SASHIMI

Sliced, raw dishes

YAKIMONO

From the grill

o

-

;e " 1 Gindara Miso-yaki PHP 1,250
Ika Pirikarani < % € U 44 PHP 375 nesy yEa ’
Boiled squid with chili %/ufcb%mﬁﬁé S
Sashimi Mix Grilled, marinated codfish
ShishamoL L %% PHP 325 - N
Grilled capelin fish gilll(\epc?lllacl'ty:dksl;?i?% PHP 890
; A R e 2d,

Mozuku Su < it PHP 315 VarletySashlrnlMle FIF I VYA PHP 1,650 . e .

Seaweed with vinegar and ginger N i e S Sanma Shioyaki F/JfuibE = PHP 550
Tuna, salmon, ika, uni, and kani Grilled, salted sanma

Maguro Natto & < A PHP 405 e S

Fresh tuna slices with natto beans Kani }'TH PHP 230 Salmon Harasuyaki ££/EH4E & PHP 890
Crabstick Grilled, salted salmon belly

Niku Yasai ltame #2310 PHP 265 o

Stir-fried vegetables and pork lka - 7 : PHP 320 Sallmon Tetlyak! ﬁkﬁmﬂ 53“5.% PHP 890
Fresh squid Grilled salmon with teriyaki sauce

Spicy Tuna A5 — - wF PHP 350 . e

Dl eahiors ot i Uni 7= PHP 430 | Gindara Teriyaki & A 2 HLY 5 PHP1,150

chili-mayonnaise Fresh sea urchin Grilled gindara with teriyaki sauce

Niku Jyaga i o4 PHP 290 Sake fik PHP 580 Chicken Teriyaki ﬁ;WVJ iﬁ'éé PHP 380

Beef slices with carrot, potato and onion Fresh salmon Grilled chicken with teriyaki sauce

Ika Shiokara - 7 iz PHP 285 Maguro ~ 7= PHP 480 Unagi Kabayaki ik PHP 790

Sliced Japanese salted squid Fresh tuna Grilled eel with unagi sauce

Edamame #5 PHP 175 Salmon Kabutoyaki 74t & PHP 1,180

Steamed young soybean MAKIMONO, Grilled salmon head with salt

) SONATA
Gyoza fik 1 PHP 305

Fried meat dumplings

Nankin Manjyu #atEA Lws  Mizs PHP 495
Pumpkin puree stuffed with imported scallop
and asparagus coated with rice puffs

SUSHI % a
Seafood and Vegetables on Japanese rice ™

Maki rolls

Waterfront Roll

AGEMONO
Deep-fried dishes

Jumbo Ebi Furai

Chicken Karaage 7% /> 5 #5i7 PHP 420
Deep-fried chicken fillet
Ebi Yuba-Age i 345 | V2o PHP 950
*_unagi Deep-fried prawn wrapped with tofu sheet
Ebi Tempura 2 K55 PHP 850
EbicbE PHP 480 Deep-fried Japanese battered prawn
Peeled prawn . . Ika Tempura A # K56 PHP 520
lka A % PHP 285 Ej:gfcwakl Pokgs PHP 310 Deep-fried Japanese battered squid
Fresh squid Minchi Katsu 2 > 7% 7 PHP 450
Ao California Maki 71 ) 7 A-=7#%% PHP 345 Brler;i‘leld ljS.ubee‘f patties served with
Uni” = PHP 385 Mangq, cucumber ?”d ; shredded cabbage and tonkatsu sauce
Fresh sea urchin kani stick coated with ebiko
e Jumbo Ebi Furai ¥ > 8 7 74 PHP 980
Unagi # PHP 405 Spicy Tuna Roll A7 o — & ¢ 2% & PHP 4881 & Blioiinis prenns
Grilled eel Tuna with chili-mayonnaise
. - Tonkatsu &2 PHP 420
Kani 1 = PHP 225 Tempura Roll K55 %& Mz PHP 475 Breaded pork cutlet
Crabstick Two deep-fried battered
Japanese prawns Chicken Katsu 5% > PHP 420
Sake fit PHP 350 rolled in vinegared rice Breaded chicken
Fresh salmon
‘ Waterfront Roll 7 #—#—7mn > kr—/  PHP 480 Agedashi Tofu 71 L T& PHP 330
Magure ¥ 7 12 PHP 350 Salmon, mango, cucumber and cheese, Deep-fried silken bean curd with

Fresh tuna coated with fish roe tempura sauce

*Prices are inclusive of government taxes.
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TEPPANYAKI

Pan-grilled marinated meat and vegetables

Mixed Seafood
Teppanyaki

Yakiniku Teppan gefkii iz

U.S, beef with Mizu’s yakiniku sauce

Chicken Teppanyaki 7 > &bk &

Boneless chicken with garlic sauce

U.S. Beef Steak i 27—+

U.S. sirloin steak

Tofu Steak T AT —%

Bean curd steak with ginger sauce

lka Teppanyaki - 7 gk &
Squid with ginger sauce
Sake Teppanyaki fE#tic &

Fresh salmon with ginger sauce

Gyukoro Steak =m A7 —*
U.S. beef with Mizu'’s special sauce

Mixed Seafood Teppanyaki
= 2B

7 AGIRBEE

Salmon, tuna, squid, and prawn with
ginger sauce

Ebi Teppanyaki LEO#kHbEE

Prawns with ginger sauce

MEN-RUI Noodles

*Served hot or cold

Zaru Soba

Gyoza Udon i1 5 £ A
Fried pork meat dumpling
served with thick wheat noodles

Zaru Soba &% € id
Buckwheat noodles
served with a light-flavored dipping broth

ZaruUdon &% 5 LA,
Thick wheat noodles
served with a light-flavored dipping broth

Tempura Udon K55 9 EA
Tempura with thick wheat noodles
in udon broth

Seafood Yakisoba —7—F fi&Zix
Stir-fried Japanese noodles and

fresh seafood with Mizu's homemade
yakisoba sauce

Tempura Soba K55 % E
Tempura with buckwheat noodles
in soba broth

Yakisoba #t& £ i
Stir-fried noodles with Mizu sauce and a
bed of vegetables on a tamago sheet

PHP 570

PHP 420

PHP 1,455

PHP 620

PHP660

PHP 980

PHP 1,180

PHP 1,250

PHP 1,100

PHP

PHP

PHP

PHP

PHP

PHP

PHP

510

360

380

750

790

700

470

GOHAN MONO

Rice dishes

Tendon

Gyu Don 43 |z PHP 480
Thinly sliced U.S. beef with

sweet sauce on Japanese rice

Beef Yakimeshi b— 7 i & i V=] PHP 280
Japanese rice sautéed with

U.S. beef, vegetables and Yakiniku sauce

Tendon %} PHP 790
Ebitempura in a bowl of rice

Katsudon # #: Mize PHP 600
Breaded pork cutlet in a bowl of rice

Oyako Don #7 PHP 445
Sliced chicken in a bowl of rice

Una Jyu 2 72 vz PHP 980
Barbecued eel eon rice, served in a box

Beef Curry Rice PHP 525
Thinly sliced U.S. beef in curry sauce

Katsu Curry # #1L— PHP 565
Panko breadcrumb-coated pork in a

thick curry sauce and rice

Sake Chazuke 75T PHP 380
Salmon and steamed rice with clear soup

Plain Japanese Rice Zfi PHP 125

NABEMONO
Pot dishes

)

Changko Nabe 7 > =y Mz PHP 950
Famous Japanese nabe with chicken,

enoki mushroom, tofu, harusame,

egg and fried bean curd

Sukiyaki ¥ = #EX PHP 2,500

Thinly sliced U.S. sirloin and vegetables
cooked in an iron pan with sukiyaki sauce

NIMONO
Boiled dishes

Sake Kabutoni #5170
Boiled salmon head with
Japanese sauce

PHP 1,300

SALAD

Kani Salad

Kani Salad 7 =47 # PHP 325
Crabstick, cucumber, lettuce and

fish roe in Japanese dressing

Summer Salad Z~i— #34 |Mize PHP 550

A light and refreshing salad of lettuce,
salmon, carrot and Japanese cucumber
tossed with a special oil-free Mizu dressing

RAMEN

Ebi Tempura 5 B
Shoyu L’fi -

Ebi Tempura Shoyu #4255 4
Prawn Tempura, egg and
ramen noodles with light soy broth

PHP 600

Spicy Kimuchi F#u 3 L5
Spicy kimuchi, Chasyu, egg and
ramen noodles with Torigara soup

PHP 435

Stamina A% 3T PHP 535
U.S. Beef, Chasyu, egg and

ramen noodles with Tonkotsu soup

DESSERT

Tempura lce Cream PHP 340
RELT A A

ZYU—nh

Deep-fried vanilla ice cream

Vanilla Ice Cream PHP 260
NS TAAZN— L

Two scoops of vanilla

Green Tea Ice Cream PHP 380

W7 AAZ) — L

Two scoops of green tea

*Prices are inclusive of
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