ETLAP /
MENU







03

IZAKAYA

EDAMAME

ommapeHi coesi 6061, Mopcbka cinb
steamed soybean, sea salt

(6)

SPICY EDAMAME
olIrmapexi coesi 606u, uni,
YacHUK, iM6I/Ip, MOpPCbKa Ci/lb
steamed soybean, chili, garlic,
ginger, sea salt

(1, 6)

BUROKKORI

DMK 6pOKKOJIi, TaxiHi, HOpi
wild broccoli, tahini, nori
(1,6,11)

NISE NO “GYOZzZA”

3 10T/ 3PCs

rap6ys 6aTepHar, 16/1yK0, M’ATa, YOPHUI
YaCHUK, KOKOCOBE MOJIOKO

butternut squash, apple,

mint, black garlic, coconut milk

12)

TAHINI

KypA4Mil IIalUUINK, TaXiHi,
OJ1id 4MIi, BaKaMe
chicken skewer, tahini,
chili oil, wakame
(1,5,11)

ROCK SHRIMP
TUTPOBI KPEBETKM TEMIIYPa,
MIiKaHTHUI MajioHe3

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

CMa’KeHi pOTII/I TeMnypa, JIOCOCD,
aBOKango, CI/IP, COYC TepiHKI/I
tempura fried roll, salmon,
avocado, cheese, sesame,
teriyaki sauce

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

GYOZA 3w

BMpi3Ka Bari, KNUTalCbKa
KaIlycTa, IIpyupadvi, IOH3Y
wagyu sirloin, chinese
cabbage, sriracha, ponzu
1,3,6,11)

ABOKADO SARADA
aBOKaJ0, OTipOK, KaIlyCTa, M ATa,
MapOKKaHCBKIII JIMMOH, 4YM/Ii
avocado, cucumber, cabbage,
mint, moroccan lemon, chili
®)

MAGURO NO
TARUTARU

O/IaKUTHUIT TYHeL[b, Bacabi, IucT
HIMCO, JUKUI PUC, 103y

bluefin tuna, wasabi,

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

CRISPYKKA
XPYMKMUIT KalbMap,
MalioHe3 3 O/Ii€l0 YnJIi
crispy squid,

chili oil mayo

(3,10, 11, 14)
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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 €









CVyru

MISO RAMEN
i4epeBOK NOPOCH, KyKypyz3a,
siLe, TOKIIMHA PaMeH

pork belly, corn, egg, sesame,
chili oil, ramen noodle

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

MISO TOFU

Tody, BaKaMe, IMHIT-IOY/IA
tofu, wakame, chives

1, 6)

TOM YUM

TPAAULIIHUI TalICbKUI CYTI, MeJTica,

JIUCT NTaliMa, CBUHMHA, KONbpabi, 6e6i
IIIMHAT

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

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

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

KPEBETKN - 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€
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CAJIATA

MANGO 5 500 FT
3€JIEHMUI MaHTO, OTipOK, 159¢€
KO/Ibpabi, umti, KopiaHzap

green mango, cucumber,

kohlrabi, chili, cilantro

(1,2,4,5,6,8)

DRY MISO 7 100 FT
XpyMKa caiifia, gincu 3 6arary, 206 €
CYXUJl MicCO, 3€JIeHMII caar,

COyC Mico

crispy fish, sweet potato
chips, dry miso, salad,
miso dressing

(1,4, 6,11)

MAGURO SARADA 6600FT
O/TaKUTHUIT TYHEI[b, MOJIOANI 19,1 €
cajaT poMaHo, IeperenyHe

AIe, aCOPTi TOMATiB

bluefin tuna, baby romaine

lettuce, quail egg, assorated

tomatoes

d, 6)

HORENSO 4 900 FT
6e6i mmnmHaT, cyxuii Mico, 14,2 €

Tpo¢enb, obcMarkeHa LUOYIIs
baby spinach, dry miso, truf-
fle, fried onion

(1,3,6,7)

KPEBETKUN - PRAWN 1 800 FT
@) 52¢€
KORURABI 3 900 FT
Konbpa6i, nepeLb Kari, 11,3€

IapMe3aH, Mico, 103y
kohlrabi, bell pepper,
parmesan, miso,

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

P










CTPAB/ HA BOKE

KIMCHI TO

BUTABARA

KiM4i, CBUHAYMI )KUBIT, COEBUIL COYC,
KOYXY/I>KaH, yIOH

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

(1, 4, 6)

PAD THAI

pHcOBa JTOKIINHA, KOpiaHAP, MOPKBa,
siine, mpopocti 606m Mar, apaxic
rice noodle, cilantro,

carrot, egg, mung beans sprout,
peanut

(3,5)

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

KPEBETKN - PRAWN

(3,9)

6 200 FT
18 €

5 900 FT
17,1 €

6 200 FT
18 €

6 500 FT
18,8 €
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CTPAB/ HA BOKE

YAKIMESHI XO
CMa)KeHUII puc, Bario, coyc XO,
Fp]/[6 LIMiTake, MIIIMHAT, Si1e
fried rice, wagyu, XO sauce,
shiitake, spinach, ginger, egg
1,2,3,4,6,12, 14)

TAKE UDON

CMY>KKM 3 BUPi3KI,

naronu 6amoyka, 6aswik,
apaxic, yIoH, Y4epBOHMI Kappi
tenderloin strips, bamboo
shoots, basil, peanut,

udon, red curry

(1,4,5,12)

PAD KRA PAO NUEA
TOCTpe TaliCbKe Pary 3 BUPi3KMU,
A€YHA-T/Ia3yHbA, 6a3MITIK, pUc
spicy thai tenderloin ragout,
sunny-side up eqgg, basil, rice
(1,3, 4,6, 12, 14)

TOFUTERIAN

CMa)keHUI1 ToQy, CTPYyIKOBa
KBaCOJIs, EPUHTI, IIINHAT, 3e/IeHa
o6y, TepifAki + KpeBeTKa +
KypKa

fried tofu, green bean,

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

KYPKA - CHICKEN

KPEBETKN - PRAWN
@

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¢€









OCHOBHI CTPABU

WAGYU SUTEKI 200g
dine Bario,

TaICbKUIT apaXiCOBUI COYC
wagyu sirloin steak

SUZUKI

q)ine MOPCBHKOI'O OKYHS, OJlisl IIOH3Y,
[/IMBa CTENOBa, OPOKOIi

sea bass fillet, ponzu butter,
king oyster mushroom,

wild broccoli

(1,4,6,7,11)

KARIFURAWA

3ameyeHa I[BiTHa KaIlyCTa, KO3S4Mil CUp,
COYC 3 XaJIalleHbJI0 Ta KOpiaHApY
grilled cauliflower, goat cheese,
jalapeno-cilantro sauce

(™

39 900 FT
115,7 €

9 900 FT
28,7 €

6 000 FT
17,4 €
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OCHOBHI CTPABU

KURODAI

cailjia, JailKOH, COyC CallKe Mico
black cod, daikon,
saikyo-miso sauce

1,4, 6,11)

SAMON SUTEKI
JI0COCh, TaTCOV, IINITAKE,
(dbepMeHTOBaHUI COEBUIL COYC
salmon, tatsoi, shiitake,
fermented soybean sauce
(1,4,6,11)

14 800 FT
42,9 €

8 900 FT
25,8 €









LOBSTER
min. 400g
nobcTep Ha Tpu,
071isA IIOH3Y
grilled lobster,
ponzu butter
1,2,3,6,7)

6 000 FT / 100 GR
17,4 €
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TOKIO NAMA










SASHIMI

PURESUTO MAGURO
OIaKVTHWII TYHeIlb, KOITIeHMI
HIOH3Y, Xa/IalleHbI1o

bluefin tuna, smoked

ponzu, jalapeno

(1, 4, 6)

YAMI YAMI

TapTap 3 10coc,

aBOKaJ0, Macaro, 3ejeHa I_U/I6YJIH,
TOCTp¢€ IIOH3Y

salmon tartare, avocado, masa-
go, spring onion, spicy ponzu
(1,4, 6)

6 400 FT
18,6 €

5 400 FT
15,7 €
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WAGYU TATAKI
q)ine Bario, KoIr4eHa IOH3Y,
MapIHOBaHa I_U/I6y}'IH
wagyu sirloin, smoked
ponzu, marinated onion
1, 6)

MISO SAKE

JI0COCh, Mico, KisaMi Bacabi,
BOJOPOCTI Xif3iKi

salmon, miso, kizami
wasabi, hijiki seaweed
(1,4,6,10)

KONGO
SAKANA

7I0COCh, TYHellb, XaMaui,
COGBO-KYH)KYTHa 3aHpaBKa
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€









KOJIEKLIST TOKIO

TOKIO RI

4 krush roll, 4 odoroki roll,

4 sake avocado roll, 4 pesuto roll,

2 spicy salmon gunkan,

2 miripi 3 xamaui,

2 HIripi 3 apreHTMHCHKOK 4YEPBOHOO
KpeBeTKOIO,

2 Hiripi 3 aBOKajio, MallOHE30M i Macaro,
2 Hiripi 3 Tamaro

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

4 krush por, 4 lee pon,

4 terimayo yHari por,

4 shizo por, 4 sake guro por,

4 crazy IIaHKO pOJL,

2 aBOKaJJ0-MallOHe3-Macaro Hiripi,

2 mipmaseHHNi TyHelb 3 Ppya-rpa Hiripi,
2 TaMaro Hiripi

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 €
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TOKIO ROLLIN
4 Stiick / 4 pieces

PESUTO

MOPKBa, OTipOK, mHiT—uI/I6y}m,
I1eCTO 3 IINCOo

carrott, cucumber, chives,
sisho pesto

1,8

TOTEMO SAKE
CMaXKEeHUI PUC, 10COCh,
nrpipava, XaaarneHbo
crispy fried rice, salmon,
sriracha, jalapeno

(1, 3,4, 6, 10)

TOTEMO WAGYU
CMa>KEHUII PUC, Bario,
TOYY/PKaH, MIHIT-IOY/IA
crispy fried rice, wagyu,
gochujang, chives

(1,3, 6,10, 11)

ODOROKI

CMa)KeHMI1 JIOCOCh, Macaro, iKkpa 10cocs,

aBOKaJlo, LIpipaya, IOH3Y

seared salmon, masago,

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

KRUSH

KpeBeTK! TeMIIypa, TYHel[b, 10COCh,
Macaro, aBoKazio, CyXapi TeMIypa,
TePifAKi, TOCTpUIT CUPHUI COYC
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 €
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TOKIO ROLLIN

4 T / 4 pieces

FURANSUGO

nepenp Karli, aBOKaJ[o, Ciap>ka, MOPKBa,
mHiT-uM6ym{, MalioHe3, TOCTPUI CUPHUI
COYC, cyXapi TemMIrypa

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

1,3,7)

SHIZO

criapyka, MOPKBa, aBOKaJIo, OTipOK,
aiiKoH, MaitoHe3 3 Bacabi kizami
asparagus, carrot, avocado, cucumber,
daikon, kizami wasabi mayo

(1, 3)

TERIMAYO UNAGI

CMa)keHi ponu TeMIrypa, Byrop, Macaro,
3e/1eHa U0y, BEPLUIKOBUII CUP,
m1acTiBLi 60HITO, Tepisiki, ATTOHCHKUIT
MaiioHe3

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

bonito flakes, teriyaki, japanese
mayo

(1, 3, 4, 6)

SAKE GURO

obcmakeHa ¢ya-rpa, 10COCh, ByTop,
Macaro, ikpa 10cocsi, aBOKajo,

3eseHa Lnoys, Tepiaki

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

CRAZY PANKO

ponu, o6cMakeHi B MaHipoBIi,
MapMHOBAHUIT PEINC, Yeep,
TOCTpMII TapTap i3 TyHIIA
panko fried roll, takuan,
cheddar, spicy tuna tartare
(1,3,4,7)

LEE

TYHellb, I0COCh, MACaro, OripokK,
KOpiaH/ip, 4N, TOCTpUIL MailOHEe3
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

1 mr/ 1 piece

JIOCOCD I'PABJIAKC, MICO, KI3AMI

BACABI, BOJOPOCTI XIJ3IKI
salmon gravlax, miso,

kizami wasabi, hijiki seaweed
(1, 4, 6, 10)

OBCMAJKEHA OVYA-TPA,
TYHEILDb, COYC TEPIAKI,
KYHXYT

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

IKPA JIOCOCH, JIOCOCD,
I'YHKAH I3 ITEPEITEJIMHUX A€llb
ikura, salmon,

quail egg gunkan

(R

APTEHTUHCBKII YEPBOHUI
KPAB, KIJI3AMI BACABI
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

1 mr/ 1 piece

TYHEILb, ABOKATIO, TEPIAKI, 2 400 FT
BEPIIIKOBMI CUP, TAVMIKOH 7€
bluefin tuna, avocado, teriyaki,

creamcheese, daikon

1,4,6,7,11)

I'YHKAH I3 ITPAHVM JIOCOCEM 2 000 FT
spicy salmon 58€
gunkan

(3, 4,10, 11)

ABOKAJIO, 1 300 FT
MAWOHES3, 3,8€
MACATO

avocado, mayo,

masago

(3, 4, 10, 14)
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OKASI

RAISU

KOKOCOBUII pUCOBUI
IyAVHT, MapaKyiis
coconut rice pudding,
passion fruit, matcha

SHOKORA
SUFURE

IIOKO/IaHe cydre,
BaHi/IbHE MOPO3UBO,
ropixy nexkan

chocolate souffle, vanilla
ice cream, pecan nut
1,3,7,8)

CHIZUKEKI

4i3KeilK KpeM-Opiorie,
KpamOJ1, MaIMHOBUI
copber

cheesecake créme brulée,
cheesecake créme brulée,
crumble, raspberry
sorbet

(1,3,7,8)

MOCHI
SELECTION

acopTi Moui, Ce30HHi
$pykru

mochi selection,
seasonal fruits

4 300 FT
12,5 €

4 300 FT
12,5€

4 300 FT
12,5 €

4 300 FT
12,5 €
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1: Kpymu wio mictsite rrores / gluten  8: Topixu / tree nuts

2: Pakonopi6bHi / rustaceans 9: Cenepa / celery

3: Stz / eggs 10: Tipuuus / mustard

4: Puba / fish 11: Kynxyrt/ sesame

5: Apaxic / peanuts 12: Tiokcup cipku ta cynsditu / ulphites
6: Coesi 6061 / soy 13: JTronusn / lupin

7: Monoxko / milk 14: Momrwocku / molluscs

V: Vegetarian

3a I0JaTKOBi COyCU CTATYEThCA I/IaTa B PO3Mipi
500 ¢popuHTIB 3a mOPIIitO.

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€=345Ft

TOKIOBUDAPEST.COM



