashimi 1 California roll. 3 pcs crispy shrimp shumai, white rice

HIBACHI LUNCH

oerved with White Rice, Onion Soup or Green Salad
$4 Extra for Hibachi Fried Rice or Hibachi Noodle | $1.5 Extra for Brown Rice

Chicken (5 oz)/Vegetable 13.25
Angus Steak (5oz), Salmon (5 o0z) or Shrimp (7 pcs) 15.25
Filet Mignon (5 oz) or Scallops (50z) 18.25
Combination Lunch 20.25

Your choice of any two-different item: chicken (5 0z), angus steak (4 oz).
shrimp (5 pcs), scallops (4 oz) or salmon (4 oz)

ROLLS LUNCH SPECIAL $14.50 OR $1/.50

Your Choice of any 2 rolls or 3 rolls: Served with Miso Soup or Green Salad

COOKED RAW
California P,
Philadelphia b Al
Boston .

Shrimp Avocado _ Salmon
Shrimp Cucumber e " PepperTuna

* Yellowtail Seallion
* Yellowtail Jalapeno
- Tl:ll!r..:r Avocado

+* Tuna Cucumber

B *
Spicy Crunchy Crab Salmon Avocado
- #"{E,iilmuhtucumha

VEGETABLE Rl y Crunchy Tuna

Avocado/Asparagus/Cucumber | . . i
Honey Roasted Peanut Avoc -+ Spiey Grunchy Salmon

AAC (AvolAsparagus/Cucumbe _:'“'f g:ﬂgh? Yellowtail
Sweet Potato Tempura s 5P"'E;f nchy Scallop

JAPANESE KITCHEN LUNCH

oerved with White Hice, Miso Soup or Green Salad
Yaki Udon (No Rice) 14.75
Choice of: Angus Steak, Chicken  Shrimp, Viegetable or Tofu
Thick smooth_and satisfying Japanese wheat flour noodles guick-stirred in pan with vegetables
Yaki Soba (Mo Rice) 14.75
Choice of. Angus Steak Chicken Shrimp, Viegetable or Tofu
Thin Japanese Spaghetti buckwheat noodles guick-stirred in pan w. vegetables
Teriyaki Bento Box Lunch 17.25
Tenyaki choice of. Angus Steak Chicken, Shrimp, Salmon or Tofu Bento box includes 1 California
roll. 3 pcs crispy shrimp shumai, white rice
Tempura Bento Box Lunch 17.25

Tempura choice of: Shnimp & Vepetable, Chicken & Vegetables or All vepetables Bento Box
includes 1 Galifornia roll. 3 pes crispy shrimp shumai white rice

Eel Avocado

Eel Cucumber «
Shrimp Tempura
Chicken Tempura -
Salmon Skin

Lansing Frintng 917-062-5848 Wahat Lanaing Skl

(Min $30)
Mount Sinai, Miller Place, Sound Beach,
Port Jefferson, Port Jefferson Station.
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Frivate Party Hoom
Great Happy Hour Menu
All ¥ Days, 4:30pm - fpm

631.500.9100

271 Route 25A Ste6, Mount Sinai, NY 11766

Special Catering Menu
=ushi Platters to Go
All Info on Website

: Mon - Fri: 11:30am - 3:00pm
jlextemidorid Saturday: 1:00pm - 3:00pm
tOR3373 3
OuryApp)
gmidorifSushiy

ForR®nlinel®rder;

DINNER

Mon - Thu: 4:30pm - 10:00pm
Friday: 4:30pm - 11:00pm
Saturday: 3:00pm - 11:00pm
Sunday: 1pm - 10:00pm

BIRTHDAY OFFER

We'll treat your birthday with
25% off your entréee
AND A FREE FRIED ICE CREAM DESSERT

{ days before or after (loud birthday song, optionall!)
Prices and offers are subject to change.

www.midorijapanese.com




SOUP&

Miso Soup 4.75
Soybean broth with seaweed & tofu
Seafood/Spicy Seafood

Miso Soup 10.75
Scallop, shimp, crab mixed with shredded
vegetables in a miso broth
Avocado Green Salad
House salad topped with avocado,
sesame seeds and ginger dressing
Green Salad 6.75
Fresh Homaine lettuce and beets. with our
delicious ginger dressing on the side
Seaweed Salad 9.75
Seaweed seasoned to perfection with
sesame seeds, and shredded cucumber

10.25

SALAD

Onion Soup 4.75
Chicken broth w. mushrooms & crispy onions

Crab Avocado Mango Salad17.75
Jumbo lump crab meat avocado, mango
mix with spicy mayo in soy yuzu dressing

* Kani Salad 9.75
Shredded crab, cucumber, tobiko with
crunch in a creamy Sauce

* Sashimi Salad
Organic spring mix, funa, white tuna,
salmon_ crab meat, avocado, and mango
with white yuzu dressing

* Tuna Avocado Salad 17.75
House salad topped with avocado, tuna,
sesame seeds and yuzu dressing on the side

13.75

HOT APPETIZERS

PorkiVeggie Gyoza 9.25
Japanese pan fried dumplings
Shrimp Shumai 9.25

Steamed or Crispy

Chicken Yakitori (2)

Grilled chicken tender on skewers
with teriyaki sauce

Vegetable Spring Rolls (4) 8.25
Shrimp/Chicken

& Vegetable Tempura

Hamachi Kama
Grilled yellowtail “collar” with moist
cheek, MUST TRY!

10.25

12.25
17.75

Edamame/

Spicy Edamame 7.75/9.25
Stearmed Japanese soybeans w. sea salt
Beef Negimaki 12.75

Broiled thin shices of angus steak
wrapped around green scallions

Age Tofu 8.25

COLD APPETIZERS

Crispy Rice 14.75
apicy tuna with spicy mayo_low sodium

soy sauce and scallions on crispy sushi rice
Fire Balls 14.75
Kani salad seaweed salad. Crunch_tobiko
wrapped with salmon_spicy mayo
and wasabi yuzu sauce

Tuna Pizza

apicy tuna scallion, spicy mayo and
eel sauce, on top of home-made
sesame scallion pancake

Salmon/Yellowtail Jalapeno14.75
Freshest yellowtail or salmon with sliced
jalapeno on top, dnzzled with a citrusy
pONZU sSauce

Kumamoto Oysters 24.75
Half dozen of the prized pacific oysier.
Classic cocktail and Snracha hot sauce on side

Pepper Tuna Tataki 14.75

With jalapenc, mango and yuzu. '
Truftle White Tuna |
Slices of white tuna drzzied |

pil scented white 50y sauce S

17.75

Sauteed Oysters (6) 16.75

Freshly Shucked blue point oysters,

light fried, sauteed in garlic butter.

Fried Calamari 13.75

Rock Shrimp Amazing 14.75
* Tuna Tower 15.75

Glistening tuna, ripe avocado, and tobiko

fiying fish roe in a savory spicy mayo sauce
* Sushi Appetizer 12.75

4 generously-siiced, perfect pieces

of assorted raw fish on top of sushi rice

* Sashimi Appetizer 13.75
7 slices of assorted raw fish
* Spicy Tuna Gyoza 13.75

Light fried crispy spicy tuna gyoza, served
with guacamole, spicy mayo and eel sauce
Blue Crab Fajita 14.75
Pan-Fried fajita with blue crab meat, lobster
salad and shrimp with amazing sauce

* Tuna or Salmon Cris 14.75
Tuna or salmon, mango, guacamole on
potato chips with spicy mayo and eel sauce
Tuna Martini 18.75

Fried tuna sashimi, drizzled with eel sauce,
spicy mayo, tobiko & sesame seeds

SUSHI & SASHIMI A LA CARTE

One piece of sushi or Two pieces of sashimi (some exceptions)

Crab Stick 4.75

EBroiled Eel (Unagi) 5.75
* Sweet Shrimp (Amaebi) 8.25
* Sea Urchin (Uni) MP
* Red Clam 4.75

Cooked Shrimp (Ebi) 4.75

Maine Lobster 9.25

King Crab 10.25
* Caviar

Salmon Roe (lkura) 7.25

Flying Fish Roe (Tobiko) 5.00
Red/Green/Black Tobiko 5.00

SUSHI ROLLS OR HAND ROLLS

* Tuna 5.75
* White Tuna (Escolar) 4.75
* Tuna Belly (Toro) 12.75
* Yellowtail 5.75
* Baby Yellowtail 6.25
* Salmon 5.00
* Smoked Salmon 5.75
* Stripe Bass 4.75
* Sea Scallop 5.75
* Fluke 4.75
* Squid 4.75
* Mackerel 4.75

Octopus 5.25
RAW
* Tuna 8.50
* Salmon 8.50
* Pepper Tuna 8.
* Yellowtail Scallion
* Yellowtail Jalapeno =
* Alaska ! :
* Tuna Avocado -~ 9.50
* Tuna Cucumber . 9.50
* Salmeon Avocade 9.50
* Salmon Cucumber -i.ﬂ.

* Spicy Grunchy Tuna

* Spiey Crunchy Salmeon 9.50
* Spicy Crunchy Yellowt '

* Spicy Crunchy Seallop 9,50

* Rainbow Roll

*

15.50

King Crab Rainbow Roll 22.50

COOKED

California 8.50
Philadelphia 8.50
Bosten 8.50

E lﬁfﬁ nchy Crab 8.50

Sl Shrimp Avocado 8.50
. :, __IL:,E l:_.l P __l':l.lrl'lhEI' H.Eﬂ

9.50

Ee&ﬂucumher 9.50

Shrimp Tempura 9.50

on Skin 8.50

n Roll 14.50

ider Roll 15.50
VEGETAELE

Avocado/Asparagus/Cucumbert.25
AAC (Avocado/Asparagus/Cucumber) 7.75

Honey Roasted Peanut Avocado 7.75
Sweet Potato Tempura 7.75

SIGNATURE ROLLS

snow White Roll (Cooked) 17.75
Tempura white, fish_ spicy crab, avocado

iopped with obster salad and spicy mayo
Erazer Roll (No Rice 21.75

Tuna, salmon_lobster salad, seaweed
salad crunch, soy paper wrapped topped
with kingcrab and creamy mayo sauce
Cinderella Roll [Euukedg 17.75
Baby rock shrimp, crab meat, white fish
iempura, cucumber soy paper wrapped.
topped with avocado amazing sauced and eel sauce
Midori Roll 21.75
Fresh Maine lobster, mango. avocado,
iobiko, soy paper wrapped, with funa
avocado on top with honey wasabi sauce
Mind Blowing Roll 19.75
Tuna, avocado, cucumber soy paper wrapped,
spicy crunch crab and mayo on top
Dancing Toro Roll (Mo Rice)23.75
Belly tuna, salmon, lobster salad crab,
avocado, crunch, wrapped with sesame soy
paper, and wasabi yuzu sauce

GiGi Sandwich 17.75
apicy crunch funa, spicy crab, avocado,

soy paper with spicy mayo and eel sauce
Manhattan Roll 19.75
apicy tuna, shrimp tempura topped with eel
avocado, drizzled in spicy mayo and eel sauce
Godzilla Roll 16.75
apicy tuna & crunchies topped generously
with avocado and tobiko in spicy cream sauce
Out of Control Rell 19.75
Tuna, salmon_yeliowtail & avocado, topped

with forched tuna, salmon_ yellowtail white
rice crunches, spicy mayp and el sauce

* Surf & Turf Roll 20.75
Fresh Maine lobster-& seared filet mignon,
mango, asparagus with yaki niku sauce

* Giant Roll 22.75
Maine lobster, crab meat, spicy tuna, avocado,
soy paper wrapped topped with lobster
salad crunch spicy mayo and sweet chilly sauce

* lron Man Rell 17.75

Spicy crab crunch, avocado_and Albacore

tuna rolled in chili sﬂy' paper. topped with
spicy crunchy tuna and honey wasabi sauce

* Naruto Roll 17.75
Tuna, salmon_crab and avocado wrappedin

cucumber, with spicy yuzu (Japanese citrus) sauce
* Sushi Burrito 18.75
Spicy crunch tuna, sakmon, kani, avocado wrapped
in sesame seed soy paper, Burritostyle halved

The American Dream Roll 17.75
Shrimp tempura and cucumber, topped with

spicy Iobster kani crab drizzied with Spicy cream sauce
* Sweetie Roll 18.75
opicy tuna & crunchies topped with tuna,
heart-shaped with honey wasabi sauce
* Sunset Roll 19.75
Tuna, saimon, avocado, wrapped with soy
paper, topped with spicy salmaon and spicy mayo
* Beach Light Roll 18.75
Tuna, salmon_white fish kani avocado fried,
fopped with eel sauce spicy mayD, scallions &tobiko
* Rainforest Roll 16.75
Spicy crunchy salmon & avocado topped
with salmon, seaweed salad and black tobiko
Volecano Roll (cooked) 18.75
Tuna, avocado, deep fried. topped with
spicy crunchy scallop & kani, mildly spicy

SUSHI BAR ENTREES

wenved with Miso Soup and Green Salad
Chef's Selection of the Freshest Assorted Fish

Sushi Regular 26.75
¥ Pyeces of assoried sushi served

with Galifomia roll or funa roll

Tri-Color Sushi 31.75

9 pcs funa, 3 pecs salimon, @ pes yvellowtal and
a spicy crunchy tuna roll

Sashimi Deluxe 32.75
18 Pieces of assoried sashimi

Tri-Color Sashimi 34.75
6 Slices of tuna, 6 slices of salmon,

and 6 slices of yellowtail

Sushi & Sashimi for One 34.75

5 Pieces of sushi, 12 pieces of sashimi,

and a spicy tuna avocado roll or spicy crab roll
Sushi Deluxe 31.75
9 Pieces of assoried sushi

senved with Galifornia rolls or tuna ol

KITCHEN

Spicy Maki Combo Dinner 24.75
apicy yvellowtail roll, spicy salmon roll,
and spicy tuna roll

Maki Combo Dinner

California roll, salmon avocado roll,

and tuna cucumber roll

Sushi & Sashimi for Two 66.75
10 Pieces of sushi_ 20 pieces of sashimi_
and a swestie roll

24.75

Sashimi for Two 64.75
40 Pieces of assored sashimi
Chef's Special for Two B82.75

10 Pieces of sushi 20 pieces of sashimi_
b sauteed oysters, your choice
of 1 signature roll

ENTREES

Served with Steamed Rice, Miso Soup & Salad | $4 Exira For Hibachi Fried Rice
or Hibachi Noodle, $1.5 Exira for Brown Rice

CLASSIC TERIYAKI/SPICY GARLIC TERIYAKI +%1

Choice of: Chicken, Salmon or Tofu
Choice of: Angus Steak or Shrimp

Choice of: Filet Mignon or Sea Scallops
Combo: Choose 2 of: Chicken, Shrimp, Steak or Salmon

22.25
25.25
28.25
26.25

TERIYAKI Choice of: Salmon, Beef, Chicken, Sea Bass

TEMPURA Choice of: Chicken/Shrimp & Vegetables
or Vegetable Tempura

YAKI UDON (No Rice)

Choice of: Angus Steak, Chicken, Shrimp, Vegetable or Tofu

24.25
21.25

20.25

Thick, amooth, and satisfying Japanese wheat flour noodies

Quick-stirred in pan with vegetables

NABEYAKI UDON SOUP (No Rice or Soup)

22.25

ocallops, crab meat. chicken wepetables, and shrimp tempura

Y AKI SOBA (No Rice)

19.25

Thin Japanese Spaghetti noodles quick-sfirred in pan w. vegetables
Choice of: Angus Steak, Chicken, Shrimp, Vegetables or Tofu

BEEF NEGIMAKI DINNER

24.25

Broiled thin sliced of Angus steak wrapped around Green scallion w. terryaki sauce

FRIED RICE (Large Order, No Soup or Salad)

Egg & Vegetables Fried Rice
Chicken Fried Rice
Angus Steak/Shrimp Fried Rice

Seafood Pineapple Fried Rice
acallops. shrimp, crab meat white fish

13.25
14.25
15.25
25.25
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*This menu iter consisis of or contains meat

certain medical conditions.
o

fish or shellfish that are raw or not cooked to
proger termperature to destroy hamiful bacteria
and for virus. Consuming raw of under cooked
eat fish or shelifish may increase your risk
|:|ff|:|:r.1 borne illness_ especially if you have




