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Starters
Assorted Pickled Vegetables. . ... . . ... .. ... T 88
Homemade Mentaiko .........cciuiiiiiiriiiniiiinnnnnnennnns 98
" Homemade Bagna Cauda Crab Roe Miso Paste Dipping
Served with Assorted Fresh Vegetable Sticks .................... 168
Fukuoka Fruit Tomato..........ccoiiiiiiiiiiiiieiinnennnnennnns 98
Chicken Salad with Herbs served with Homemade Sesame Dressing. .. 148
Tokushima Baby Sardine and Tofu Salad ......................... 158
Minced Tuna with Miso . ........ciiii ittt ennnnnas 168
@ Cod Fish Gut Kimuchi with Cream Cheese................c.uovues. 148
Creamy SeaUrchinTofu ............ ..o iiiiiiiiiiiiiiiieee, 158
@ Salted Bonito with Cream Cheese served with Grilled Cod Stick Chips. ... 88
Salt-baked Aichi GIinkgo ...........ciiiiiiiiiiiiiiiiiiiiiennnnns 98
O Japanese Edamame. ............. ittt aranns 58
Mirin Flavoured Dry FishJerky............cooiiiiiiiiiiiiiann.. 98
Gilled Sun-dried Stingray Fin.......... ...ttt 88
Steamed Homemade Japanese Tofu ...............cociiiiiiiinn.. 78
Vegetables
Grilled Japanese Green Pepper...........cciiiiiiiiiiinnneennnns 35
Grilled OKra .........ciiiiitiiiiiiiiiiiiiiiitiiieinreneennnns 32
Grilled Japanese White Onion. .. .........cciiiiiiiiiiiiinrnnnnns 35
Grilled Asparagus. .......cooiiiiiiitiiieneiieneneeneneencnanns 35
@ Grilled Kagoshima Anno Sweet Potato.....................ovvinnn. 48
Grilled Oita Prefecture Thick Black Mushroom..................... 58
Creative Fried Dishes
Soft Shell Crab with Seaweed Tempura...............ccciieinn.. 78
O Deep-fried Hiroshima Oyster. . . ......cciiiiiiiiiiiiiinirennnrenns 68
Deep-fried Minced Beef Tougue & Foie Gras Cutlet.................. 98
Seafood
Grilled Prawn . ....ooitiiiiiiiiiiiiiiiiiiiiiienenecnenecnennnns 98
Grilled Japanese Squid with Soy Sauce .............. ... .. 0oLt 178
Japanese Style Grilled Spicy Squid Legs .............ccoiviiiiinn.. 72
Deep-fried River Shrimp ............ ittt 88
Robatayaki Grill
Grilled Semi-dried Hokkaido Kinki (Half) ........................ 368
Grilled Semi-dried Hokkaido Atka Mackerel ...................... 178
Homemade Miso Glazed Black Cod ...............cooiiiiiiienne. 228
@™ Miso-grilled scallop with Uni Soy Sauce.................... ... ... 188
Salt-grilled Buri-Oh Fishcollar................coiiiiiiiiiinee. 138
Rice & Noodles
Sakura Rice ball with Sakura Shrimp .............. ... ... oo, 48
Japanese Deluxe Soy Sauce Grilled RiceBall ....................... 40
Homemade Garlic Chilli Sauce with Raw EggRice .................. 88
Miyazaki FishUdon ............. it iiiiiiiiiiiiniennennns 168
Dessert
Deep Fried Miyamae Rice Dumplings ..................ooiiiinnn. 48
Daily Ice Cream. ........cociuiitiiiiiieiineioeneseeenensennnnens 48
Daily Warabi Mochi . .....cociiiiiiiiiiiiin i iiiiinninnnnnnns 48
(™ Mizu Shingen Mochi. . ..ovvureneiiteneeneereeneeneeneenennennans 48

b N

V_egétables & Pork Roll Skewers (Hokkaido Tokachi Pork Used)

Fuji Apple & PorkRoll ....... ... i iiiiiiiiiiiiiiiiinennnnns 39
@ Mentaiko Shiso Leaf & Pork Roll........ .ot eeiieeeennneeeennn. 47
Japanese Pea Sprouts & PorkRoll ........ 0000 i, 34
Japanese Garlic Chives & Cheese PorkRoll ........................ 34
@ Japanese Spring Onion & Pork Roll. . . ..oooveeeiniineeeneinnnnn... 43

Chef’s Recommendation
) Miyazaki Fried Chicken with Tartar Sauce '"1956"

Head Chef Kimura's Family Recipe (Founder ) ................. 188

@ Kido Homemade Chicken Meatball with Egg .............cccuvvn.... 56
Kido Homemade Chicken Meatball with Cheese & Egg .............. 58

@ Komatsushima Minced Fish Croquette . ..........ooveneeneeneennns 69
Tokushima Chikuwa Fish Cakes................cociiiiiiiiiian., 66
Salt-grilled Tokushima Awaodori Chicken Wing. .................... 48
Grilled Thick-cut OxTongue. ........cciiiiiiiiiiiiiiiienennnenns 98
Japanese Style Beef Tongue Stew ...........cciiiiiiiiiiiinennnns 138
Miyazaki Style Concentrate Chicken Soup withEgg ................. 78
Kagoshima “Satsumaya” famous Fried Fish Cakes .................. 48

Chicken Skewers (Nara Yamato Himedori Chicken Used)

Chicken Gizzard .........ciiuiiiiiiiiiiiiiiiiieineeneenaennnnns 43
Chicken Heart........coiiiniiiiiiiiiiiiieieiencnnncncacacncnnns 43
Chicken Heart Tip .....vviiitiiiiiiiieeieeneresnacesnascsnnses 43
Chicken Liver .......ciiitiiiiiiiiiiiiiiiiiiiiiiienenenencncanns 43
Chicken Drumette. .........citiiiiiiiiiiieitiiieneneencnoencnns 39
Chicken Leg. . ....ciiiiiiiiiiiiiiiiiiiiinieeetentonsenssannnns 45
Chicken Legwith Leek...........coiiiiiiiiiiiiiiiiiiiiiiiinnnn, 44
ChickenTail........cooiiiiiiiiiiiiiiiii i iiiiiiiieieinnnneanns 43
Chicken Fillet ....... ..ottt iiiiiiiiiiiiiiiiiiiitienenenennns 45
Chicken Neck. . ......coviiiiiiiiiiiiiiiiiiiiiiititienennnnncanas 43
Chicken WINg . ...oiiiiiiiii it it ittt tiittiineeneenesnnnnns 43
Chicken SKin...... oottt iiiiiiiiiieieieienenenennncacanas 43
Chicken Knuckles. .......coiuiiiiiiiiiiiiiiiiiiiiiinieneennnnns 39
Char-grilled Miyasaki’s Dishes
Miyazaki Style Sizzling Charcoal Grilled Chicken Thigh ............ 278
@ Miyazaki Style Sizzling Charcoal Grilled Chicken Neck ............. 258
@ Miyazaki Style Charcoal Grilled Yamato Himedori Chicken Skin .. ... 148
Miyazaki Style Charcoal Grilled Japanese Chicken Diaphragm....... 128
@ Black-pepper-grilled Tokushima Awaodori Gizzard.................. 78
Char-grilled Angus Prime RibEye ............. .o, 358
Char-grilled Pig's Snout Tendon . . . .........ciiiiiiiiiinnnrennnns 138
Char-grilled Miso-Marinated Japanese Pork Offal .................. 78
Char-grilled Miso Marinated Pork Belly................ ... . o0t 78
@ Grilled Semi-dried Toyama Firefly Squid ............ccvviiuee.... 68
Flame grilled homemade semi-dried Nichinan soy-marinated tuna ..... 88
Grilled Kumamoto Higo Eggplant ............... .. coiiiiiiinee. 138
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YAKITORI - SUMIBIYAKI
KIDO

All prices are subject to 10% service charge
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