ETLAP /
MENU







IZAKAYA

EDAMAME

forrazott széjabab, tengeri s6
steamed soybean, sea salt

(©)

SPICY EDAMAME
forrazott szdjabab, chili,
fokhagyma, gydémbér, tengeri s6
steamed soybean, chili, garlic,
ginger, sea salt

1,6

BUROKKORI

vad brokkoli, tahini, nori
wild broccoli, tahini, nori
(1,6,11)

BITO “GYOZA” 3pB / 3PCS
cékla ravioli, stit6tok,

japan szilva, curry

beetroot ravioli, pumpkin,
japanese plum, curry

12)

TAHINI

csirkenyars, tahini,
chili olaj, wakame
chicken skewer, tahini,
chili oil, wakame
1,5,11)

ROCK SHRIMP
tigrisrak tempura,
fliszeres majonéz
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€
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IZAKAYA

GYOZA 3DpB

wagyu hatszin, kinai kel,
sriracha, ponzu

wagyu sirloin, chinese
cabbage, sriracha, ponzu
1,3,6,11)

TOSUTADA

bluefin tonhal, avokado,
chipotle majonéz,
marinalt hagyma, wonton
bluefin tuna, avocado,
chipotle mayo,
marinated onion, wonton
1,3, 4,6,10, 11)

KYABETSU
grillezett kdposzta,
umami hab, élesztd,
marokkoéi citrom
grilled cabbage, umami
foam, sourdough,
moroccan lemon

(1, 6)

TOKIO CHIZU
tempuraban siilt roll, lazac,
avokado, sajt, szezammag,
teriyaki szdsz

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

CRISPYKKA
ropogo6s tintahal,
chiliolajos majonéz
crispy squid,

chili oil mayo
(3,10, 11, 14)

04

6 900 FT
18,6 €

5 600 FT
15,1 €

3 800 FT
10,3 €

4 300 FT
11,6 €

6 600 FT
17,8 €









SUPU

MISO RAMEN

malac hasaalja, kukorica, tojas,
szezammag, chili olaj, ramen tészta
pork belly, corn, eqgg, sesame,

chili oil, ramen noodle

1,3,4,6,11, 12, 14)

MISO TOFU

tofu, wakame, snidling
tofu, wakame, chives
1, 6)

TOM YUM

tradicionalis thai leves, citromfdi,
lime levél, karaldbé, bébispenét
traditional thai soup, lemongrass,
lime leaf, kohlrabi, baby spinach

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

CSIRKE - CHICKEN
1,2,3,4,6)

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

5 300 FT
14,3 €

2 000 FT
54¢€

5 300 FT
14,3 €

5 300 FT
14,3 €

6 000 FT
16,2 €
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SARADA

v MANGO 5 300 FT
z6ld mango, uborka, 14,3 €
karalabé, chili, koriander
green mango, cucumber,
kohlrabi, chili, cilantro
(1,2,4,5, 6,8)

v KORURABI 3 300 FT
karalabé, kapia 89¢€
paprika, parmezan, miso,
szarvasgomba, yuzu
kohlrabi, bell pepper,
parmesan, miso,

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

DRY MISO 6 900 FT
ropogos hal, édesburgonya 18,6 €
chips, dry miso, zoldsalata,

miso dresszing

crispy fish, sweet potato

chips, dry miso, salad,

miso dressing

1,4,6,11)

v MIKKUSU 2 800 FT
levélsalita, pacolt retek, 76 €
yuzu vinaigrette
mixed salad, marinated
radish, yuzu vinaigrette
1, 6)

v HORENSO 4 600 FT
bébispenét, dry miso, 12,4 €
szarvasgomba,

piritott hagyma

baby spinach, dry miso, truf-
fle, fried onion

1,3,6,7)

RAK - PRAWN 1 600 FT
(2) 4,3 €

R










WOKIO

KIMCHI TO
BUTABARA

kimchi, malac hasaalja,
sz0jasz6sz, gochuyang, udon
kimchi, pork belly, soy
sauce, gochuyang, udon

(1, 4, 6)

PAD THAI

rizstészta, koriander, répa,
tojas, mungo6bab csira,
mogyoro

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

@3, 5)

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

RAK - PRAWN

@3, 5)

5 500 FT
149 €

5 500 FT
149 €

6 000 FT
16,2 €

6 000 FT
16,2 €
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WOKIO

PAD KRA PAO NUEA
csipds thai bélszin ragu,
tikortojas, bazsalikom, rizs
spicy thai tenderloin ragout,
sunny-side up eqgg, basil, rice
1,3, 4,6,12, 14)

TAKE UDON

bélszin csikok, bambuszriigy,
bazsalikom, mogyoro,

udon, voros curry
tenderloin strips, bamboo
shoots, basil, peanut,

udon, red curry

1,4,5,12)

TOFUTERIAN

siilt tofu, zoldbab, eringhi,
spen6t, Ujhagyma, teriyaki
fried tofu, green bean,

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

CSIRKE - CHICKEN

RAK - PRAWN
@

YAKIMESHI XO

stilt rizs, wagyu, XO sz6sz,
shiitake, spenét, gyombér, tojas
fried rice, wagyu, XO sauce,
shiitake, spinach, ginger, egg
(1,2, 3, 4,6, 12, 14)

7 400 FT
20 €

8 600 FT
23 €

7 700 FT
20,8 €

1 800 FT
49 €

1 800 FT
49 €

14 200 FT
38,4 €









MEINKOSU

WAGYU SUTEKI 200g
wagyu hatszin
wagyu sirloin steak

SUZUKI

tengeri sull6 filé, ponzu vaj,
ordogszekér gomba, vad brokkoli
sea bass fillet, ponzu butter,
king oyster mushroom,

wild broccoli

1,4,6,7,11)

KARIFURAWA

siilt karfiol, kecskesajt,
jalapeno-koriander szész
grilled cauliflower, goat cheese,
jalapeno-cilantro sauce

0!

39 500 FT
106,8 €

9 900 FT
26,8 €

5 800 FT
15,7€
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MEINKOSU

SAKE 9 900 FT
label rouge lazac, tatsoi, 26,8 €
gomba, umami sz6sz

label rouge salmon,

tatsoi, mushroom,

umami sauce

(1,4,6,7)
KURODAI 14 500 FT
fekete tékehal, daikon, 39,2 €

saikyo-miso sz6sz

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










LOBSTER 5 900 FT / 100 GR
min. 400g 159€
grillezett homar,

ponzu vaj

grilled lobster,

ponzu butter

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










SASHIMI

TUNA TATAKI

bluefin tonhal, szarvasgombas
ponzu, lime

bluefin tuna,

truffle ponzu, lime

(1, 4, 6)

HAMACHI N SHISO
hamachi, pisztacia,

shiso levél, miso, jalapeno
hamachi, pistachio,

shiso leaf, miso, jalapeno
(1,4,6,8,10,11)

7 800 FT
21,1 €

5 200 FT
14,1 €
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WAGYU TATAKI 13 000 FT
wagyu hatszin, fistolt 35,1€
ponzu, marinalt hagyma

wagyu sirloin, smoked

ponzu, marinated onion

(1, 6)

YAMI YAMI
lazactatar, avokado, 5200 FT
masago, Ujhagyma, 14,1€

csipds ponzu

salmon tartare, avocado,
masago, spring onion,
spicy ponzu

(1, 4, 6)

KONGO

SAKANA 8 800 FT
lazac, bluefin tonhal, 23,8 €
hamachi,

sz0jas szezamos ontet
salmon, bluefin tuna,

hamachi, soy - sesame
sauce

(1,4,6,11)
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TOKIO COLLECTION

TOKIO RI

4 krush roll, 4 odoroki roll,

4 sake avocado, 4 hotto kyuri roll,
2 csip6s lazac gunkan,

2 hamachi nigiri,

2 argentin vorosrak nigiri,

2 avokadé-majonéz-masago nigiri,
2 padlizsdn-miso gunkan

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 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 perzselt bluefin tonhal libam4j nigiri,
2 tamago nigiri

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 - bluefin tuna nigiri,
2 tamago nigiri

1,2,3,4,6,7,11)

32 300 FT
87,3 €

47 900 FT
129,5 €
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TOKIO ROLLIN
4 db/ 4 pieces

HOTTO KYURI

pacolt uborka, chili majonéz,
ropog6s hagyma, koreai chili
marinated cucumber, chili mayo,
crunchy onion, korean chili

(1, 3, 10)

TOTEMO SAKE
stlt rizs, lazac,

sriracha, jalapeno

crispy fried rice, salmon,
sriracha, jalapeno

1, 3, 4, 6, 10)

TOTEMO WAGYU
stilt rizs, wagyu,
gochujang, snidling
crispy fried rice, wagyu,
gochujang, chives

(1,3, 6,10, 11)

KRUSH

rak tempura, bluefin tonhal,
lazac, masago, avokado,
tempura morzsa, teriyaki,
csipds sajtszosz

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

ODOROKI

perzselt lazac, masago, lazackaviar,
avokado, sriracha, ponzu

seared salmon, masago,

ikura, avocado, sriracha ponzu

(1, 4,6)

3 700 FT
10 €

5 000 FT
13,5€

12 500 FT
33,8 €

5 900 FT
15,9 €

5 600 FT
15,1 €
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TOKIO ROLLIN
4 db/ 4 pieces

vFURANSUGO 3 700 FT
kapia paprika, avokado, sparga, 10€
répa, snidling, majonéz, csipds sajt
sz0sz, tempura morzsa
bell pepper, avocado, asparagus,
carrot, mayo, spicy cheese sauce,

tempura flakes
(1,3,7)

vSHIZO 3 700 FT
sparga, répa, avokadd, uborka, 10€

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

kizami wasabi mayo

1, 3)

TERIMAYO UNAGI 4 500 FT
tempurdban siilt roll, angolna, 12,2 €
masago, Ujhagyma, krémsaijt,

bonito pehely, teriyaki, japin majonéz

tempura fried roll, eel, masago,

spring onion, cream cheese,

bonito flakes, teriyaki, japanese mayo

(1, 3, 4, 6)

SAKE GURO 11 400 FT
perzselt kacsamaj, lazac, angolna, 30,8 €

masago, lazackaviar, avokado,
Ujhagyma, teriyaki

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

(1,4, 6)

CRAZY PANKO 5 900 FT
pankoban siilt roll, pacolt retek, 15,9 €
cheddar, csipds bluefin tonhaltatar

panko fried roll, takuan,

cheddar, spicy bluefin tuna tartare

(1,3,4,7)
LEE 7 500 FT
bluefin tonhal, lazac, masago, 20,3 €

uborka, koriander, chili,
csipds majonéz

bluefin tuna, salmon, masago,
cucumber, cilantro,

chili, spicy mayo

(1, 3,4,10,11)









NIGIRI
1db/ 1 piece

PADLIZSAN,

MISO GUNKAN
eggplant, miso gunkan
(1, 6)

PERZSELT KACSAMA]J,
BLUEFIN TONHAL,

TERIYAKI SZOSZ, SZEZAMMAG
seared foie gras, bluefin tuna,
teriyaki sauce, sesame seeds

1,4, 6,11)

LAZACKAVIAR, LAZAC,
FURJTOJAS GUNKAN
itkura, salmon,

quail egg gunkan

(3, 4)

ARGENTIN VOROSRAK,
KIZAMI WASABI
argentinian red prawn,
kizami wasabi

1,2

1 600 FT
43¢€

3 200 FT
8,6 €

3 100 FT
8,4 €

2 300 FT
6,2 €
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NIGIRI
1db/ 1 piece

HAMACHI, SHISO,
MARINALT JALAPENO
hamachi, shiso,
marinated jalapeno
1,4, 6,10, 11)

BLUEFIN TONHAL,
AVOKADO, TERIYAKI,
SAJTKREM, DAIKON
bluefin tuna, avocado,
teriyaki, creamcheese,
daikon

(1,4,6,7, 11)

FUSZERES LAZAC
GUNKAN

spicy salmon
gunkan

(3,4, 10, 11)

AVOKADO,
MAJONEZ,
MASAGO
avocado, mayo,
masago

(3, 4, 10, 14)
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2 300 FT
6,2 €

1 800 FT
49 €

2 000 FT
54¢€

1 200 FT
3,2 €









OKASI

RAISU 4 200 FT
kékuszos rizspuding, 11,4 €
passion fruit, matcha
coconut rice pudding,
passion fruit, matcha

SHOKORA 3 900 FT
SUFURE 10,5 €
csokoladé souffle,

vanilia fagylalt, pekandi6

chocolate souffle, vanilla ice

cream, pecan nut

1,3,7,8)

CHIZUKEKI 3 900 FT
sajttorta créme brulée, 10,5 €
crumble, malna sorbet

cheesecake créme brulée,

crumble, raspberry sorbet

1,3,7,8)

BANANA 4 200 FT
kékuszkrém, banan, 11,4€
torokméz

coconut cream, banana,
turkish delight
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1: glutén / gluten 8: di6félék / tree nuts

2: rakfélék / crustaceans 9: zeller / celery

3: tojas / eggs 10: mustar / mustard

4: hal / fish 11: szezdmmag / sesame
5: foldimogyoré / peanuts 12: kén-dioxid / sulphites
6: szdjabab / soya 13: csillagftirt / lupin

7: tej / milk 14: puhatestiek / molluscs

V: Vegetarianus / Vegetarian

Az extra szészokért adagonként
500 Ft-ot szamolunk fel.
Adding extra sauces costs

1.3 € per portion

P

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



