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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)

NISE NO “GYOZA” 3pPcs

mTn 3

DIPIP 25N MNW DWW ,PIp3 MmN ,OXIOX NYST
butternut squash, apple,

mint, black garlic, coconut milk

(12)

TAHINI

ANXPN ;HYY Nw AN IR
chicken skewer, tahini,
chili oil, wakame

(1,5,11)

ROCK SHRIMP
MIPID 111N L,V DINTIW
tiger prawn tempura,
spicy mayo

(1,2, 3,10, 11)

2 200 FT
6,4 €

2 500 FT
7,2€

4 200 FT
12,2 €

3 900 FT
11,3 €

4 800 FT
13,9€

4 700 FT
13,6 €



IZAKAYA

TOKIO CHIZU

ATPAX 050 ,1anva on S
XMV 201,712

tempura fried roll, salmon,
avocado, cheese,

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

GYOZA 3 nnon

1D, ¥MD 2170 MR NN WA
wagyu tenderloin, chinese
cabbage, sriracha, ponzu
1,3,6,11)

ABOKADO SARADA
nH LPIY1 ;2170 ,11DE5N TPIAR
By aXPIN

avocado, cucumber, cabbage,
mint, moroccan lemon, chili
©)

MAGURO NO
TARUTARU

A0 HY A0KN 172I0-N9IND AN
M N2 TN

bluefin tuna, wasabi,

sisho leaf, wild rice, yuzu
(1,4,6,7)

CRISPYKKA

5YY 7w oy 1M ;7D MIRNDP
crispy squid,

chili oil mayo

3,10, 11, 14)

04

4 600 FT
13,3 €

7 100 FT
20,6 €

4 200 FT
12,2 €

6 400 FT
18,6 €

6 800 FT
19,7 €









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)

5 500 FT
15,9 €

3 100 FT
9€

5 500 FT
15,9 €

5 500 FT
15,9 €

6 100 FT
17,7€

o7



nRlobLo)

MANGO 5 500 FT
J57% sy embn o 1n 159 €
mao1

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

DRY MISO 7 100 FT
1om 1001 oYy, mnw mopaar 206 €
10" 2VM ,P1 VYO LW

crispy black cod, sweet

potato chips, dry miso,

salad, miso dressing

1, 4, 6, 11)

MAGURO SARADA 6600FT
LYY DM AIOM PDI0-N9IMA N 19,1€
mn23p nan hw nyna

bluefin tuna, baby romaine

lettuce, quail egg, assorated

tomatoes

1, 6)

HORENSO 4 900 FT
b¥a ,pAnd ArAvD W oM an . 14.2€
Mon

baby spinach, dry miso,

truffle, fried onion

1,3.,6,7)

oanw - PRAWN 1 800 FT
@) 52€
KORURABI 3 900 FT
M 10 LN ,1ap Haba pahp 11,3€

kohlrabi, bell pepper,
parmesan, miso,

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










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)

oanw - PRAWN

(3, 5)

6 200 FT
18 €

5 900 FT
17,1 €

6 200 FT
18 €

6 500 FT
18,8 €

11



P11 Man

YAKIMESHI XO

IXDPR 201 KRN 1000 H¥a,

D" ;1N ,TPROW

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

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)

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)

TOFUTERIAN

SR NPI0D AP PIPY L1000 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

oonw - PRAWN
2)

14 200 FT
41,2 €

8 700 FT
25,2 €

7 900 FT
22,9€

6 900 FT
20 €

1 800 FT
52¢€

1 800 FT
52¢€









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

39 900 FT
115,7 €

9 900 FT
28,7 €

6 000 FT
17,4 €

15



nmMpy nan

KURODAI

DM IPID 20T ,NPTT W A9pA X7
black cod, daikon,
saikyo-miso sauce
1,4,6,11)

SAMON SUTEKI

M0 201 ,IPROW IDOXV ,1 NS0
oomn

salmon, tatsoi, shiitake,
fermented soybean sauce
(1,4,6,11)

14 800 FT
42,9 €

8 900 FT
25,8 €









LOBSTER 6 000 FT 7/ 100 GR
min. 400g 174 €
TND NRAN M3 0PN

grilled lobster,

ponzu butter

(1,2,3,6,7)

19



TOKIO NAMA










SASHIMI

PURESUTO MAGURO
PPN, JWIPN NS SPI0-NSINI ANY
bluefin tuna, smoked

ponzu, jalapeno

(1, 4, 6)

YAMI| YAMI

TTPIAX ,]NHD 1010,

M 1IN0 LI XA NANDN

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

(1,4, 6)

6 400 FT
18,6 €

5 400 FT
15,7€

23



WAGYU TATAKI

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

{, 6)

MISO SAKE

MM NYK DN KPP oM ,1nbo
salmon, miso, kizami wasabi,
hijiki seaweed

(1,4,6,10)

KONGO

SAKANA

Y¥Nn LN ,1nbo,

DIWMWT MO 201

salmon, tuna, hamachi, soy -
sesame sauce

(1,4,6,11)

13 200 FT
38,3 €

5 900 FT
17,1 €

8 800 FT
25,5€









TR0 NMYPHIP

TOKIO RI

DT PINTIX 4,01 WP 4
5111008 4,511 1TPIAR NPRD 4
20IP8 1INOD 1PN 2

RN N 2

JRIOLR OITR DN AW 7 2
JARDR-TM-1TPIAN M 2
LARNV M 2

4 krush roll, 4 odoroki roll,

4 sake avocado roll, 4 pesuto roll,
2 spicy salmon gunkan,

2 hamachi nigiri,

2 argentinian red prawn nigiri,
2 avocado-mayo-masago nigiri,
2 tamago nigiri

1,2,3,4,6,7,10, 11)

YUTAKA RI

517 ARNK PRAMD 4 51D 4 51 wnp 4
D17 1P38 TP 4,901 1A TIPXD 4,01 W 4
27727 1ARON-PRN-1TPIAR 2

SR 722 OY 7910 A0 M 2

M7 1NN 2

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)

37 900 FT
109,9 €

50 800 FT
147,2 €

27






TOKIO ROLLIN

monn 4 / 4 pieces

PESUTO

10w 100D ,NMY ;11985 N
carrott, cucumber, chives,
sisho pesto

(1,8)

TOTEMO SAKE
1850 ,7°¥1M0 , Yo 10N TMIX
crispy fried rice, salmon,
sriracha, jalapenoo

1, 3, 4, 6, 10)

TOTEMO WAGYU
2RV LPIRN LIN0N TR
crispy fried rice, wagyu,
gochujang, chives

(1, 3,4, 10, 11)

ODOROKI

JTP1AX LTINS ARMp 1aKon 21y o
N9, ¥ M0

seared salmon, masago,

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

KRUSH

> TP1AN ,1AR0N ,]'173170 ,1210 ,715100V1 DONMYW

TN 722 201 SPRMD LTNDNAD TNTD
shrimp tempura, tuna,
salmon, masago, avocado,
tempura flakes, teriyaki,
spicy cheese sauce
(1,2,3,4,6,7)

3 900 FT
11,3 €

5 100 FT
14,8 €

12 800 FT
37,1 €

5 700 FT
16,5 €

6 000 FT
17,4 €

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 100 NPT 195N )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)

3 900 FT
11,3€

3 900 FT
11,3€

4 700 FT
13,6 €

11 600 FT
33,6 €

6 000 FT
17,4 €

7 500 FT
21,7€
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NIGIRI

m>»nn 1 /1 piece

o5} 125pD, 701, PITRMY NRDY, XYN MAp
salmon gravlax, miso,

kizami wasabi, hijiki seaweed

(1, 4, 6, 10)

DIWNIW PRMV 201 ,AN0 ,21Y MX 7m
seared foie gras, bluefin tuna,
teriyaki sauce, sesame seeds
(1,4, 6, 11)

PO 7¥a RPN N5 ,1ndo IXmp
ikura, salmon,

quail egg gunkan

(3, 4)

AKDN MKTP IXIVINIR DITR DINMY
argentinian red prawn,
kizami wasabi

(1,2)

2 300 FT
6,7€

3 200 FT
9,3€

3 100 FT
9€

2 300 FT
6,7€
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NIGIRI

mx>nn 1/ 1 piece

NPT ,MINY N2 PRV NTIAR ,AN0
bluefin tuna, avocado, teriyaki,
creamcheese, daikon
(1,4,6,7,11)

0310 M50 IXpMA
spicy salmon
gunkan

(3,4, 10, 11)

1ARDA LI TPIAR
avocado, mayo,
masago
(3,4,10,14)

34

2 400 FT
7€

2 000 FT
58€

1 300 FT
3,8€









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)

MOCHI
SELECTION
DPNNY M YN NN
mochi selection,
seasonal fruits

4 300 FT
12,5 €

4 300 FT
12,5€

4 300 FT
12,5 €

4 300 FT
12,5 €

37



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: mmo max / 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€=2345Ft

TOKIOBUDAPEST.COM



