
REV 10/2009 DINNER 

 

        IRASSHAI!  

 
             

       
        

        Mikado Bountiful I Mikado Cottonwood I Mikado South Towne I Ichiban Salt Lake 

 
 
 
 
Welcome and thank you for choosing Mikado Japanese Restaurant, part of the Watkins Restaurant 
Group. We are flattered that you are dining with us. Enjoy! And be our honored guest. We will do 
everything possible to ensure your dining experience is most pleasant and memorable. 

 

 
 

 

 
H OT  PLA TES  

 
 

MIKADO PRAWNS $7.95 
Sweet Asian citrus aioli over flash fried prawns 
 

SHRIMP TEMPURA $6.95 
Japanese battered black tiger shrimp 
 
TOKYO SHRIMP $9.95 
Sautéed tiger shrimp, sweet-spicy glaze  
 

CALAMARI $7.95 
Japanese squid, generously sliced  
 
GYOZA $5.95 
Pork dumplings with spicy sesame soy 
 

ASIAN BEEF LETTUCE CUPS $8.95 

Korean style grilled beef, pine nuts, bell peppers 
 

ASIAN FRIES $3.95 
Hand-mashed ginger potatoes wrapped in flour skins, 
spicy mango sauce 

 
VEGETABLE TEMPURA $6.95 
Assortment, lightly fried  
 
AGEDASHI TOFU $5.95 
Tofu tempura in a light shoyu broth 

 
EDAMAME $3.95 
Steamed, lightly salted soy beans 
 
TEMPURA ONION RINGS $4.95 
Emperor sized rings, sweet and spicy dipping sauces 

 

Pac i f i c  R im R ibs  

 
 
 

 
 

COL D  PLA TES  
 
 
SEAWEED SALAD $4.95 
Sesame marinade 

 
IKA SALAD $5.95 
Sesame marinated squid & seaweed salad 
 
 

 

HOUSE SALAD $4.95 
Mixed greens, pineapple, tomato, cucumber    
Mikado vinaigrette  

 
SUNOMONO $5.95 
Thinly sliced Japanese cucumbers, wakame seaweed, 
daikon radish, sweet vinaigrette  
 

 
 

 

 
 

S I DES  

 

 
MISO SOUP $1.95    STEAMED WHITE RICE $1.95   SIDE SALAD $1.95 

 
 
 

 
 
 
 

 
 
 
 

 
 
 
 

 
 
 
 

 
 
 

 
 
 

 
 
 
 

 
 
 
 

 
 
 
 

 
 
 
 

 
 
 

 
 
 

OTSUMAMI : : : : : : : : : : : : : : : : : : : : : :  
 

 

Small Plates and Appetizers 

 

 



REV 10/2009 DINNER 

 

ONTORAY  : : : : : : : : : : : : : : : : : : : : : :  

Entrées               

CHICKEN 
Includes side salad, miso soup, white rice 

 
GRILLED CHICKEN $13.95 

Teriyaki style with assorted tempura vegetables. May 
be substituted for garlic soy green beans 
 

MIKADO CHICKEN $14.95 
Tempura fried chicken breasts topped with a garlic 
scallion sauce, served with fried rice and garlic soy 
green beans 
 

MACADAMIA CRUSTED CHICKEN $16.95  
Panko-macadamia crust, roasted pineapple sauce 
served with garlic soy green beans 
 

BENTO BOX $10.95    

Teriyaki glazed chicken breast, shrimp and vegetable 
tempura, 2-Piece California roll  

 
 

 
 

 

 
 

 
 

 

 

SEAFOOD 
 

Includes side salad, miso soup, white rice 
 
 
 

SHRIMP TEMPURA $16.95 
Black Tiger Shrimp, lightly fried served with assorted 
tempura vegetables 
 
 

GRILLED SALMON $15.95 
Fresh Atlantic salmon, miso oregano sauce. Served 

with assorted tempura vegetables 
 
SEARED AHI TUNA $17.95 
Rice cracker crust, wasabi cream sauce, served with 
grilled asparagus 
 

 

 

 

 

 

 

 
 
 
 
 
 
 

 

 

 
 

 
 

PORK & BEEF  

Includes side salad, miso soup, white rice 
 
 
PACIFIC RIM RIBS $15.95 
Tender, slow cooked, Asian barbeque glaze served with 
assorted tempura vegetables 
 

KOBE BEEF $19.95 
Thinly sliced Kobe beef and sautéed mushrooms in our 
signature steak sauce, served with assorted tempura 

vegetables 
 
 

 

 
 

 

 

 
 

HOUSE FAVORITES  

Includes your choice of side salad or miso soup 
 
 

 
YAKISOBA NOODLES  

Stir fried steamed egg noodles, fresh vegetables, house 
made yakisoba sauce 
 

 Vegetable-$11.95 Chicken-$13.95 
 Beef -$14.95  Shrimp-$14.95 
 

VEGETABLE TEMPURA $11.95 

Seasonal fresh vegetables, lightly fried  
 
UDON NOODLE SOUP  
Thick flour noodles, traditional Japanese broth 
 

 With Vegetable Tempura-$11.95  
 With Sukiyaki Beef-$13.95 
 With Shrimp Tempura-$14.95 
 

Seared Ahi Salad $10.95 
Seared tuna, grated daikon radish, avocado,  
jalapeno, mixed greens, wasabi vinaigrette 

 
Strawberry Passion Roll $13.95  
Panko fried Tilapia, Avocado, Cilantro, Kaiware, and 

chili sauce.  Wrapped in mame nori, topped with 
escolar and fresh strawberries.  Garnished with 
cream cheese and a sweet Thai chili sauce. 
 

 
 

 

Umami Menu  

Beyond sweet, salty, bitter and sour there is Umami. The Japanese fifth taste. Where Oooh meets Mmmm. 
 S e a s o n a l  S p e c i a l t i e s .  S i m p l y  D e l i c i o u s .  

 
 
 

 

Add a side salad or miso soup for $1.95 
 

Pacific Rim Ribs Appetizer $9.95 
Tender, slow cooked, Asian barbeque glaze  
 

Shelly Roll $13.95 

Shrimp tempura, crab salad, avocado, cilantro,  
and kaiware wrapped in mame nori,  
dressed with wasabi aioli, unagi sauce, 
sweet sesame oregano vinaigrette, and 
black sesame seeds 

 
 

Seared Ahi Salad $10.95 
Seared tuna, grated daikon radish, avocado,  
jalapeno, mixed greens, wasabi vinaigrette 
 

Strawberry Passion Roll $13.95  
Panko fried tilapia, avocado, cilantro, kaiware, and 
chili sauce wrapped in mame nori, topped with 
escolar, fresh strawberries, cream cheese and a 
sweet Thai chili sauce 

 
 

 



Cooked Item 

REV 6/2010 Dinner 

 

MIKADO MAKI  : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : : 
Specialty Rolls 

 
 

 

 

 
 
 
 

 
 
 
 
 
BIRTHDAY ROLL $12.95 
Tuna, cream cheese, avocado, topped with scallop salad, 

lightly baked, wasabi mayo, eel sauce and sesame seeds 
 

CALIFORNIA ROLL


 $5.95 

Crab salad, avocado, sesame seeds 
tobiko topped add $1.00 
 

CATERPILLAR ROLL


 $12.95 

Unagi, cucumber, covered with avocado and unagi sauce 
Add tobiko on top $1.00  
 

CHEPITOS ROLL $14.95 
Seared tuna, asparagus, crab salad, cilantro, avocado, rolled 
with rice paper, sweet sesame oregano vinaigrette 
 

CONNECT ROLL


 $11.95 

Albacore, cream cheese, chili sauce, crab 
Deep fried topped with Connect sauce 

 
PINWHEEL ROLL $8.95 
Riceless, crab salad, salmon, tuna, ohba, kaiware,  
wrapped in cucumber, seaweed, tobiko 
 

HOT TAKO $6.95 
Spicy octopus salad, kaiware, cucumber, tobiko, Mikado 
sauce, sesame seeds 
 

ICHI ROLL $11.95 
Crab salad and cucumber, topped with fresh salmon, lemon 
and ponzu sauce 

 
KIPY ROLL $12.95 
Fresh salmon, kaiware, cilantro, avocado, romaine lettuce, 
crab salad, rolled with rice  paper, wasabi mayo, ponzu sauce, 
chili sauce  
 

MEXI ROLL


 $6.95 

White fish tempura, cilantro, red chili sauce, sesame seeds 
 

ON DEATH ROLL $7.95 
Spicy, spicy, spicy, spicy tuna roll, kaiware, romaine lettuce 
(Please sign waiver with the sushi chef) 
 

PHILADELPHIA ROLL


 $6.95 

Smoked salmon, avocado, cream cheese and sesame seeds  
 

PINK FLAMINGO


 $11.95 

Shrimp tempura, crab salad, avocado, cucumber, wrapped in 
mame nori and nori, unagi sauce on top 
 

PLAYBOY ROLL $12.95 
Shrimp tempura, covered with fresh tuna, avocado,  
Mikado and unagi sauce 
 
 
 
 
 
 

 
 
 

 
 

 

 
 
 
 
RAINBOW ROLL $12.95 
California roll, topped with assorted fish 

 
RED DRAGON $11.95 
Crab salad, avocado, covered with spicy tuna and cooked shrimp 
(shrimp tail) 

 

ROCK N’ ROLL


 $6.95 

Unagi, cream cheese, avocado and sesame seed, unagi sauce on 
top 

 

SAIGON ROLL $8.95 
Cucumber, salmon, tempura jalapeño, crushed peanut, lime juice, 
Mikado sauce, cilantro, chili sauce on top  

 

SALMON CRUNCH


$9.95 

Riceless, spicy crab, avocado, cucumber, wrapped with salmon, 
fried and topped with tobiko, unagi sauce 

 

SHRIMP TEMPURA


 $8.95 

Shrimp tempura with avocado, cucumbers, Mikado  
and unagi sauce  
 

SPICY HAMACHI $5.95 
Fresh yellow tail, kaiware, cucumber and Mikado sauce  

 
SPICY TUNA $6.95 
Spicy tuna, kaiware, romaine lettuce, cucumber 
and Mikado sauce  

 

SPIDER ROLL


 $9.95 

Soft shell crab, kaiware, romaine lettuce, cucumber,  
Mikado and unagi sauce  

 

SUNSET ROLL


 $8.95 

Unagi, smoked salmon, cucumber, unagi sauce on top 

 
UTAH ROLL $8.95 
Crab salad, avocado, tuna, tobiko  

 

VEGETABLE TEMPURA ROLL


 $5.95 

Assorted fried vegetables with unagi sauce 

 
WASATCH ROLL $7.95 
Spicy salmon, yellow tail, cucumber, tobiko 

 
 

 
 
 
 
 
 
 



Cooked Item 

REV 6/2010 Dinner 

 

SASHIMI PLATTERS  
 

  
 

 

 

 

 

 

SUSHI CLASSICS  
Traditional Japanese Sushi Maki  
 

 
 

 
 
Sushi Rolls             

 
 

    
Nigiri  Sashimi 

 (1 pc)  (5 pc) 
 

 

 

ALBACORE TUNA $3.00 $13.00 

Shiro Maguro 
 

BIG EYE TUNA $3.75 $15.00 

Maguro 
 

YELLOW TAIL $3.75 $15.00 

Hamachi 
 

MACKERAL $2.75 $11.00 

Saba 
 

RED SNAPPER $4.00 $17.00 

Tai 
 

FLUKE $3.75 $15.00 

Hirame 
 

SALMON $3.00 $13.00 

Sake 
 
 

SMOKED SALMON


 $3.75 $15.00 
 

 

 

SALMON ROE $3.75 $15.00 

Ikura 
 

FLYING FISH ROE $2.50 $10.00 

Tobiko 
 

 

 

 

  

 

  

 
 
   

 Nigiri Sashimi 

 (1 pc)  (5 pc) 
 

 

EGG OMELET


 $2.00 $10.00 

Tamago 
 

 

FRESH WATER EEL


 $3.00 $12.00 

Unagi 
 

 

RED CRAB


 $3.00 $13.00 

Kani 
 

SCALLOP $3.75 $15.00 

Hotate-gai 
 

SEA URCHIN mkt mkt 

Uni 
 

 

 

OCTOPUS


 $3.00 $13.00 

Tako 
 

 

 

SQUID


 $2.75 $11.00 

Ika 
 
 

SWEET SHRIMP $4.50 $18.00 

Ama-Ebi  
 

 

SHRIMP


 $3.00 $13.00 

Ebi 

 

 
 

 

 

 

 

 

SMALL SASHIMI 15 piece, Chef’s choice $24.95 
 

 

LARGE SASHIMI 20 piece, Chef’s choice $31.95 
 

 

COMBINATION Chef’s choice $19.95 

Shrimp Tempura roll, 6 pieces nigiri, side salad, miso 
soup 
 

 

 

 

 

 

 

 

 
 
 
 

TEKKA MAKI $5.50 
Ahi Tuna 
 
 
 

KAPPA MAKI $4.25 
Cucumber 
 
 

NEGIHAMA MAKI $5.50 
Yellowtail and Scallion 
 

UNAGI MAKI $6.25 
Barbeque Eel 
 
 

FUTO MAKI $7.25 
The “fat” roll, assorted ingredients 
 
 
 

SAKE MAKI $5.25 

Salmon 
 
SAKE KAWA MAKI $6.25 
Broiled salmon skin, yamagobo, cucumber, kaiware 

SASHIMI & NIGIRI : : : : : : : : : : : : : : : : : : : : : : :  
  


