ETLAP /
MENU







IZAKAYA

EDAMAME

gebriihte Sojabohnen, Meersalz
steamed soybean, sea salt

(6)

SPICY EDAMAME
gebriihte Sojabohnen, Chili,
Knoblauch, Ingwer, Meersalz
steamed soybean, chili, garlic,
ginger, sea salt

{, 6)

BUROKKORI

wilder Brokkoli, Tahini, Nori
wild broccoli, tahini, nori
1,6,11)

SHINSEN

Blumenkohl, Miso, Zitrone,
Haselnuss, gerostete Zwiebel
cauliflower, miso, lemon,
hazelnut, crunchy onion
(1,5,86,8)

TAHINI
HiahnchenspieB3e, Tahini,
Chiliol, Wakame

chicken skewer, tahini,
chili oil, wakame

1,5, 11)

ROCK SHRIMP
Tigerkrabben Tempura,
wuirzige Mayonnaise
tiger prawn tempura,
spicy mayo

(1,2, 3,10, 11)

1 800 FT
47 €

2 300 FT
6 €

4 200 FT
10,9 €

4 000 FT
10,4 €

4 600 FT
11,9€

4 400 FT
11,4€
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IZAKAYA

TOKIO CHIZU 4 300 FT
in Tempura gebratene Rollen, 112¢€
Lachs, Avocado, Kise,

Teriyaki-Sauce

tempura fried roll, salmon,

avocado, cheese,

teriyaki sauce

1,3,4,6,7)

GYOZA 3 sTUCK 6 900 FT
Wagyu-Steak, Chinakohl, 17,9 €
Sriracha, Ponzu

wagyu tenderloin, chinese

cabbage, sriracha, ponzu

1,3,6,11)

TOSUTADA 5 400 FT
Thunfisch, Avocado, Chipotle 14,0 €
Mayonnaise, Wonton

tuna, avocado, chipotle

mayo, wonton

(1,3,4,6,10,11)

NASU 3 800 FT
Aubergine, Miso, marinierte 9,9¢€
Zwiebel, Tapioka-Perle

eggplant, miso, marinated

onion, rice pearl

(1, 6)

CRISPYKKA 6 000 FT
knuspriger Tintenfisch, 15,6 €
Chilisl-Mayonnaise

crispy squid,

chili oil mayo
10, 11, 14)
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SUPPEN

MISO RAMEN
Ferkelbauchboden, Mais, Ei,
Ramen-Nudeln

pork belly, corn, egg,

ramen noodle
(1,2,3,4,6,8,11)

MISO TOFU

Tofu, Wakame, Schnittlauch
tofu, wakame, chives

1, 6)

TOM YUM

traditionelle thaildndische Suppe,
Zitronengras, Limettenblitter,
Schweinefleisch, Kohlrabi, Babyspinat
traditional thai soup, lemongrass,
lime leaf, kohlrabi, baby spinach

SCHWEIN - PORK
1,2, 3,4,6)

HAHNCHEN - CHICKEN
(1,2, 3, 4,6)

KRABBE - PRAWN
1,2, 3,4,6)

5 300 FT
13,8 €

2 000 FT
5,2 €

5 300 FT
13,8 €

5 300 FT
13,8 €

6 000 FT
15,6 €
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SALAT

PAPAIYA

Papaya, Chili, Zwiebel,
Koriander, Minze, kleine
gerostete Krabben
papaya, chili, onion,
cilantro, small

fried shrimp
1,2,4,5,6,8)

DRY MISO
knuspriger, schwarzer
Dorschfisch, Stukartof-
felchips, trockenes Miso,

griiner Salat, Miso-Dressing

crispy black cod, sweet
potato chips, dry miso,
salad, miso dressing
1,4,6,11)

MIKKUSU

Blattsalat, Daikon,
Rettich, Yuzu Vinaigrette
mixed salad, marinated
radish, yuzu vinaigrette
1, 6)

5 300 FT
13,8 €

6 900 FT
17,9€

2 800 FT
7,3€









\Y%

HORENSO
Babyspinat, trockenes
Miso, Truffel,

gerdstete Zwiebeln
baby spinach, dry miso,
truffle, fried onion
(1,3,6,7)

KRABBE - PRAWN
@)

KORURABI
Kohlrabi, Képia-Paprika,
Parmesan, Miso, Yuzu
kohlrabi, bell pepper,
parmesan, miso,

truffle, yuzu
(1,3,6,7,10,11)

4 400 FT
11,4 €

1 600 FT
42¢€

3 300 FT
8,6 €
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WOK-SPEISEN

YAKIMESHI XO 14 200 FT
gebratener Reis, Wagyu, XO- 36,9 €
Sauce, Shiitake, Spinat, Eier

fried rice, wagyu, XO sauce,

shiitake, spinach, ginger, eqg

1,2, 3,4,6,12, 14)










WOK-SPEISEN

TAKE UDON

Steakstreifen, Bambussprossen,
Basilikum, Haselniisse, Udon,
rotes Curry

tenderloin strips, bamboo
shoots, basil, peanut,

udon, red curry

(1,4, 5,12)

GOHAN

Shiitake, Eringi, Shimeji,
Sake, Soja, Nishiki-Reis
shiitake, eringi, shimeji,
sake, soy sauce, nishiki rice
(1,6, 12)

TOFUTERIAN

gebratener Tofu,

griine Bohnen, Eringi, Spinat,
Frithlingszwiebel, Teriyaki
fried tofu, green bean,

king oyster mushroom,
spinach, green onion, teriyaki
1,4,6,8,11)

7 600 FT
19,7 €

5 900 FT
15,3 €

6 400 FT
16,6 €
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PAD KRA PAO NUEA
scharfer thailindischer
Rinderragout, Spiegeleier,
Basilikum, Reis

spicy thai tenderloin ragout,
sunny-side up eqgg, basil, rice
1,3, 4, 6,12, 14)

PAD THAI
Reisnudeln, Koriander,
Karotten, Eier,
Mungobohnensprossen,
Haselntisse

rice noodle, cilantro,
carrot, eqg, mung beans
sprout, peanut

(3,5)

HANCHEN - CHICKEN
(1, 3, 5, 14)

KRABBE - PRAWN
3, 9)

6 500 FT
16,9 €

5 200 FT
13,5€

6 000 FT
15,6 €

6 000 FT
15,6 €









HAUPTGERICHTE

WAGYU SUTEKI 200g
Wagyu Lendenstiick,
thailindische Haselnusssauce
wagyu sirloin steak

SUZUKI

Wolfsbarschfilet, Ponzu-Butter,
King Oyster Pilz, Wildbrokkoli
sea bass fillet, ponzu butter,
king oyster mushroom,

wild broccoli

,4,6,7,11)

v KARIFURAWA
Gebackener Blumenkohl,
Ziegenkise, Jalapeno-
Koriandersauce
grilled cauliflower, goat cheese,

jalapeno-cilantro sauce
)

39 500 FT
102,6 €

9 900 FT
25,7 €

5 600 FT
14,5 €
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HAUPTGERICHTE

KURODAI

schwarzer Dorschfisch, Daikon,
Saikyo Miso Sauce

black cod, daikon,

saikyo-miso sauce

1,4,6,11)

ERENGI

Adlerfisch, Stikartoffelcreme mit
Kokosnuss, Papayasalat

meagre, coconut

sweetpotato cream,

papaya salad

1,2,4,6,7,11)

14 500 FT
37,7€

9 500 FT
24,7€









HUMMER 5 900 FT / 100 GR
min. 400g 15,3€
gegrillter Hummer,

Ponzu-Butter

grilled lobster,

ponzu butter

(1,2,3,6,7)
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TOKIO NAMA










SASHIMI

TUNA TATAKI
Thunfisch, Triiffel-Ponzu,
Lime

tuna, truffle

ponzu, lime

(1, 4, 6)

KATSUO
Thunfisch, Daicon,
Ingwer, Ponzu

tuna, daikon, ginger,
chives, ponzu

(1, 4, 6, 10)

HAMACHI N
SHISO

Hamachi, Shisoblatt,
Jalapeno, Miso mit Triiffel
szarvasgombas miso
hamachi, shiso leaf,
jalapeno, truffle miso

1,4, 6,8,10,11)

5 800 FT
15,1 €

3 500 FT
9,1€

7 100 FT
18,4 €
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WAGYU TATAKI 11500 FT
Wagyu-Lendensttick, 29,9 €
gerducherter Ponzu,

marinierte Zwiebel

wagyu sirloin, smoked

ponzu, marinated onion

(1, 6)

YAMI YAMI 5 200 FT
Lachstartar, Avocado, 13,5€
Masago, Frithlingszwiebel,
scharfer Ponzu

salmon tartare, avocado,

masago, spring onion,

spicy ponzu

1,4

KONGO 8 800 FT
SAKANA 22.9€
Lachs, Thunfisch,

Hamachi, Sojasesamsauce
salmon, tuna, hamachi,

S0y - sesame sauce

1, 4,6,11)










TOKIO KOLLEKTION

TOKIO RI

4 Krush-Rollen, 4 Odoroki-Rollen,

4 Sake-Avocado, 6 Avocado-Maki,

2 scharfe Lachs-Gunkan,

2 Hamachi-Nigiri, 2 Tigerkrabbe-Nigiri,
2 Avocado-Mayonnaise-Masago-Nigiri,
2 Wakame-Gunkan

4 krush roll, 4 odoroki roll,

4 sake avocado roll, 6 avocado maki,
2 spicy salmon gunkan,

2 hamachi nigiri, 2 shrimp nigiri,

2 avocado-mayo-masago nigiri,

2 wakame gunkan

1,2,3,4,7,11)

YUTAKA RI

4 Krush-Rollen, 4 Lee-Rollen,

4 Terimayo-Unagi-Rollen,

4 Furansugo-Rollen,

4 Sake-Guro-Rollen,

4 Crazy-Panko-Rollen,

2 Avocado-Mayo-Masago-Nigiri,

2 gesengte Thunfisch-Ginseleber-Nigiri,
2 Tamago-Nigiri

4 krush roll, 4 lee roll,

4 terimayo unagi roll,

4 furansugo roll, 4 sake guro roll,
4 crazy panko roll,

2 avocado-mayo-masago nigiri,
2 seared foie gras - tuna nigiri,

2 tamago nigiri

1,2,3,4,7,11)

47

32 100 FT

83,4€

100 FT
122,3 €
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TOKIO ROLLIN
4 Stiick / 4 pieces

HOTTO KYURI

Eingelegte Gurken, Chili-Mayonnaise,
knusprige Zwiebeln,

koreanisches Chili

marinated cucumber,

chili mayo, chrunchy onion,

korean chili

{, 3, 10)

TOTEMO SAKE
gebratener Reis, Lachs,
Sriracha, Jalapeno
crispy fried rice, salmon,
sriracha, jalapenoo

(1, 3, 4, 6, 10)

TOTEMO WAGYU
gebratener Reis, Wagyu,
Gochujang, Schnittlauch
crispy fried rice, wagyu,
gochujang, chives

(1,3, 4,10, 11)

X.O.

Thunfisch, Spargel, Avocado,
Gurke, XO-Sauce

tuna, asparagus, avocado,
cucumber, XO sauce
1,2,3,4,6, 12, 14)

ODOROKI

gesengter Lachs, Masago, Lachskaviar,
Avocado, Sriracha, Ponzu

seared salmon, masago,

ikura, avocado, sriracha ponzu

1,4,)

KRUSH

Krabbentempura, Thunfisch, Lachs,
Masago, Avocado, Tempurakriimel,
Teriyaki, scharfe Kisesauce

shrimp tempura, tuna,

salmon, masago, avocado,

tempura flakes, teriyaki,

spicy cheese sauce

1,2,3,4,7)

3 700 FT
9,6 €

5 000 FT
13,0 €

12 500 FT
32,5 €

6 000 FT
15,6 €

5 600 FT
14,5 €

5 600 FT
14,5 €
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TOKIO ROLLIN
4 Stiick / 4 pieces

FURANSUGO 3 700 FT
Kapia-Paprika, Avocado, Spargel, 9,6 €
Karotten, Schnittlauch, Mayonnaise,

scharfe Kasesauce, Tempurakriimel

bell pepper, avocado, asparagus,

carrot, mayo, spicy cheese sauce,

tempura flakes

1,3,7)

SOBA 4 500 FT
Kriauter Soba Nudeln, Krabbe, 11,7€

Gurke, gerostete Zwiebel
herb soba pasta, prawn,
cucumber, crunchy onion
1,2,3,4,6,10)

TERIMAYO UNAGI 4 500 FT
in Tempura-gebackene Rollen, Aal, 11,7€
Masago, Frithlingszwiebel, cremiger

Kise, Bonito-Flocken, Teriyaki,

japanische Mayonnaise

tempura fried roll, eel, masago,

spring onion, cream cheese,

bonito flakes, teriyaki, japanese mayo

1,3, 4)

SAKE GURO 11 400 FT
gesengter Ginseleber, Lachs, Aal, 29,6 €
Masago, Lachskaviar, Avocado,

Frithlingszwiebel, Teriyaki

seared gooseliver, salmon, eel, masago,

ikura, avocado, spring onion, teriyaki

(1, 4, 6)

CRAZY PANKO 5 500 FT
in Panko gebackene Rollen, 14,3 €
eingelegter Rettich, Cheddar,

scharfer Thunfisch-Tartar

panko fried roll, takuan,

cheddar, spicy tuna tartare

(1,3,4,7)
LEE 6 000 FT
Thunfisch, Lachs, Masago, Gurke, 15,6 €

Koriander, Chili, scharfe Mayonnaise
tuna, salmon, masago,cucumber,
cilantro, chili,spicy mayo

(1, 3, 4, 10)
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NIGIRI
1 Stiick / 1 piece

WAKAME, GURKE, MASAGO, 1 200 FT
MAYONNAISE 3,1¢€
wakame, cucumber,

masago, mayo

(3, 4,10, 11)

GESENGTE GANSELEBER, 3 100 FT
THUNFISCH, TERIYAKISAUCE, 8,1€
SESAMSAMEN

seared foie gras, tuna,
teriyaki sauce, sesame seeds
(1, 4,6, 11)

LACHSKAVIAR, LACHS, 3 100 FT
WACHTELEI GUNKAN 8,1¢€
ikura, salmon,

quail egg gunkan

3, 4)

ARGENTINISCHE ROTE 2 300 FT
KRABBE, KIZAMI WASABI 6,0 €
argentinian red prawn,

kizami wasabi

1,2
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NIGIRI
1 Stiick / 1 piece

HAMACHI, SHISO,
MARINIERTER JALAPENO
hamachi, shiso,

marinated jalapeno

1, 4, 6,10, 11)

THUNFISCH, AVOCADO,
TERIYAKI, KASECREME,
DAIKON

tuna, avocado, teriyaki,
creamcheese, daikon
(1,4,6,7,11)

WURZIGER LACHS GUNKAN

spicy salmon
gunkan
(3,4, 10, 11)

AVOCADO, MAYONNAISE,
MASAGO

avocado, mayo,

masago

(3, 4, 10, 14)

38

2 300 FT
6,0 €

1 700 FT
4,4€

2 000 FT
52¢€

1 200 FT
3,1€









OKASI

RAISU 3 700 FT
Kokos-Reispudding, 9,6 €
Passionsfrucht

coconut rice pudding,

passion fruit

SHOKORA 3 700 FT
SUFURE 9,6 €
Schokoladensouffle,

Vanilleeis, Pekannuss
cchocolate souffle, vanilla
ice cream, pecan nut
(1,3,7,8)

CHIZUKEKI 3 900 FT
Kisekuchen Créeme Briilée, 10,1 €
Streusel, Himbeersorbet

cheesecake créme brulée,

crumble, raspberry sorbet

1,3,7,8)

MIRUFIYU 3 700 FT
Matcha, weile Schokolade, 9,6 €
Erdbeeren, Lime

matcha, white chocolate,
strawberry, lime

1,7
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