Japanese
Selections

Finest Quality Sake

Decanter! Served Warm

Yaegaki Sake

300 mL Bottle. Served Cold

Yaegaki Nigori Sake

300 mL Bottle: Served Cold
Sakitini
Made with premium vodka
Momokawa Raspberry _Sa_ke
or Takara Plum Wine
Glass $5.75
Bottle / $19.50

Premium Beers

Kirin Ichiban 12 oz.
Kirin Light 12 oz.
Sapporo 16 oz.

Premium Domestic
Selections available

O mm
Side orders

Fried Rice
Sushi Rice
Miso Soup
Onion Soup

Desserts

Green Tea
Ice Cream

Red Bean
Ice Cream

Sherbet

Ice Cream
Tempura

Fried Banana
With Ice (ream

Fried Cheesecake

Makoto’s Lunch

Sushi Combo

Whole California Roll and 6 pieces of Sushi (chef’s choice)

Sushi and More

Whole California Roll, 4 pieces of Sushi, and 4 pieces

Sashimi (chef’s choice)

Sushi Specials

Served with Salad or Miso Soup

$11.50 Sushi and Sashimi Plate

Sushi 6 pieces and Sashimi 8 pieces (chef’s choice)

Steak and Roll

$13.50

$12.75

$12.50 New York Steak and choice of Tuna or Salmon Roll served

with fried rice and carrots

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.

Bento

Combination Lunch Box Served with Steamed or Fried Rice, Carrots and Oolong Tea

Two ltem Bento

Spicy Tuna
(alifornia Roll
Tuna Roll

Vegetable Roll
Shrimp Tempura Roll
Sea Tembura Roll

$1.00 Extra for two of the same items

$10.95
Choice Of:

Yakiniku

Grilled Specials

Three Item Bento

Teppanyaki Shrimp
Hinode Shrimp

$13.95

Chicken Tempura
Shrimp Tempura
Teriyaki Chicken

All Grilled Specials include Salad, Fried Rice, Carrots, Mushrooms, Bean Sprouts and Liver Pate
Add Teppanyaki Shrimp for $4.95 |tems Available A La Carte

supreme Vegetable
Fried Rice $6.85

Grilled mix of vegetable lightly seasoned
with Butter and Soy Sauce

Chicken Fried Rice $7.20
Grilled Chicken, Zucchini, Onion and
Mushrooms

Shrimp Fried Rice $7.95

Lemon, Soy Sauce and Butter season
tasty Grilled Shrimp and Mixed
Vegetables

Steak Fried Rice

Tasty cubes of Steak prepared to
temperature accompanied with
Mixed Vegetables

$7.95

House Fried Rice $8.85
Grilled Shrimp, Chicken and Beef,
Mixed Vegetables all create a
favorite dish

Teriyaki Chicken Liver $6.45
Fresh Chicken Liver prepared
with Mushrooms and Homemade
Teriyaki Sauce

Our Famous Salad Dressings

Teriyaki Chicken
with Mushrooms $7.60

Tender boneless Chicken Breast grilled
and topped with Mushrooms and
Makoto’s Teriyaki Sauce

Makoto’s Fish $8.05
Filet of White Fish grilled and topped
with a Creamy Mustard Sauce

Mahi-Mahi $8.25

Delicious Mahi-Mahi Filet glazed in our
slightly sweet Homemade Teriyaki Sauce

Sesame Chicken $8.60

Tender pieces of Chicken prepared with
Teriyaki Sauce and Mushrooms and
sprinkled with Sesame Seeds

YaKiniku $8.50
Thinly sliced marinated Beef,
quickly grilled with Teriyaki Sauce
and Mushrooms

Hinode Shrimp $8.60

Lightly battered and prepared
with Garlic and Tomato Sauce
and Mushrooms

$3.75 each

Take home a bottle of our famous Ginger Salad Dressing,
Honey Ginger Dressing, Orange Ginger Dressing,

Ginger Slaw or Vegetable Sauce

Teppanyaki Shrimp $9.25

Grilled Shrimp lightly seasoned with
Lemon, Soy Sauce and Butter, mixed
with Mushrooms

Ocean Scallops $9.50
Large Tender Ocean Scallops prepared
with Lemon, Soy Sauce, Butter and
Creamy Mustard Sauce

Teriyaki New York Steak  $9.15

New York Steak cubed and prepared
with Mushrooms and glazed with
Teriyaki Sauce

Makoto Emperor Lunch

YaKiniku &
Sesame Chicken

Yakiniku &
Hinode Shrimp

$10.85

$10.85
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Hours of Operation

Monday - Saturday 11 a.m. — 4 p.m.

Monday - Thursday 4 p.m. - 9 p.m.
Friday and Saturday 4 p.m. - 10 p.m.

785 S. Babcock Street, Melbou
321.724.8751

Lunch

Dinner

Sunday
12 p.m. - 8 p.m.

rne, FL 32901

www.makotosmelbourne.com



Appetizers 4 - Cooked Sushi Rolls Nigiri Sashimi

Red Tuna Takaki $9.50 Escolar (White Tuna) Tuna Tartar $8.95 ANY ROLL Volcano Toppings Add $6.75, Tempura Whole Roll Add $1.00, Soy Paper/Rice Paper Add $1.00 3 er(v)i‘i 5 Priiicees Ser"‘;‘ig g:ﬁces

Seared Tuna served with Ponzu Sauce Tataki $8.95 Spicy Tuna served with Shrimp Crackers P 2
: : Seared White Tuna Sashimi California Roll = $5.75 EelRoll 2 $7.50 Crunch Roll 2 $7.25 i

Sushi Almel.lzer ) - $8'25 served with Ponzu Sauce Hyayako Tﬂi“ 2 . $6'95 Krab, Cucumber and Avocado Eel and Cucumber Krab, Avocado, Topped with Kani & $3.50 $4.50

Chef’s Choice 6 pieces of Nigiri Served with Green Onions Tempura Chips and Eel Sauce Sovh curd $3.50 $4.50
: Baby Octopus 0.95  and Fresh Ginger ! i oybean Curd &  $3. ,

Tempura Appefizer a  $6.95 Do Joopus & 3 _ Spicy Tuna Roll 56,75 Wilh Love _
: : , Marinated and Chilled Baby Octopus from Saigon Roll $8.99 Dancing Eel

Crispy Golden Fried your choice of Agedaslll E 3 $6.95 Spicy Tuna, Cucumber . A A Tamago 2 $3.50 $4.50

Shrimp, Chicken, Vegetable, or Sashimi Appetizer $9.95 Fried Tofu Tuga, Krab, |[/)\sparagus/ (Sjeawsed salad  California Roll 2 $9.95 ot . E

Seafood Combination / : : - . and Cucumber Wrapped with Rice Paper Eel, Cucumber and Avocado topped

[ I 0/ 2P cCesigf Sashim! Edamame $4.95 Slll‘lmll Teml]“l'a Roll & $8°15 served with Ponzu Sauce with Avocado and Eel Sauce

Hirame Uzuzukuri $9.15 soft Shell Crab 2 $9.95 Tender Whole Soybeans served Shrimp Tempura, Mayonnaise, Mackerel $4.00 $5.00
Flounder Sashimi served Lightly fried and served with in the pod and Avocado Tuna Roll $5.75 Thunder Roll $9.25
with Ponzu Sauce (Seasonal) RS 211 Tuna, Rice, Seaweed 6 pieces Shrimp Tempura, Mayonnaise, Shrimp = $4.00 $5.00

Rainbow Roll $9.75 Asparagu; Smoked Salmon
S a [ 3 C[ 3 California Roll with layered Tuna, Salslggzlnl{é)ig B 4 $5.75 topped with Eel Sauce Ika squid $4.00 $5.00
: ; . Salmon and White Fish* y Crazy Maki Roll $9.75

seaweed Salad $4.95 Triple Fish Salad $7.50 Squid Salad & $6.95 Yellow Tail Roll S5ED |, st SO b Eel 4 $450  $5.50
I - A Combination of Tuna, Salmon and Cooked Marinated and Chilled pieces ¢ Yellow Tail, Rice, S d 6 pi !

Ahi Poki Salad $9.95 White Fish* on top of Spring Mix Salad of Squid with Sweet Vinaigrette Sauce Rock. NRoll $9'95 igs e e T Sppkedigaueh Feliaft EElgaiee Octopus 2 $4.50 $5.50
Freshiraw Thina Culle, Cucuimber \ Shrimp Tgmpura, Avocado, Mayonnaise salmon Skin Roll 2 $6.25 volcano Roll $9 95 [ f
served with Ginger & Garlic infused Sunomono 2 $7.25 Jellyfish Salad $7.95 topped with Smoked Salmon and Eel ; ; 1 iy ) i

b 7 x s g Grilled Salmon Skin, Cucumber California Roll topped with Krab Masago $4.50 $5.50

Sauce presented in Martini Glass A mix of Cucumber Salad, Seaweed, Chopped, pickled Jellyfish e Sa % i ! 4 1

Squid, Krab and Shrimp tossed with with cucumbers Spider Roll 2 $9.50 Scijllsop5/| CRonch, spicy Mayonnaise Smelt Roe

Sweet Vinaigrette Dressing Fried Soft Shell Crab, Asparagus, Mexican Roll 2 $8-75 N Conch 2 $4.75 $5.75

) Cucumber and Masago Shrimp Tempura, Spicy Mayonnaise, Panko Roll 2 $9.50 * :
Tempura Entrées _ , ettt Salmon, Kiab, Cream Cheese salmon M5 $5.75

Served with Steamed or Fried Rice, Salad and Oolong Tea sl“cy Samura Roll $9.25 Req Dragon Roll $9.75 g
All Tempura Entrees served with Tempura Sweet Potatoes, Mushrooms, Zucchini, Onion, and Broccoli tSP'CY(TjU”?ﬂd Cucumber Krab, Cucumber and Avocado topped Bubba Roll # $9.95 Smoked Salmon $4.75 $5.75
St |tITtng with Red Tuna

Shrimp Tempura, Cucumber, Avocado

s“"mp Telll‘llllra $12.95 Fish Iempura $13.95 super Crunch Roll $0.05 Japanese Bagel Roll $9.25 and Cream Cheese topped with Shrimp SHifﬂmi e $4.75 $5.75
6 pieces Shrimp 5 pieces Fish CaTE [ A ) £ St ) Smoked Salmon, Cream Cheese and AvScaet WT? F[.SP)] S(Grouplel; Shafiper
) rab and Avocado inside, Smoke ’ ' ' or Talapia) Seasonal*
Chicken Tempura $13.95 Seafood Tempura $15.95 Salmon, Tempura Chips and Eel Sauce Avocado with Smoked Salmon Dynamite Roll = $9.95 4
5 pieces Chicken 2 Shrimp, 2 Scallops, 2 Krab, 2 Fish on the outside and Eel Sauce on top Bake(:{ Se.a;o;)d. Ovi; Califorqia Roll Suri Clam $4.75 $5.75
& - i served with Spicy Mayonnaise
- S 5 Philadelphia Roll $7.50 Florida Roll $8.50
S U Sh] & S aSh]m] ETI trees Smoked Salmon, Cream Cheese Tempura Flounder, Mayonnaise and Mango Tango Roll 2 $9.95 Tuna $4.75 $5.75
: and Avocado Avocado topped with Yellow Tail Shrimp Tempura, Cream Cheese, .
pervgwitn Soualac, and Oolong Tea Spicy Rainbow Roll $9.75 tOppeg withpMangO and Coconut Flakes Yellow Tail $4.75 $5.75
Simply Sushi ~ $17.95 Sashimi Deluxe $19.25 Love Boatior2 $39.95 Caterpillar Roll & $9.95 " Spicy Tuna and Cucumber topped with — $5.00 $6.00
8 pieces Sushi (Chef’s Choice) Sliced Fish-18 pieces Served with Sushi 2 rolls (California, Rainbow) 10 pieces Eel, Cream Cheese, Krab topped with Tuna, Salrasei SE o e ) . .
And California Roll Rice (Chef’s Choice, 6 different items) Sashimi (Chef’s Choice) 10 pieces AV(;cado i ar;d Fel Sauce : 4 / Add Quail Egg 50¢ each

Sushi Nigiri (Chef’s Choice)

Sushi Deluxe $19.95 Simply Sushi & Sashimi  $19.95 . gy . Dynamite Scallop $5.50  $6.50
10 Pieces (Chef’s Choice) plus California Roll, 6 pieces Sashimi Party Sushi & Sashimi Ma ko tos S pec] a[ty RO [ [S
your choice of 1 “Sushi Roll” (Chef’s Choice) 5 pieces of Sushi Nigiri ~ fOI 3 $59.95 Uni seasonal $6.50 $7.50
- P (Chef’s Choice) 3 Rolls (California, Spicy Rainbow Roll, n . : J
Combination of 1,5 pieces Served with Irashl . $ . (Chef’s Choice) and 15 pieces Sushi A tasty combination of Tuna, Salmon, Lobster Roll 2 $18.95 Eel, Smoked Salmon, Cream Cheese and G ’ )
.SUShI Rice (Chef's Choice, 5 diferent ngh}j{'é: \’Y'th 15 pieces of Fish Nigiri (Chef’s Choice) Krab, Masago and Avocado, Wrapped “The Tsunami” Whole 6 oz. Lobster Asparagus topped with Spicy Tuna and VIBEIST ACE
items) (Chef’s Choice) with Cucumber dressed with Sweet Fried with Tempura and Panko, rolled drizzled with Eel Sauce King Crab & $5.00 $6.00
b Vinaigrette Sauce with Asparagus, Krab with Mayonnaise, L '
> - I ) : Tempura Chips, Masago topped with Eel  Tuna Extreme Roll $13.95
Com atio ers § o Y Lok’ :
) m on 1nn T Bea“ly and the Beast Roll $13.95 Sauce and Caviar Spicy Tuna, Cucumber topped
All'include Salad, Vegetable and Fried Rice Shrimp Tempura, Cream Cheese, and with Tuna Mt
A < A iy - . Avocado layered with Tuna and Eel, Drason Roll 2 $12.75 <
Teriyaki Steak & Teriyaki Chicken & Teppanyaki Shrimp & A e e Vi SﬁimpTempura RN by King and I Roll $12.95 v/ .
susnl Cﬂmhﬂ $16-95 sus‘“ Comho $15.25 susnl Comho $16.95 Sauce and Sp]cy Mayonna]se with Avocado and Eel on the inside, Tuna, Smoked Salmon, Tempura ng egetar] an RO [ [S
Grilled Teriyaki Steak, 4 pieces of Grilled Teriyaki Chicken, 4 pieces of Grilled Teppanyaki Shrimp, 4 pieces of L Crab roll with Rice and Double wrapped
= . . . = : ) ¥ , g generously drizzled with Eel Sauce ; ;
California Roll and choice of 4 pieces California Roll and choice of 4 pieces California Roll and choice of 4 pieces Tai Mahal Roll $12.25 with Soy Paper served with Japanese
of Sashimi or 4 pieces of Nigiri. of Sashimi or 4 pieces of Nigiri. of Sashimi or 4 pieces of Nigiri. d a a 0 * = horsey Mayonnaise, Eel Sauce and Cucumber Roll $4.95
(Chef’s Choice) (Chef’s Choice) (Chef’s Choice) White F'Sh*r Smokegl Salmon, Snow Alaskan ng Roll $13-95 Caviar
v 3 E P Cr‘ab W'_th Mayonnaise, Asparagus, Alaskan King Crab, Tuna, Krab, Salmon Asparagus Roll $5.15
egetaf] an nt]‘ees Fried with Tempura accompanied with Cucumber, Avocado, Asparagus, Gei
with Eel Sauce and Caviar i eisha Roll $13.95
Choice of Fried Rice*, Sushi Rice, or Tofu ZZSPC;;ZZV Roll, rolled together and Soft Shell Crab, Spicy Tuna, White Asparagus Tempura Roll = $5.25
*Fri 1 j j b 5 Fish*, Avocado topped with Krab Salad,
Fried Rice made with Chicken Broth sunshine Roll $9.95 rv|1$a yOnnvaoi;::: a(; doggg y ;/:/JIC i rab Sala Avocado Roll $5.25
Makoto’s Dish $12.95 Makoto’s Supreme Choice $14.95 Krab Salad, Mayonnaise and Asparagus,  Yellow Tail ExXtreme Roll $13.95 Vegelarian Saigon Roll  $10.25
All of the Makoto’s Dinner accompaniments with As delightful as the Makoto’s Dish but jeweled with Snow Peas, topped with Seared Tuna, Avocado, Eel An Extreme Portion of Yellow Tail with White Fish* *
grilled Zucchini, Carmelized Onions, and Mushrooms. Carrots, Broccoli, Zucchini, Onions and Mushrooms. Sauce and Masago Green Onion, Avocado, and Cucumber (Grouper, Snapper, or Talapia) Seasonal*

Lollipop Vegetarian Roll $11.95

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.



