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MIO is a modern Japanese gastronomy that reinterprets
the essence of traditional Japanese cuisine
through a contemporary lens.

With the finest ingredients, refined techniques,
and beverage pairings, we aim to present
a new horizon of Japanese dining.

Each dish, both delicate and refined, captures the essence of the season.
Indulge in the distinctive flavors and aesthetics found only at MIO.
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Onion, Ainame, Karasumi
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Horse Mackerel

=10, ZYol, 71, 501

Baby Octopus, Tsubu Gai, Canola, Herring Roe

SHO|E OfATf2EAHA 1+ $F2 (BMS NO9) 2|
White Asparagus, 1** Hanwoo Beef Short Rib
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Pen Shell, Spring Vegetables, Dallagjang
* LI FTHAL+40,0009 (201 71E)

Add Sea Urchin + KRW 40,000 (For Two Persons)
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Hallabong
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Sesame, Pine Nut

201 0|4 2 7ts Course menu is served for minimum order of two persons
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All prices are including 10% VAT.
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Yanggu, Buan Hwang Ho-sam
Farmer
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Donghae
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Jeju, Buan Hwang Ho-sam Farmer
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Jeju, Gapyeong

KRW 180,000
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Tuna, Sea Urchin

ARAIO]
Sashimi
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Onion, Ainame, Karasumi
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Wild Sashimi
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[ 1 oFR OFSATEI(BMS No.9), EE{E
Yuba, Grilled 1** Hanwoo Beef Shank, Truffle

FR0), 20|, KM, o
Baby Octopus, Tsubu Gai, Canola, Herring Roe
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Sansho

S}O|E OfAIRRPAA 1+ 0F2 (BMS NO9) L2 Y|
White Asparagus , 1** Hanwoo Beef Short Rib
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Karei
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Shirasu, Hairtail Fish, Sansho, Parae Seaweed

2L FTHAl+ 40,0009 (291 71&)
Add Sea Urchin + KRW 40,000 (For Two Persons)
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Hallabong
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Sesame, Pine Nut

201 0|4 =2 75 Course menu is served for minimum order of two persons
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All prices are including 10% VAT.

Kinds of Sake & Wine Pairing + KRW 140,000



A La Carte
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COLD

2l M2E 15,000

Seasonal Green Salad

O DX &7 17,000

Sweet and Sour Seaweed Salad

. OfA~H X3 18,000

Yam Sour Salad

O{Zl0] 0F7| (10pcs) 25,000
Kids Maki Roll
SEO0H| (8pcs) 50,000
Futomaki

H| D7 (8pcs) 40,000
Vegan Maki
D& AA(10pcs) 100,000

Assorted Sushi
* 0L 25 F7HAl +15,000¥

Add the Mini Udon + KRW 15,000

D& AFAID] (23pcs) 180,000

Assorted Sashimi

o Vegetarian t| X|£|2] Vegan H|71
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All prices are including 10% VAT.



SUSHI prr piecr

=1Y 12,000 2 2E 18,000
Halibut Aori Squid

&= 12,000 HA 10,000
Sea Bream Herring

4 30,000 40| 15,000
Sea Urchin Horse Mackerel

ISPNRSE 15,000 =325 H4o| 12,000
Tuna Akami Shima Aji

ISPNIGES 23,000 s 20,000
Tuna Toro Steamed Abalone

1030 12,000 Zteld] 15,000
Mackerel Hotate

HFCHEE O] 12,000 ChA 2 12,000
Sea Eel Sweet Shrimp

59| WM Market mEs 6,000
Today’s Fish Price Egg Castella

Vegan H|71

luding 10% VAT.

O Vegetarian Hi|X|E 2|2
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All prices are inc



HOT

O|LiLIRt &, M<F d(1pcs)

Inaniwa Udon, Fried Shrimp

DE dTa

Assorted Tempura

HE dM-0]

Grilled Local Fish

Q =5 ik e el
Mushroom Hot Pot Rice for Two

71Z20H, slie, EeiE &1 29

Pen Shell, Spring Vegetables, Dallagjang Hot Pot Rice for Two

DESSERT

()[MREH%MWAE%
MIO Monaka Ice Cream

are

Fruits

O Vegetarian Hi|X|E|2|21 Vegan 8|71

AP7| 2He HILM|7F 28 : C
All prices are including 10% VAT.
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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts,
Soybeans, Wheat, Gluten, Mackerel, Crab, Shrimp, Squid,
Shellfish(including Oyster, Abalone, Mussel), Peach, Tomato, Sulfites
and Pine Nut can cause allergic symptoms.

Please let us know in advance if you have food allergies or dietary requirements
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MIO uses sustainably sourced seafood to contribute to marine environmental protection.



