ETLAP /
MENU
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IZAKAYA

EDAMAME

REE, BH

steamed soybean, sea salt
(6)

SPICY EDAMAME
REL, B, K7

4=, /8%

steamed soybean, chili, garlic,
ginger, sea salt

1, 6)

BUROKKORI
FEA=T, ZHKS, 88
wild broccoli, tahini, nori
(1,6, 11)

BITO “GYOZA” 34 /3PCs
SHESRARIE, B/, BAZFEF, IE
beetroot ravioli, pumpkin,
japanese plum, curry

12)

TAHINI

BRE, T,
FRICH, B
chicken skewer, tahini,
chili oil, wakame

1,5, 11)

ROCK SHRIMP
REXRAT, BREEHE
tiger prawn tempura,
spicy mayo
(1,2,3,10,11)

1 800 FT
49 €

2 300 FT
6,2 €

4 200 FT
11,4 €

3 600 FT
9,7€

4 600 FT
12,4 €

4 400 FT
11,9€



|IZAKAYA

GYOZA 3 4+
MFEEE, BX,
HTBE=F8E, s
wagyu sirloin, chinese
cabbage, sriracha, ponzu
(1,3,6,11)

TOSUTADA

08, R,
EFEERINERS, RITE
tuna, avocado, chipotle
mayo, marinated onion,
wonton

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

KYABETSU
EHIDR, HKRRK, BE,
B BT

grilled cabbage, umami
foam, sourdough,
moroccan lemon

1, 6)

TOKIO CHIZU
KT H, =X &,

FmER, IhER, BRIRE
tempura fried roll, salmon,
avocado, cheese, sesame,
teriyaki sauce
(1,3,4,6,7,11)

CRISPYKKA
Metlte, FRIUMEEE
crispy squid,

chili oil mayo

(3,10, 11, 14)

04

6 900 FT
18,6 €

5 400 FT
14,6 €

3 800 FT
10,3 €

4 300 FT
11,6 €

6 600 FT
17,8 €
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MISO RAMEN

¥ERL, £oK, X8%&E, fim

pork belly, corn, egg, sesame,
chili oil, ramen noodle
(1,3,4,6,11, 12, 14)

MISO TOFU
98, BHXR, AER
tofu, wakame, chives

(1, 6)
TOM YUM

FREN, ITIRE, BRIEM,
A, I, BEX

traditional thai soup, lemongrass,
lime leaf, kohlrabi, baby spinach

A - PORK

(1,2, 3, 4, 6)

& . CHICKEN
(1,2, 3, 4, 6)

1T PRAWN
(1,2, 3, 4, 6)

5 300 FT
14,3 €

2 000 FT
5,4 €

5 300 FT
14,3 €

5 300 FT
14,3 €

6 000 FT
16,2 €

o7
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MANGO

BTR, &N, 7T, Fi,
Hx

green mango, cucumber,
kohlrabi, chili, cilantro
(1,2,4,5,6,8)

KORURABI

x5, TEHM, 1R TEE,
LRIE, #A%E, hF

kohlrabi, bell pepper,
parmesan, miso,

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

DRY MISO
feRigm, 1E R,
IR, 37, BRI
crispy fish, sweet potato
chips, dry miso, salad,
miso dressing

1,4,6,11)

MIKKUSU
FHER, B b,
HFEEE

mixed salad, marinated
radish, yuzu vinaigrette

, 6)

HORENSO

R, TIRIG, IAEE,
KEFR

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

#F - PRAWN
@)

5 300 FT
14,3 €

3 300 FT
8,9¢€

6 900 FT
18,6 €

2 800 FT
7,6 €

4 600 FT
124 €

1 600 FT
4,3 €
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KIMCHI TO

BUTABARA

B, BER, EH,

#HREE (gochujang), BLME
kimchi, pork belly, soy sauce, go-
chuyang, udon

(1, 4, 6)

PAD THAI

Kin, BX, tAZ b,

BT, FEHF, E

rice noodle, cilantro,

carrot, egg, mung beans sprout,
peanut

@G, 5)

38 . CHICKEN

1, 3,5, 14)

1F - PRAWN

(3, 5)

5 500 FT
149 €

5 500 FT
149 €

6 000 FT
16,2 €

6 000 FT
16,2 €

11
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PAD KRA PAO NUEA
FRIRZR TV DR

RIER, T#), KiRk

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

TAKE UDON

FHNsR, 1135, T8, 84,
S, e
tenderloin strips, bamboo
shoots, basil, peanut,
udon, red curry
1,4,5,12)

TOFUTERIAN

VPSR, NET, e, KK,
2, BRI+ 4F + 38R

fried tofu, green bean,

king oyster mushroom,
spinach, green onion, teriyaki
1,4,86,8,11)

38 - CHICKEN

iF - PRAWN

YAKIMESHI XO

kbR, R4, XOF,

B, B, £&, 6%

fried rice, wagyu, XO sauce,
shiitake, spinach, ginger, eqg
1,2,3,4,6,12, 14)

7 400 FT
20 €

8 200 FT
22,2 €

6 700 FT
18,1 €

1 800 FT
49 €

1 800 FT
49 €

14 200 FT
38,4 €
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WAGYU SUTEKI 200g
MFES

wagyu sirloin steak

SUZUKI

B, T EH,
XORREE, FFERA=1E

sea bass fillet, ponzu butter,
king oyster mushroom,
wild broccoli

1,4,6,7,11)

KARIFURAWA

JETEMPSE. LLZFEIDEE.
SHIRNERE

grilled cauliflower, goat cheese,
jalapeno-cilantro sauce

0

39 500 FT
106,8 €

9 900 FT
26,8 €

5 800 FT
15,7 €

15



E=Ed

SAKE 9 900 FT
BT =, EH (tatsoi), B 26,8 €
7, BERRES

label rouge salmon,
tatsoi, mushroom,
umami sauce

(1,4,6,7)
KURODAI 14 500 FT
BEEE, KR, FARKIZE 39,2 €

black cod, daikon,
saikyo-miso sauce
(1,4, 6,11)










5 900 FT / 100 GR

LOBSTER
159 €

min. 400g

JE AT, thFEH
grilled lobster,
ponzu butter
(1,2,3,6,7)

19



TOKIO NAMA










F&ahk

TUNA TATAKI
TIEE, INBEMFE, BRIE
tuna, truffle

ponzu, lime

(1, 4, 6)

HAMACHI N SHISO
e, FFOR R IR, 2P
BHERHT

hamachi, pistachio,

shiso leaf, miso, jalapeno

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

5 800 FT
15,7 €

5 200 FT
14,1 €
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WAGYU TATAKI
MF+EE, HEMFE,
e

wagyu sirloin, smoked
ponzu, marinated onion
1, 6)

YAMI YAMI

=X @EEE, FhR,
B, KB, Bt FE
salmon tartare, avocado,
masago, spring onion,
spicy ponzu

(1, 4, 6)

KONGO
SAKANA
=X&,EitaE,
BHES, BHZME
salmon, tuna, hamachi,
soy - sesame sauce

(1,4, 6,11)

13 000 FT
35,1 €

5 200 FT
14,1 €

8 800 FT
23,8 €
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TOKIO RI

4 Nkrush#, 4 1 odoroki#,

4 N=XEFHRE, 4 ThottoFH/NE,
2 NEH=NEEM,

2 HE&ESEE,

2 NPARIELL T 5 E,

QM hMREREETEH,

2 MHLFIRIE ZEAR

4 krush roll, 4 odoroki roll,

4 sake avocado roll, 4 hotto kyuri roll,
2 spicy salmon gunkan,

2 hamachi nigiri,

2 argentinian red prawn nigiri,

2 avocado-mayo-masago nigiri,

2 eggplant-miso gunkan
1,2,3,4,6,7,10, 11)

YUTAKA RI

4 Nkrush#, 4 Mees,

4 ‘N terimayofg &%,

4 Ishizo&, 4 N=XEEE,
A NMREEEREE,

2P HR-EEE-B8TET,
2 P RIGEICERSATET,
2PN EFEE

4 krush roll, 4 lee roll,

4 terimayo unagi roll,

4 shizo roll, 4 sake guro roll,

4 crazy panko roll,

2 avocado-mayo-masago nigiri,
2 seared foie gras - tuna nigiri,
2 tamago nigiri
1,2,3,4,6,7,11)

32

47

100 FT
86,8 €

100 FT
127,3 €

27






TOKIO ROLLIN
4 % / 4 pieces

HOTTO KYURI
N, BNERS,
ffeiF 72, EhTUARR

marinated cucumber, chili mayo,

crunchy onion, korean chili
(1, 3, 10)

TOTEMO SAKE

iR, =&, fiE=FR&E,
S PSR

crispy fried rice, salmon,
sriracha, jalapeno

(1, 3,4, 6, 10)

TOTEMO WAGYU

kbR, 05,
FHIRE, BER

crispy fried rice, wagyu,
gochujang, chives
(1,3, 6,10, 11)

KRUSH

fFRET, T, =X &,
BFF, FHR, RAT B,
BRI, BRINER &

shrimp tempura, tuna,
salmon, masago, avocado,
tempura flakes, teriyaki,
spicy cheese sauce
(1,2,3,4,6,7)

ODOROKI

RIE=X &, &8, =X&F,
THR BBE=FEE M8
seared salmon, masago,

ikura, avocado, sriracha ponzu
(1,4,6)

3 700 FT
10€

5 000 FT
13,5€

12 500 FT
33,8 €

5 600 FT
15,1 €

5 600 FT
15,1 €

28



TOKIO ROLLIN
4 % / 4 pieces

FURANSUGO

IR, R, FE, AE N,
MER, EHHE,

I E, KATE

bell pepper, avocado, asparagus,
carrot, mayo, spicy cheese sauce,
tempura flakes

(1,3,7)

SHIZO

FHEBE N FRR EN 82 K,
ZILEEEE

asparagus, carrot, avocado, cucumber,
daikon, kizami wasabi mayo

(1, 3)

TERIMAYO UNAGI
REAT &, 18, B, K&,
gymynEg, S,

RikE, HAEEE

tempura fried roll, eel, masago,
spring onion, cream cheese,
bonito flakes, teriyaki, japanese
mayo

(1,3, 4, 6)

SAKE GURO

RIEHERT, =B, t86,

B, =X&F, FhR,

KA, RIxE

seared foie gras, salmon, eel, masago,
ikura, avocado,spring onion, teriyaki

(1, 4, 6)

CRAZY PANKO
HEEE, BZ I,
UIRINE, REIC B IELE
panko fried roll, takuan,
cheddar, spicy tuna tartare
1,3,4,7)

LEE
TIEE, =X&, &, &N,
BX, B, RERSE

tuna, salmon, masago,cucumber,
cilantro, chili, spicy mayo
(1,3, 4,10, 11)

3 700 FT
10 €

3 700 FT
10 €

4 500 FT
12,2 €

11 400 FT
30,8 €

5 500 FT
14,9 €

6 000 FT
16,2 €
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E%5 A

1 piece

hnF, BRIGZERY
eggplant, miso gunkan
(1,6

KIENERT, T10E,

BRI, Z Rk

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

=X&F,=X8E,
BOELEEM
ikura, salmon,
quail egg gunkan
(3, 4)

PrIARAELT AT, ZIBETT
argentinian red prawn,
kizami wasabi

1,2)

1 600 FT
43¢€

3 100 FT
8,4€

3 100 FT
8,4 €

2 300 FT
6,2 €
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E%5 A

1 piece

HES, &7,

e 28 PR SFER I
hamachi, shiso,
marinated jalapeno
(1, 4,6,10,11)

o8, FHR, B,
Yy RInES, KR

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

R=XEBFERM
spicy salmon
gunkan

(3,4, 10, 11)

FHR, ERE, B
avocado, mayo,
masago

(3, 4, 10, 14)

34

2 300 FT
6,2 €

1 700 FT
4,6 €

2 000 FT
54¢€

1 200 FT
3,2 €
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RAISU

HFARET, BER
coconut rice pudding,
passion fruit, matcha

SHOKORA
SUFURE

IHRIEF RS,
BEIGHK, LLzbk
chocolate souffle, vanilla
ice cream, pecan nut
(1,3,7,8)

CHIZUKEKI
BRI E,

WE, BRFKD
cheesecake créme brulée,
crumble, raspberry
sorbet

(1,3,7,8)

BANANA

HnR &R L BEH
BE

coconut cream, banana,
turkish delight

4 200 FT
11,4 €

3 900 FT

10,5 €

3 900 FT
10,5 €

4 200 FT
11,4 €

37



1: BFHEA™Y 8. IR

2: A& 9. F

3 8E 10. 77K

4: a3 11. ZFRFF

5: 184 12. — SR RRER Zh

6: KE 13. PRE

7: 95 SR 14. Exchy) (MK Ea . Ef)

V: Vegetarian
BER, FENME,
M8 S BN & 15%RIARSS 25

HAR, RENIE
KPRV, FTFIREX7 0% 8.

s

1051 Budapest, Széchenyi Istvan tér 7-8.

+36 1 8019 862
+36 70 333 2176

Managers: Nauner Veronika Luca,
Németh Zsolt, Markus Rébert
Chef: Erdélyi Tamas

Creative chef: Luczy Krisztian
Sous chef: Gyukics Patrik

Uzemeltets: Leroy.Co.Kft.
1051 Budapest,
Oktoéber 6. utca 8.

For further
languages:

A szamla végosszege 15%

szervizdijat tartalmaz.

Please note that a 15%

service charge will be added to the bill.

1€=370Ft
1$=320Ft

TOKIOBUDAPEST.COM



