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[MIKIYA]
- MIKIYA is a restaurant focusing on Japanese home-cooking with a history of nearly 50 years.

Feel “at home” while eating at our counter.

[Address]3-9-1 Ryogoku, Sumida-ku, Tokyo [Tel]03-3633-3695
[Access]7 min walk from Ryogoku Staition on the Sobu Line
[Open]5:00pm -10:00pm  [Closed] Sundays

Fish dishes &3z

Staple dish =&

il Sashimi sgmong (£<2/%0/2H/50) ¥650~ i) Tamago Yaki x7# & ¥500 :
Seasonal Sashimi (Tuna /Amberjack/Salmon/Horse-mackerel) Thick Omelet - = Sl )
Yakizakana =giomg(asx/EE/woL/wh ¥650~ i Oshinko ##= ¥400 N
Seasonal Grilled Fish (Saury/Mackerel/Sardine/Squid) Japanese-style Pickles '8 “
2 Miso Shiru »ziEmez) ¥200 il Tamago Yaki
Meat dishes mxim= Miso Soup with Tofu and Green Onions
Tori no Karaage &coomEgir €2 ¥600
Deep-fried Chicken Rice ZERHD
Diced Steak vraoz>—= (= ¥800 N
Onigiri Rice Balls (Choice of Grilled Salmon/Cod Roe/Kelp/Salted Salmon Roe/Bonito Flakes)
- Yaki Udon sm=5&h Ed ¥700
Tempura X 55 Fried Udon Noodles
E Tempura x5 (BHiof. SHOHK) Ed & ¥800
Deep Fried Seasonal Fish and Vegetables i
Drink &4
Hot Pot i5 Bottled Beer #EE—/L500ml ¥520
@ Yudoofu = ¥750 . . Yaki Ut
; aki Udon
Tofu Heated in Kelp Stock and Served with a Dipping Sauce 14] I-'\IhthsorI:Shu (0zeki 220ml) B#:&E (XxE220ml) ¥600
ot Sake
Oden &TA [Winter Only] EI@E ¥750 _
Japanese Hot Pot with Various Ingredients in Thin Broth Reishu (Kamotsuru 220ml) %:& (&%#E220mI) ¥700 OTax is included
Chilled Sake P The picture may be different from the actual
dish due to the use of seasonal ingredients
Fried Foods &b D @ Shoochuu &t ¥400 P Credit cards are not accepted
& Yasai | Clear Distilled Liquor 10 major allergy materials
asai ltame mxw® ¥750~ W
Fried Vegetables il Oolong Tea »—ov#x ¥200 Ej m 3 @
Chicken Pork Beef Shrimp Crab
7 Ika to Negi no Bataa Iltame whexxo/xy—ivs ¥800

Butter-fried Squid and Green Onions

4 Yudoofu

BiEHO

Wheat Buckwheat Eggs Milk Peanuts

P For descriptions of specific food allergens,
please see the back of the menu



