ETLAP /
MENU
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IZAKAYA

EDAMAME

0 15N ,0WIan Ao Mo
steamed soybean, sea salt
(6)

SPICY EDAMAME

0 o 72,0 5y obwian Mo Do
steamed soybean, chili, garlic,
ginger, sea salt

(1,6)

BUROKKORI

M L,AIA0 12912

wild broccoli, tahini, nori
1,6,11)

BITO “GYOZA” 3pcs

M 3 — MRp Y Prw ,nYHT ,pYo P
beetroot ravioli, pumpkin,
japanese plum, curry

(12)

TAHINI

ANXPN ;HYY W LAY, InIRNY
chicken skewer, tahini,
chili oil, wakame

a,5,11)

ROCK SHRIMP
MIPD TN ,NNDNAVI DAY
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 NN
MDY 0 P PR WA
wagyu tenderloin, chinese
cabbage, sriracha, ponzu
(1,3,6,11)

TOSUTADA

NOM ,IVITY 1M N TPIANR L,AND
tuna, avocado, chipotle
mayo, marinated onion,
wonton

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

KYABETSU

,07NW ARPIX 9P L5733 113
WPIN NS

grilled cabbage, umami
foam, sourdough,
moroccan lemon

(1, 6)

TOKIO CHIZU

JTP1AR ;b0 ,Ampnoa 1on S
MR 201,712

tempura fried roll, salmon,
avocado, cheese,

teriyaki sauce
(1,3,4,6,7,11)

CRISPYKKA

S5Y¥ (W oY 1,70 RO
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 €









0PN

MISO RAMEN

TAX1 NPIOX 0¥ ,07N ;1T W Annnn e
pork belly, corn, egg, sesame,

chili oil, ramen noodle

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

MISO TOFU

MY ,INRPN 10

tofu, wakame, chives
1, 6)

TOM YUM

™5 HY oX NS NN YR PN,
TN 2273 AP e

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

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

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

oanw - 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



nRlobLo)

MANGO 5 300 FT
J57% sy embn o 1n 14,3 €
mao1

green mango, cucumber,
kohlrabi, chili, cilantro

(1,2,4,5,6,8)
KORURABI 3 300 FT
M oM D ,ep bbe pahp 89¢€

kohlrabi, bell pepper,
parmesan, miso,

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

DRY MISO 6 900 FT
10 ,MOYA OIYY ;D NAW 5P AT 18,6 €
DM 201 ,P1V V0 W

crispy black cod, sweet

potato chips, dry miso,

salad, miso dressing

(1,4,6,11)
MIKKUSU 2 800 FT
T DN LY LPPTT 0P VYo 7,6€

mixed salad, marinated
radish, yuzu vinaigrette
({, 6)

HORENSO 4 600 FT
S¥a ,pano ArAvD W om an . 12.4€
1mon

baby spinach, dry miso,

truffle, fried onion

(1,3,6,7)

vamw - PRAWN 1 600 FT
2) 4,3 €










P11 NN

KIMCHI TO

BUTABARA

TTIN AR ,AM0 201 T (0 2 YRR
kimchi, pork belly, soy sauce,
gochuyang, udon

(1, 4, 6)

PAD THAI

MPIPW 7021 ,07¢72 11,7171201D ,TIX MR
071012 011

rice noodle, cilantro,

carrot, egg, mung beans sprout,
peanut

(3,5)

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

oonmw - 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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P11 Man

PAD KRA PAO NUEA
LV X029 IR TIP3 1K

X DI

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

TAKE UDON

iP5 1A ,p1ana axm pa My,
DITX "IXp ,ITIX NMOK ,01012
tenderloin strips, bamboo
shoots, basil, peanut,
udon, red curry
1,4,5,12)

TOFUTERIAN

JAMIR NPI0D AP NPIPY L1IN00 10
MY + DINMW + PRIV ,P1 S¥a ;1N
fried tofu, green bean,

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

qy - CHICKEN

oanw - PRAWN
2)

YAKIMESHI XO

IXDPR 201 KRN 1000 S¥a,

D" ;10 ,IPROW

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

7 400 FT
20 €

8 500 FT
23 €

7 700 FT
20,8 €

1 800 FT
49 €

1 800 FT
49 €

14 200 FT
38,4 €









NPy NN

WAGYU SUTEKI 200g
PTIRN 021012 201 AR TIP3
wagyu sirloin steak

SUZUKI

P77 750 NTIOD I NXAM LOMPIX AT 190
12 ,pMa

sea bass fillet, ponzu butter,

king oyster mushroom,

wild broccoli

(1,4,6,7,11)

KARIFURAWA

M1201-1785M 201,07 NPA3,AMOY DTN
grilled cauliflower, goat cheese,
jalapeno-cilantro sauce

0

39 500 FT
106,8 €

9 900 FT
26,8 €

5 800 FT
15,7 €

15



nmMpy nan

SAKE 9 900 FT
201 ,NIVD MDVRY , 1A 5275 5D 26,8 €
MNDIR

label rouge salmon,
tatsoi, mushroom,
umami sauce

1,4,6,7)
KURODAI 14 500 FT
10" 1PTD A0, AW Hpa AT 39.2€

black cod, daikon,

saikyo-miso sauce
1,4,6,11)










LOBSTER 5 900 FT / 100 GR
min. 400g 15,9 €
TND NRAN M3 0PN

grilled lobster,

ponzu butter

(1,2,3,6,7)

19



TOKIO NAMA










SASHIMI

TUNA TATAKI

0™5 ,]MN3 NPIOD D LN
tuna, truffle

ponzu, lime

(1, 4, 6)

HAMACHI N SHISO
17851 10 oW DY ,PI0DM VYRR
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

yRmn S¥a epn mn LpaRn pa
wagyu sirloin, smoked ponzu,
marinated onion

{, 6)

YAMI YAMI

1TPIAR ;150 "I,

PN AN ,P1 DY 1INON
salmon tartare, avocado,
masago, spring onion, spicy
ponzu

(1, 4, 6)

KONGO

SAKANA

V¥R, ,1nbo,

DIWMWT Mo 201

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 €









TR0 NMYPHIP

TOKIO RI

JTPIAK PRD 4 011 PINTIR 4,51 0P 4
L9701 1m50 Paa 2 51 MR I 4

JPOIR DITX DDRMW M) 2 77700 YINRND 2
1DM-57XN PN 2 ARON-TITM-TTAR ™70 2

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

DT ARNX TR0 4 D1 D 4 DN wnp 4
517138 TP 4,511 11 TIPRD 4 01T 4
27771 1AKDN-TRN-TTPIAR 2

IR T2 0P AN AN 2

M1 RN 2

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

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

32 300 FT

87,3 €

47 900 FT
129,5 €

27






TOKIO ROLLIN

monn 4 / 4 pieces

HOTTO KYURI

ARMIP DYy ;0 Syva 5y nen [ yinn iaabn
marinated cucumber,

chili mayo, chrunchy onion,

korean chili

(1, 3, 10)

TOTEMO SAKE
1851 ,7°¥1™M0 ,NY0 L 1N0N TIX
crispy fried rice, salmon,
sriracha, jalapenoo

(1, 3,4,6,10)

TOTEMO WAGYU
2RV ARD LIN0N 1IN
crispy fried rice, wagyu,
gochujang, chives

(1,3, 4,10, 11)

KRUSH

JTPIAR XN ,1M50 ,AND ,1M15N0a DAY
TN 72723 2017 PRIV ,AMDN0 TND
shrimp tempura, tuna,

salmon, masago, avocado,

tempura flakes, teriyaki,

spicy cheese sauce

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

ODOROKI

JTPIAR ;NS0 IXMP NARON ,21Y DD
™D, YD

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 €

28



TOKIO ROLLIN

m>ann 4 /4 pieces

FURANSUGO

N™MYY AT ,D1NDDX NTPIAN ,ap Haba,
ANV M0 L5MA A123 201 1M

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

(1,3,7)

SHIZO

MXPP 10D 1P ,1H85N )TPIAN N 010K
ARDK

asparagus, carrot, avocado,
cucumber, daikon,

kizami wasabi mayo

(1, 3)

TERIMAYO UNAGI

1AX0N ,NBY ,NENYA 1NvN N,

107112 M0 ,NIAW APAa P Dy,

N2 1N JPRMD

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

(1,3, 4, 6)

SAKE GURO

12X0N ,NaBY ,NNYD ,ANX MK AT,
MRMO ,PI H¥A TN LMD IRmp
seared gooseliver, salmon, eel,
masago, ikura, avocado,
spring onion, teriyaki

(1, 4, 6)

CRAZY PANKO

2T¥ ;w120 1Y 1PIRDA 10n b,
N ANV 0

panko fried roll, takuan,
cheddar, spicy tuna tartare
(1,3,4,7)

LEE

112010 ,119851 1RDN ,1NS0 LN,

m Trn oYY

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 €

5 900 FT
15,9 €

7 500 FT
20,3 €









NIGIRI

m>»nn 1 /1 piece

P12 10Mm Hxn
eggplant, miso gunkan

DWMW SRRV 2017 ,AN0 ,21Y X 1M
seared foie gras, bluefin tuna,
teriyaki sauce, sesame seeds
(1,4, 6,11)

PO ¥ RPN ,InH0 ,)nbo AIxmp
ikura, salmon,

quail egg gunkan

(3, 4)

TARDN MRTP RIVININX DITX DINW
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

mx>nn 1/ 1 piece

w120 185N oW YR 2 300 FT
hamachi, shiso, 6,2 €
marinated jalapeno

(1, 4, 6,10, 11)

NPT ,NINY N2 PPRMD ITPIAR LN 1 800 FT
bluefin tuna, avocado, teriyaki, 49¢€
creamcheese, daikon

(1,4,6,7,11)

"0 1S IXpM 2 000 FT
spicy salmon 54 €
gunkan

(3,4,10,11)

1NDN L1 TPIAR 1 200 FT
avocado, mayo, 32€
masago

(3, 4, 10, 14)
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OKASI

RAISU

nM55°00 ,01P1P OY TIK 2D
passion fruit, matcha
coconut rice pudding,
passion fruit, matcha

SHOKORA
SUFURE

IRPD oM o TP nHo
chocolate souffle, vanilla
ice cream, pecan nut
1,3,7,8)

CHIZUKEKI

5anxap ,n51Ma 0P nraa Ny
5v5 120

cheesecake créme brulée,
crumble, raspberry
sorbet

(1,3,7,8)

BANANA

PNV WAT N1 ,019p 0P
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 €
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1: nma o / gluten 8: omax / tree nuts

2: 10151 obann ot / rustaceans 9: mbo / celery

3: o/ eggs 10: 51in/ mustard

4: on/ fish 11: owmw w1/ sesame

5: onvia / peanuts 12: ownbhor e nynn vt/ ulphites
6: Mo Mk / oya 13: poon Mo, / lupin

7: 25n / milk 14: mnbnxn / molluscs

V: Vegetarian

Adding extra sauces costs
1.3 € per portion

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

Uzemeltet§: 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



