JEoITEME gA4H0l 2|2 AZe S0

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
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Grilled Tile Fish, Shrimp Tempura / Inari Sushi(Vegan Option Available)
/ Mini Inaniwa Udon / Dessert
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If you have any food allergies or dietary requirements, please let our staff know before ordering.
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All Prices are inclusive of 10% VAT.
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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.
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MIO uses sustainably sourced seafood to contribute to marine environmental protection.



