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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MIO Head Chef Chang-youp Jung



MI £ Dinner Course

2, 14

Gimcheon, Goseong

efoll, Sofl, Al

Namhae, Donghae, Jeju

CHX, ol
Daejeo, Namhae

Mz 81, i, 2o, HIF
Sangju, Hadong, Namhae,
Buan, Jeju

ors, ol

Hadong, Namhae

ofF, 5%

Yeoju, Australia

T, RO Yol 58
Wando,
Buan Hwang Ho-sam Farmer

UBE, Hot gt sk
Ganghwado,
Buan Hwang Ho-sam Farmer

ERALY,

T,

Jeju, Sinan

KRW 150,000

F, 2L, el=

Soy Bean, Sea Urchin, Lemon

AFAID]
Sashimi

EOtE, 2104
Tomato, Nibe

578X ol 22|
5 Seasonal Bites

0191, 222

Fuki, Mirugai

7t g EBE, AT
Egg Plant, Summer Truffle, Somen

SCIRLERE

Abalone, 1++ Hanwoo Beef, Mushroom

.

L0, ERE

nagi, Truffle

SL[Z=TFAl + 40,0009 (221 71&)

Add Sea Urchin + KRW 40,000 (For Two Persons)

*C

=Y
Apple Mango
23, 550t

Salt, Peach

201 0|4 =2 7ts Course menu is served for minimum order of two persons

If you have any food allergies or dietary requirements, please let our staff know before ordering.

: Al Tt2qd oF| 27|71 o] O A ;,i ';{'w L X “ Ol 7 f‘,, L ,<; 77“ /‘ F}Jl, B

All Prices are inclusive of 10% VAT.
AT UL 10% 27HMI7F ZEE O] JUELICH



O FE Dinner Course

28, 14

Gimcheon, Goseong

o, s, Jl=

Namhae, Donghae, Jeju

CHA, ol
Daejeo, Namhae

[=ES
Australia

o=, ofs, dofl, et M

Sangju, Hadong, Namhae,
Buan, Jeju

A, 1y, =

Jeju, Goseong, Chuncheon

= Af
— L

Nonsan

of%, 55

Yeoju, Australia

&, A, ots
Gyeongdo, Daejeo, Andong

RotgoN 58, oy

Buan Hwang Ho-sam Farmer,

Uiseong

2=, el

Jeju, Sinan

KRW 180,000

3, ¢4, =

Soy Bean, Sea Urchin, Lemon

ARAIO]
Sashimi

EOtE, 21§
Tomato, Nibe

Ol Alof 8|
Ise Ebi

574X gtel 22
5 Seasonal Bites

=i, ?U, &= &I

Kinmedai, Sea Urchin, Yamakurage

PN=TS
T/

Watermelon

71X, & EBE, &~ H
Egg Plant, Summer Truffle, Somen

HEO, EOLE, X
Hamo, Tomato, Sansho

1+ ot oty Dt
1++ Hanwoo Beef Tenderloin, Garlic

* 2L 3THAI+40,0008 (221 71E)
Add Sea Urchin + KRW 40,000 (For Two Persons)

U=l
Apple Mango
g, 530t

Salt, Peach

201 0|4 =2 7ts Course menu is served for minimum order of two persons

|
Q? AMA & k1 T7E 1012 =7k Al + 140,000%
Add 7 Kinds of Sake & Wine Pairing + KRW 140,000

If you have any food allergies or dietary requirements, please let our staff know before ordering.
A 2t LA ET7F UM DN M= X A0MA S LHES LB FA17] HIELICE

All Prices are inclusive of 10% VAT.
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A La Carte



Seasonal Green Salad

HXF XD

Sweet and Sour Seaweed Salad

O{Zl0] 0F7| (10pcs)
Kids Maki Roll

SEDH| (8pcs)

Futomaki

H|74 OH7| (8pcs)
Vegan Maki

D& AA(10pcs)
Assorted Sushi
* 0L YRS =T A + 15,0008

Add Cold Mini Udon + KRW 15,000

D& AFAID] (23pcs)

Assorted Sashimi

o Vegetarian | X|E|2| o1

If you have any food allergies or dietary requirements, please let our staff know before ordering.
RISI0f | SHS LIRS aHass) Z=A|7| H2HL|Cf

Al 2HA LA 27|17 U4 DTN A

All Prices are inclusive of 10% VAT.

47| A2 10% S7HA7H EBHsl0f YBLICH

=

COLD

Vegan H|

15,000

17,000

18,000

25,000

50,000

40,000

100,000

180,000



0]
Halibut
=

Sea Bream
2L

Sea Urchin
XS4
Tuna Akami

AP AL

Tuna Toro

150

Mackerel

HFCFE O
Sea Eel

sl 4

Today’s Fish

O Vegetarian H]| X|€] 2|

If you have any food allergies or dietary requirements, please let our staff know before ordering.

Al 2t 2 27|7} QoA

All Prices are inclusive of 10% VAT.
Af7| 2oHe 10y

=

SUSHI per pircr

12,000

12,000

30,000

15,000

23,000

12,000

12,000

Market
Price

M= ZI200f| Al siiy LHE e 2&ssl] =A17| H

B 20
Aori Squid

g
Herring

x20|

Horse Mackerel
Z24 MU0l
Shima Aji

| o=

L= =

Steamed Abalone

Zteld]
Hotate

=N

Sweet Shrimp

w=
Egg Castella

Vegan H|

18,000

10,000

15,000

12,000

20,000

15,000

12,000

6,000



®O

HOT

O|LiLRt &, M<EH(1pc)
Inaniwa Udon, Fried Shrimp
D& HFEe}

Assorted Tempura

ME dd=0]

Grilled Local Fish

EEHA & 29

Mushroom Hot Pot Rice for Two

Yot HEY0, 4 & 22

)

Unagi, Ginger Hot Pot Rice for Two

DESSERT

0|Q @LFHoto|A SR
MIO Monaka Ice Cream

e

Fruits

KIDS SET MENU

7| HE

S5 70[, M ElE2} / R EXY 2E(HIH BHE 7ts)

/OIL] O|LiLIg 25 /CINE

Grilled Tile Fish, Shrimp Tempura / Inari Sushi(Vegan Option Available)
/ Mini Inaniwa Udon / Dessert

o Vegetarian | X|E|2| o1 Vegan 8|71

If you have any food allergies or dietary requirements, please let our staff know before ordering.
Al 242 Q| 27|17 QIO Al LA A= RISIOfA| S LIRS SHass| Z=A|7| HHL|Cf
All Prices are inclusive of 10% VAT.

&7 2H2 10% F7HM7H T A& LICH

40,000

60,000

50,000

80,000

100,000

12,000

15,000

60,000



%I-]_j‘ )\|_|_7‘ EHI‘_A_j‘ L,|-E< |,:LE> OXﬂE M2 o=

ol Z2E 20 MME 2122 e Qo IjHTr( =

’“OF,E = %%“&E EH*EF *HEﬁE\ M, s %*EWE%EE
el %*EWW U= DN M= 0|2 BESH0 FAZ] HHEfLICH,

e

Chicken, Beef, Pork, Eggs, Dairy, Buckwheat, Peanuts, Nuts, Soybeans, Wheat,
Gluten, Lupin, Fish, Crustaceans, Shrimp, Squid,
Shellfish(including Oyster, Abalone, Mussel), Peach, Tomato, Sulfites, Mustard,
Celery, Sesame Seed, and Pine Nut can cause allergic symptoms.
Please let us know in advance if you have any food allergies or dietary issues.

0[Q0|M= S EA| ZO[E2, RISE0, 150, 2K, LA, F2(F)
2, =, FR0|, AIHCkE0f, 4| 17|(3 it
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J
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e

MIO uses sustainably sourced seafood to contribute to marine environmental protection.



