
MEGU does utilize nuts and derivatives in some menu items. 
 If you have any food allergies you may inform your server at the time of your arrival. 

(MEGU declines all responsibilities that may result in case of allergic reaction towards any ingredients)

(20% Gratuity will be added to parties of 6 or more)

APPETIZERS

~COLD DISHES~

OMAKASE
 7 Courses Prix Fixe 

145

Wine Pairing 60 (4 kinds) 85 (6 kinds)
    Sake Pairing 70 (7 kinds)

MEGU SIGNATURE

MEGU Original Crispy Asparagus
Japanese Spicy Rice Cracker “Okaki” Battered & Flash Fried

Tuna Tartare with Osetra Caviar

Yellowtail Carpaccio, Chili “Kanzuri” Sauce

Tuna & Avocado MEGU Style, Wasabi Sauce
Garlic-Soy Marinated Tuna, layered in between Avocado

Salmon Tartare, Ikura Sauce & Osetra Caviar 
Topped with Soy & Wasabi Mousse 

Tajima Kobe Beef Sashimi
Thinly sliced Kobe Beef Sashimi in Ice Igloo

MEGU Oriental Salad, Homemade Spicy Dressing, 
Madai Sashimi with Julienned Vegetables 
& Nuts, Seared with Sesame Oil

Kobe Beef Croquettes (2)
Foie Gras Wrapped with Ground Kobe Beef

Crispy Shrimp
 “Kanzuri” Cream Sauce

 “Wasabi” & Mango Sauce

 “Kanzuri” & “Wasabi” Duo (Additional $3)

MEGU Kobe Beef Slices “Ishiyaki”
Thinly Sliced Kobe Beef Grilled on a River Stone

“Tajima” Kobe Beef Skewers, 4 Flavors (8 o.z)
Soy & Wasabi, “Gempei” Miso, Black Sesame, and Soy Garlic

Premium Edamame on Branches, 
Savory & Sweet Dadachamame

Fresh Seasonal Oysters (4)

MEGU Kobe Beef Carpaccio, Fresh Basil 
Thinly Sliced Kobe Beef, Sesame Sauce

“Maguro” Tuna Carpaccio, Spicy Miso Sauce

Spicy Toro Tuna Tartare, Sesame Cracker

5 Kinds of Sashimi Tasting

Fresh Edamame, Noto Sea Salt

Fried Goat Cheese Sticks, Spicy Shichimi Honey

Seasonal Vegetable Tempura

Foie Gras Chawanmushi a la Rossini (2)
MEGU Original Egg Custard with Black Tru�e

“Tatsuta” Juicy Organic Fried Chicken

Panko Fried Oysters (3)

Eggplant Nasu Dengaku

Spicy Baked Unagi with Avocado

Shrimp Tempura, Green Tea Salt

Crispy Soft-Shell Crab, Ponzu Sauce

Sauteed Scallops, Foie Gras Teriyaki Sauce
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~HOT DISHES~

UMAMI
 9 Courses Prix Fixe

185
Wine Pairing 60 (4 kinds) 85 (6 kinds)

    Sake Pairing 70 (7 kinds)

MEGU New York

Full 33
Half 18



ENTRÉES

SIDES

“Agedashi Tofu” with Mushrooms

Four Herb Crusted Premium Chicken

Crispy Soft-Shell Crab in Curry Sauce

Silver Cod with Yuzu Miso

Slow Cooked Kobe Beef, “Hoba” Miso & Mushrooms

Grilled King Salmon, “ Chan - Chan ” Style

Grilled Lamb Chops, “Gempei Miso” Marinated

Hoba Leaf Lamb Chops with Special Blend Miso

Roasted Miso Maine Lobster Gratin

Blue�n Tuna Steak, Black Pepper        Akami (Lean)
                                                                   Chu Toro (Medium Fatty)

Kobe Beef Sukiyaki

Garlic Vegetable Fried Rice
Add On:  Takana Pickles $3

Chicken & Egg Garlic Fried Rice

Shrimp Garlic Fried Rice

Crab Garlic Fried Rice

Sautéed Mushroom Medley

Toasted Garlic Miso Bread

Sautéed Spinach with Walnuts

Parmesan French Fries, White Tru�e Oil

Platinum Rice
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Flavor of your Choice:
Herbs, Salt & 5 World Pepper Mix

Kuwayaki-Grilled with Fresh Wasabi & Soy Reduction
Ginger & Black Sesame à la Rikyu

MEGU SIGNATURE RIVER STONE GRILL
Premium Kobe Beef from Oregon, U.S.

Stone Grill with Hennessey Flambée, “Kagero Yaki”

88
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Regular
Kobe                     Sirloin 

Kobe                     Filet Mignon

“Akadashi” Red Miso Soup

“Edamame” Soup Hot or Cold

“Tokyo Negi” Lobster Bisque

Spicy Bouillabaisse Miso Soup         Cup
              Bowl

Chef’s Mixed Green Salad, MEGU Dressing

Hijiki Seaweed Tofu Salad, Onion Vinegar Dressing

Tuna “Tataki” Salad, Sesame & Ginger Dressing

MEGU Oriental Salad, Homemade Spicy Dressing,
Madai Sashimi with Julienned Vegetables 
& Nuts, Seared with Sesame Oil

Asparagus Skewers (2)

Shishito Pepper Skewers (2)

Baby Zucchini Skewers (2)

Eringi Mushrooms

Shiitake Mushrooms, Shiitake Juice

Silver Cod Miso Skewer

Black Tiger Prawns (3)

Scallops with Wakame Seaweed

Chu Toro Tuna Skewer, Wasabi

King Crab, Lemon & Butter Sauce

  

Kobe Beef Filet  Skewer,  Ginger & Black Sesame 

Kobe Beef Filet Skewer, Soy & Wasabi

Kobe Beef Filet Skewer, White Miso & Gorgonzola

Foie Gras Teriyaki Skewer
Charcoal Grilled and complemented with Apple Jelly

“Tajima” Kobe Beef Skewers, 4 Flavors (8 o.z)
Soy & Wasabi, “Gempei” Miso, Black Sesame, and Soy Garlic

SOUPS

SALADS
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Tajima Kobe Beef Chateaubriand (9oz)
 

230 

~SEAFOOD~

  ~MEAT~

MEGU Spicy Sauce 3     Daikon Radish Oroshi Ponzu 3

Foie Gras Sauce 6

CHOICE OF STEAK SAUCE

CHARCOAL GRILL

~VEGETABLES~

MEGU New York

Tasting
46

65

Full 33
Half 18



SUSHI & SASHIMI A La Carte 
~TRADITIONAL~ 

 

SASHIMI PLATTER 

HOUSE SPECIAL ROLLS
Hand Rolls are Available

CLASSIC ROLLS
Hand Rolls are Available

VEGETABLE ROLLS
  Hand Rolls are Available

SUSHI PLATTER 

SUSHI & SASHIMI PLATTER 

TUNA
Akami (Lean)
Soy Marinated Akami
Chu Toro (Medium Fatty)
Oh Toro (Fatty)
Toro Tartare
Sake (King Salmon)
Madai (Sea Bream)
Hirame (Fluke)
Hamachi (Yellowtail)
Aji (Horse Mackerel)
King Crab
Botan Ebi (Jumbo Sweet Shrimp)
Ebi (Shrimp)
Ikura (Salmon Caviar)
Hotate (Scallop)
Ika (Squid)
Tako (Octopus)
Kanpachi (Amberjack)
Saba (Mackerel)
Uni (Sea Urchin)
Uni & Quail Egg
Unagi (Fresh Water Eel)
Anago (Sea Eel)     

Osetra Caviar
Tuna Seared Chu Toro with Garlic
Salmon Ikura
Hamachi Yellowtail, Jalapeño Sauce
Tuna Soy Akami & Black Tru�e
Unagi & Avocado
Habanero Scallop
Seared Hamachi Miso
Crispy Tuna Tartare with Quail Egg
Tuna Toro Tartare & Uni
Seared King Salmon Belly

Seasonal Omakase Sashimi - 5 Kinds

Edomae Style Sushi “Ume” (7pc + 1Roll)

Edomae Style Sushi “Momo” (9pc + 1Roll)

Edomae Style Sushi “Sakura”  (11pc +1Roll)

Assorted Vegetable Zen Sushi (7pc + 1Roll)  

MEGU Chef’s Combination
5pc Sushi + 1Roll + 5 Kinds Sashimi

Tuna
Negihama, Yellowtail & Scallion

Negitoro, Toro & Scallion

Unakyu, Unagi & Cucumber

Anakyu, Anago & Cucumber

Asparagus
Cucumber
Oshinko Pickles
Ume Shiso, plum & Shiso leaf

Avocado
Avocado & Cucumber

Grilled Eel & Avocado
Toro & Takuan Pickles
Salmon & Avocado
Salmon & Avocado, Cucumber “Maki”
Crab & Avocado
Crispy Chu Toro Tuna
Spicy Tuna
Spicy Seared Salmon Belly
Spicy Scallop
Spicy & Crispy Shrimp
Crunchy Unagi & Garlic
Crispy Soft-Shell Crab
Diamond Tuna, Akami, Chu Toro, & Oh Toro

Kobe Beef
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~CONTEMPORARY~
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