ETLAP /
MENU
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IZAKAYA

EDAMAME
OLIIIapeHHbIe COeBble 600D,
MOPCKas COJb

steamed soybean, sea salt
©6)

SPICY EDAMAME
olInapeHHble coeBble 600bI, Yy,
9eCHOK, UMOMPb, MOPCKas COMb
steamed soybean, chili, garlic,
ginger, sea salt

1, 6)

BUROKKORI

VKU 6p01<1<0111/[, TaxVHY, HOPU
wild broccoli, tahini, nori
(1,6, 11)

BITO “GYOZA” 3 1IIT / 3PCs
CBeKOJIbHbIE paB1oIN, ThIKBA,
SAIIOHCKaA C/INBa, Kappu

beetroot ravioli, pumpkin,
japanese plum, curry

(12)

TAHINI

KYPVHBII IIAIIIBIK, TAXUHY,
MacCJ/IoO Ymjin, BakaMe
chicken skewer, tahini,
chili oil, wakame

(1,5, 11)

ROCK SHRIMP
TI/IFPOBbIC erBeTKI/I TeMnypa,
MMKAHTHBIV MallOHe3

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 3u

BbIP€3Ka Barto, KUTayicKas
KaHYCTa, Lupl/[paqa, HOHI[SY
wagyu sirloin, chinese
cabbage, sriracha, ponzu
(1,3,6,11)

TOSUTADA

TYHell, aBOKaJ[0,

MalioHe3 YUIIOTIIE,
BOHTOH

tuna, avocado, chipotle
mayo, marinated onion,
wonton

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

KYABETSU
JKapeHas KaIllycTa,

IeHa yMaMU, IPOXOKH,
MapOKKaHCKI/If/I JIMMOH
grilled cabbage, umami
foam, sourdough,
moroccan lemon

1, 6)

TOKIO CHIZU
»KapeHble pOJUIbl TEMITypa,
JI0COCb, aBOKago, ChIp, COYC
TePUAKI

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

CRISPYKKA
XpyCTAIINI KajibMap,
MaJlOHe3 ¢ MaCI0M 4VJIN
crispy squid,

chili oil mayo

(3,10, 11, 14)
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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 €









CVYTbl

MISO RAMEN
IIO/IYePEBOK IIOPOCEHKA,
KYKypy3a, SI/1[0, /IAIIIa paMeH
pork belly, corn, egg, sesame,
chili oil, ramen noodle

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

MISO TOFU

Tody, BaKaMe, IIHUTT-TTYK
tofu, wakame, chives

(1, 6)

TOM YUM

TPV VIOHHbIN TaVICKUI CYTI, Me/INCCa,
JIUCT /TaliMa, CBUHMHA, KONbpaou,
MOJIONION IIMMHAT

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

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

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

KPEBETKAMU - 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 €
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CAJIATDI

MANGO

3e/IEHO€e MAHTo, OTypel,
KOJIbpabu, Ynin, KOPUaHzp
green mango, cucumber,
kohlrabi, chili, cilantro
(1,2,4,5,6,8)

KORURABI
KOJIbpabu, mepery Kammu,
IIapMe3aH, MILCO, 1013y
kohlrabi, bell pepper,
parmesan, miso,

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

DRY MISO

XxpycrAamas caﬁma, YUIIChI N3

6arara, CYXOI1 MICO, 3€/I€HBIN

casiar, Coyc MICO
crispy fish, sweet potato
chips, dry miso, salad,
miso dressing

1,4, 6,11)

MIKKUSU

JINCThS CajiaTa, MalKoH,
pernuc, 3ampaBKa /i3y
mixed salad, marinated
radish, yuzu vinaigrette
(1,6)

HORENSO

MOJIOZIOJ IIIIMHAT, CyXOJl MICO,

Tprodesb, 06)KapeHHbII YK

baby spinach, dry miso, truf-

fle, fried onion
1,3,6,7)

KPEBETKM - PRAWN
@

5 300 FT
14,3 €

3 300 FT
8,9¢€

6 900 FT
18,6 €

2 800 FT
7,6 €

4 600 FT
12,4 €

1 600 FT
43¢€









GJTROOA HA BOKE

KIMCHI TO

BUTABARA

KM, CBUHOJ XUBOT, COEBBII COYC,
KOYXY/I>KaH, yIOH

kimchi, pork belly, soy sauce, go-
chuyang, udon

(1, 4, 6)

PAD THAI

pUCOBasi JIamniiia, KOpUaHap, MOPKOBB,
A0, Tpopocire 600bI Malll, apaxuc
rice noodle, cilantro,

carrot, egg, mung beans sprout,
peanut

(3,5)

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

KPEBETKAMM - PRAWN
3, 9)

5 500 FT
149 €

5 500 FT
149 €

6 000 FT
16,2 €

6 000 FT
16,2 €
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GJIOOA HA BOKE

PAD KRA PAO NUEA
OCTpPOE TalICKO€e pary U3 BbIPE3KI,
ANYHNIA-TI1a3yHbA, 63.3]/[71]/[1(, puc
spicy thai tenderloin ragout,
sunny-side up eqgg, basil, rice
1,3,4,6,12, 14)

TAKE UDON

TIOJIOCKY U3 BBIPE3KI,
6amMOyKoBbIe mober, 6a3nnuk,
apaxuc, YIOH, KPacHbIil Kappu
tenderloin strips, bamboo
shoots, basil, peanut,

udon, red curry

(1,4,5,12)

TOFUTERIAN

JKapeHslil TOQy, CTPyYKOBas
(daconb, 9pMHIY, HINNHAT,
3€JIEHDIN TYK, TEPUAKU +
KpeBeTKa + Kypuia

fried tofu, green bean,

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

KYPULLEN - CHICKEN

KPEBETKM - PRAWN
@

YAKIMESHI XO
>KapeHblil puc, Barto, coyc XO,
rpu6 muuTaKe, MIMHAT, A0
fried rice, wagyu, XO sauce,
shiitake, spinach, ginger, egg
1,2,3,4,6,12, 14)

7 400 FT
20 €

8 500 FT
23 €

7 7T00 FT
20,8 €

1 800 FT
49 €

1 800 FT
49 €

14 200 FT
38,4 €









OCHOBHbIE GJIFKOOA

WAGYU SUTEKI 200g
¢ue Bario,

TaVICKUII apaXMCOBbIN COYC
wagyu sirloin steak

SUZUKI

(1)]/[)'[6 MOPCKOFO OKYHH, MaciIo HOHHSY,
BEIIIeHKa CTeIlHaAd, 6pOKKO}II/I

sea bass fillet, ponzu butter,

king oyster mushroom,

wild broccoli

1,4,6,7, 11)

KARIFURAWA

3amneuyéHHas IBE€THasA KallyCTa, K031t
CBIpP, COYC XaJ/IalleHbO—KOpUaH/p
grilled cauliflower, goat cheese,
jalapeno-cilantro sauce

(™

39 500 FT
106,8 €

9 900 FT
26,8 €

5 800 FT
15,7 €
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OCHOBHI CTPABW

SAKE

nococs label rouge, Tarcoit,
rpubBbl, COyC ymMaMu

label rouge salmon,
tatsoi, mushroom,
umami sauce

(1,4,6,7)

KURODAI

caipa, JailkoH, COyC Caliké MICO
black cod, daikon,
saikyo-miso sauce

1,4,6,11)

9 900 FT
26,8 €

14 500 FT
39,2 €









LOBSTER
min. 400g

nobcTep Ha Tpue,
MacyIo TIOH/I3Y
grilled lobster,
ponzu butter
1,2,3,6,7)

5 900 FT / 100 GR
15,9 €
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TOKIO NAMA










SASHIMI

TUNA TATAKI

TyHell, TPIoQeTbHBII OH/3Y,
nanm

tuna, truffle

ponzu, lime

(1, 4, 6)

HAMACHI N SHISO
XaMauy, pUCTAIIKA, TCT IINCO,
MICO, Xa/TaIIEHbO

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
q)l/me Bario, KOITYeHbI
IIOH3Y, MapI/IHOBaHHbe/I JIyK
wagyu sirloin, smoked
ponzu, marinated onion
1, 6)

YAMI YAMI

TapTap U3 10COCs, AaBOKAJIO,
Macaro, 3€eJIeHbII YK, OCTPbIil
HOHZI3Y

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

(1, 4, 6)

KONGO

SAKANA

J10COCh, TYHell, XaMaul,
COCBO-KYH)KYTH&H 3allpaBKa
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 €









KOJUTEKUWMST TOKNO

TOKIO RI 32 300 FT
4 krush ponna, 4 odoroki ponna, 87,3 €
4 sake aBokafo, 4 hotto kyuri pomnrna,

2 OCTPBIIT T0COCH TYHKaH,

2 XaMa4y HUTUPU,

2 apreHTMHCKas KpacHas KpeBeTKa HUTUPY,

2 aBOKaJ]0-Mall0-Macaro HUTUpu,

2 6aKIaXKaH-MJCO I'yHKaH

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 47 900 FT
4 krush ponna, 4 lee ponna, 129,5€
4 terimayo yHaru posna,

4 shizo poinna, 4 sake guro posa,

4 crazy IaHKO poOJIIa,

2 aBOKaJJ0-Mall0-Macaro HUTUpY,

2 000%CKEHHBIN TYHel] ¢ Qya-Tpa HUTUPH,

2 TamMaro HUTMpu

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)
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TOKIO ROLLIN

4 it / 4 pieces

HOTTO KYURI

Map1HOBaHHbIE OTypIbl, MalioHe3 YNIn,

XPYCTALIMUN JIYK, KOPEVCKUI YN

marinated cucumber, chili mayo,

crunchy onion, korean chili
1, 3, 10)

TOTEMO SAKE
JKapeHbI PUC, 10COCh,
urpypaya, XajaaleHbo
crispy fried rice, salmon,
sriracha, jalapeno

(1,3, 4, 6, 10)

TOTEMO WAGYU
YKapeHbIil plUC, Baro,
TOYY/)KaH, IIHUTT-TYK
crispy fried rice, wagyu,
gochujang, chives

(1, 3,6,10,11)

KRUSH

KpeBETKU TeMnypa, TyHeEL, 10COCh,
Macaro, aBokajgo, cyxapu TeMIrypa,
TEPUAKU, OCTPBIN CBIPHBII COyC
shrimp tempura, tuna,

salmon, masago, avocado,
tempura flakes, teriyaki,

spicy cheese sauce

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

ODOROKI

)KapeHbIﬁI JI0COCh, Macaro, MKpa 10cocs,

aBOKaJ10, IIpUpaYa, OH/A3Y
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 T / 4 pieces

FURANSUGO

nepel| Kamiu, aBOKajIo, Cliapyka, MOPKOBb,
LIHUTT-TYK, MallOHE3, OCTPBIN CHIPHBIN
COYC, CyXapy TeMIypa

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

1,3,7)

SHIZO

crlaps>ka, MOPKOBb, aBOKaJI0, OTypell,
aiikoH, MaitoHe3 ¢ Bacabu kizami
asparagus, carrot, avocado, cucumber,
daikon, kizami wasabi mayo

(1, 3)

TERIMAYO UNAGI

>KapeHble POJUIbl TEMITYpa, YTOpb,
Macaro, 3eJIeHblil IyK, C/INBOYHBII CbIp,
XJIOTIbsI GOHUTO, TePUAKH, ATTOHCKUI
MaiioHe3

tempura fried roll, eel, masago,
spring onion, cream cheese,

bonito flakes, teriyaki, japanese
mayo

(1,3, 4, 6)

SAKE GURO

ob>xapeHas (ya-rpa, 10c0Ch, yTOpb,
Macaro, MKpa JI0CoCsl, aBOKAJIO,

3€JIEHBIN TYK, TEPUAKU

seared foie gras, salmon, eel, masago,
ikura, avocado,spring onion, teriyaki
(1, 4, 6)

CRAZY PANKO

pOJIBL, 06KapeHHbIe B IIAHNPOBKE,
MapMHOBAHHBII PEIIC, Yeep,
OCTpBIIi TapTap U3 TyHLA

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

LEE

TYHeLl, TOCOCh, Macaro, orypet,
KOPMAHAP, YUY, OCTPbIl MallOHE3
tuna, salmon, masago,cucumber,
cilantro, chili, spicy mayo

(1, 3,4, 10, 11)

3 700 FT
10 €

3 700 FT
10 €

4 500 FT
122 €

11 400 FT
30,8 €

5 900 FT
15,9€

7 500 FT
20,3 €









NIGIRI

1 mr/ 1 piece

BAKJIAJKAH, MICO I'VHKAH
eggplant, miso gunkan
(1, 6)

OBXAPEHHAS ®VA-TPA,
TYHEL, COYC TEPUAK,
KYHXYT

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

MKPA JIOCOCH, JIOCOCD,
I'YHKAH M3 ITEPEITEJIMHBIX AUI]
ikura, salmon,

quail egg gunkan

(3, 4)

APTEHTMHCKUMN
KPACHBIV KPAB, KUJI3AMU
BACABU

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

1 mr/ 1 piece

XAMAYN, HINCO,
MAPMHOBAHHBIN
XAJIAITEHBO
hamachi, shiso,
marinated jalapeno
(1,4, 6,10, 11)

TYHEII, ABOKAJIO, TEPMSKI,
CJIMBOYHBLIN CBIP, TAVIKOH
bluefin tuna, avocado, teriyaki,
creamcheese, daikon

1,4, 6,7, 11)

I'YHKAH C [TPSIHBIM JIOCOCEM
spicy salmon

gunkan

(3,4,10,11)

ABOKAJIO,
MAVIOHE3,
MACATO
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
32¢€









OKASI

RAISU 4 200 FT
KOKOCOBbIII PUCOBbITL 11,4 €
IY/IVHT, MapaKyiid

coconut rice pudding,

passion fruit, matcha

SHOKORA 3900 FT
SUFURE 10,5€
IIOKO/IaHOe Cy e,

BaHWIbHOE MOPOXKEHOE,

Opexu IeKaH

chocolate souffle, vanilla

ice cream, pecan nut

1,3,7,8)

CHIZUKEKI 3 900 FT
YI3KeVIK KpeM-Opiore, 10,5€
KpaMOJ1, MaIMHOBBIN COpOeT
cheesecake créme brulée,

crumble, raspberry sorbet

(1,3,7,8)

BANANA 4 200 FT
KokocoBblit KpeM, 6aHaH, 11,4€
TypeUKui MEx,

coconut cream, banana,

turkish delight
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1: Kpyms! / gluten 8: Opexu / tree nuts

2: Pakoo6pasubie /rustaceans  9: Cenbuepeit / celery

3: Sitna / eggs 10: Topunua / mustard

4: Poiba / fish 11: Kynxyrt/ sesame

5: Apaxuc /peanuts 12: Ouokcupcepoicynsdursr / ulphites
6: Coesbie 60661 / S0Y 13: Troimu / lupin

7: Monoxo / milk 14: Monntocku / molluscs

V: Vegetarian

3a AOIIOTHUTE/IbHBIE COYChI B3VIMAC€TCA IIVIaTa B
pasmepe 500 GOpMHTOB 3a HOPINIO.

Adding extra sauces costs

1.4 € 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



