TOKYO SEASON

The Authentic Japanese Cuisine

Hi3E Appetisery W

1. 27 ¥® —Edamame - £ £2.80
Fresh Boiled Green Soybean in light salted V

2. ¥AF - Kimuchi - Z B3 £3.80
Marinated vegetables in a hot and spicy sauce V

3. Fish Roe Salad — & F¥#H. New £5.80
Fish Roe with seasonal vegetable & crab sticks in mayonnaise sauce

4. ¥g#EY 7 X -- Seaweed Salad - FFB¥#EH £3.80
Japanese seaweed in sesame vinegar sauce

5. {4 — Hiyashi Tofu— ¥ 5% £3.90
Shredded ginger topped on tofu served in a Japanese soy sauce V

6. fIE Y7 & -- Wafu Salad — HRX W £5.50
Japanese style salad with tofu in sesame dressing V

7. ¥—7— K% 7 ¥ — Seafood Salad — #g&fvbhr £6.00
Mixed salad leaves with prawn and squid in a soy sauce/sesame dressing

8. Seasonal Appetiser Platter — 7+ B /M f#E £7.50
3 small portions of chef’s choice appetizers V

Pl G )

8. Seasonal Appetiser Platter 3. Fish Roe Salad 6. Seafood Salad




EAVNEE Hot Small Dishes H/h3E

1. %LV —Yakitori — &S H (3 skewers) £4.95
Skewers of grilled chicken thigh in yakitori sauce (4 skewers) £6.60

2. b HIF — Karaage — HALES R £5.50
Deep-fried seasoned chicken thigh dip a Japanese mayonnaise

3. Z#BiZ& L — Chawan-mushi - XBi&E £3.50
Traditional Japanese steamed savoury custard with five surprised topping

4. BFZL L 55 — Agedashi Tofu— HRAEEE £4.80
Deep fired tofu in broth V

5. BB K5 D -- Vegetable Tempura — Z8RQ0% V £6.20
Assorted vegetables in a light batter and lightly-fried severed with soy dipping sauce

6. v—7— RFR&EDH —Seafood Tempura & Vegetable — &K% £8.50
King prawn, squid, salmon in a light batter and lightly-fried severed with soy dipping sauce

7. ZURA5 B -- King Prawn Tempura (5 pieces) — KiFKE% £8.00

8. BEX#F — Yaki Gyoza — HRFR £3.80
5 pan-fried dumplings

9. EF3&:F — Yasai Gyoza — HRXRIER £3.80
5 pan-fried vegetable dumplings V

10. X 7 54 — Ebi Fry (4 prawn) — H R} KHF £6.50
Deep-fried king prawn in crispy breadcrumbs dip in a Japanese sauce

11.5% 7 5 1 - Oyster Fry (4 pieces)- HRXJE4iE £6.50
Deep- fried oysters in crispy breadcrumbs dip in Japanese sauce

12. Kimuchi Rice Cake — B H3&Ib4ERE v £7.00

13. Tokyo Season Platter — & 5 KHt#t (1-2 person) £12.95
A section of Yakitori, Karaage, Tempura and Yakigyoza (2-3 person) £19.50

ZA—7 Soup W

1. %%t — Miso Soup — KIg%

Healthy bean soup with tofu & wakame V £2.50
2. & At — Pork and Vegetable Miso Soup — % KIS % £2.80
3. 2 WNE Y WA B 2 —7 — Ebi Spinach Soup — KiF§3E% £2.95

Clear soup with king prawns and spinach



S LA&H&TL Sashimi & Sushi #H|5 & %7

Sashimi and sushi fish are carefully selected, handled, kept and prepared by our specially trained chefs to guarantee that
only the very freshest product makes it to the table.

Sashimi #/ &
1. % —% > —Salmon — =3 & (5 pieces) £ 6.00
2. £< A —Tuna-&tfaf| & (5 pieces) £ 8.00
3. b EH — Arctic Clams — Jb#% WUkl & (5 pieces) £7.00
4. H#= ¥ — Ama Ebi (Sweet Shrimps) — #{ i’ %] & (6 pieces) £ 8.00
5. Hl&DRE Y &+ — Sashimi Platter — 5| &$f#% (12 pieces) £12.95
6. #& R — b- Sashimi Boat — #| &H{} (24 pieces) £26.50
7. Sumo Boat — (Sashimi & Sushi Boat 30 pieces) — M £33.95

Rolled Sushi FH#%T]

1. $k#&F & — Tekka maki — &% (6 pieces) £5.00
Slices of nori seaweed wrapped rice with tuna

2. Salmon & Avocado Roll - = fa4mEE (6 pieces) £5.00

3. California Roll — N3 E %
Inside-out rolls wrapped with flying fish roe

4 pieces £6.00
6 pieces £8.00
FHRE Hand Roll FHEF
Salmon Hand Roll - =X faF% £4.00
Tuna Hand Roll — &t F% £5.00
King Prawn Hand Roll — XifF% £4.50
Soft Shell Crab Hand Roll — % #F% £5.00
Unagi Hand roll — 881 F4& £5.00
Sushi Platter ik
Mixed Sushi for Vegetarian (8 pieces) - Z&Ha## 84 V £7.95
Sushi & Sashimi Platter (12 pieces) — 7l & #f#% 12 14 £12.95

3 L D&Y & ¥ — Special mixed Sushi Platter with chef’s choice — 7 7 #t#

8 pieces (Standard) £ 8.95
8 pieces (Luxury) £11.95
12 pieces (Standard) £12.50
12 pieces (Luxury) £15.50
16 pieces (Standard) £14.50
£18.50

16 pieces (Luxury)



DAKE  Noodles THHK

% %13 - Yakisoba - Y1
Japanese buckwheat noodle fried with mixed vegetable and following choice

1.

ok~ wn

3 —7— K - Seafood - ¥t H RO 1H

8P — Chicken Fillet — X5 H 45T

R— 7 - Pork Fillet — 3 H R

B — 7 — Beef (rib eye) — JE4HRIPTH

R &V —Mixed vegetable - F&HRAH V

BEX 5 U A - Yakiudon - P& & TH
Japanese thick noodle fried with vegetable and following choice

1.

ok~ w

3 —7— K —Seafood — ¥ H b 2 & TH

B — Chicken Fillet — ¥$ P H X 5 & 1H

R—7 -- Pork Fillet — 34 H A 5 & TH

v —=7 —Beef (rib eye) - B4 HRW L H

R &\ — Mixed vegetable - EAE XYL LM V

Z— X > —Soup Noodles — T

1.

2.

3.

HZEIL X H@PTF— A - Vegetable Soup Noodle - ZEFH

Healthy bean soup or soy sauce soup and noodles topped with variety of vegetable
v —7— FZ— X —Seafood Soup Noodle — ¥ H

Soup flavour choose from miso or soy sauce

F ¥ —3 = —® A- Chashu Soup Noodle- X 5% 1H  New

FA5Y Rice ik

1.

DN

8.

T3 3 — Katsudon — J&HE / 35HE / KiF 55531k

A bowl of rice topped with fried bread crumbed pork / chicken or king prawn with egg and onion

. BlF3 — Oyakodon - ETIR

A bowl of Japanese rice topped with fried chicken with egg and onion

. fBH - Unadon - f&ftR

A bowl of Japanese rice topped with grilled eel

. E ¥ /3-Bibinba- AR

Korean style rice covered with seasoned beef & vegetable (vegetarian available V)

. Y HL— - Katsu Curry - &8 / 38HE / YEAHF SRR

Japanese curry rice topped with fried bread crumbed pork, chicken or king Prawn

. BZEIT-- Ochazuke — Z5ER

Japanese rice soaked in flavoured Japanese green tea

. HoObHOoF AFHEK — Atsu Atsu Kimuchi Zousui — 3 32T/ E 4 AR

King prawn / tender beef in Kimuchi flavoured soup rice

KH: — Tempura Rice with Free Miso Soup - RIA% K (GXRME)

9. ¥EEH: — Sashimi Rice with Free Miso Soup— H 5 341 (kM)

10.Z1X A — Boiled Japanese Rice - HR

11. #*#K — Red Bean Sticky Rice- L E8XKK

£9.80
£8.80
£8.80
£9.80
£7.80

£9.80
£8.80
£8.80
£9.80
£7.80

£7.95

£9.95

£10.95

£9.00

£8.80

£9.80

£10.95 New~

$9.00

£3.80

.50

£10.50
£13.95

£.50

£3.80



J&@Ex Sukiyaki $83E

B — 74 X BEX — Beef Sukiyaki— 4-HR4R £11.50
Tender beef, enoki, shirataki and mixed vegetable and udon in one-pot in Japanese broth

& 9 5T & BEE — Tofu Sukiyaki — FJEH £10.50
Tofu , enoki, shirataki and mixed vegetable and udon in one-pot in Japanese broth \/

Tokyo Season ¥ A F#i- Tokyo Season Kimuchi Nabe —#g#¢ A 255 1 5E4% £11.95
Variety seasonal seafood, tender beef, vegetables and udon in one-pot in hot & spicy Kimuchi broth
7V VB Grilled Meat or Seafood ¥R FE

1. RV EEXF v % - Chicken Teriyaki — FBBES £9.50
Grilled marinated chicken in teriyaki sauce

2. By EEXxY—=x —Salmon Teriyaki - HBE=xf £9.50
Grill marinated salmon in teriyaki sauce

3. BBV #Ex X7 —3 — Beef Teriyaki (rib eye) - FRBHEL £11.50

4. fB4=&4%1%ES — Rib Eye Beef Rolled with Enoki Grilled in Teppanyaki Sauce New- £10.95

5. fEDHEEE X - Grilled Sea bream /Sea Bass — kiR 1% B a7 / iy £12.95

6. BKHBE X — Tokyo Season’ Special Teppanyaki — £k 58 £15.95

Mixed grilled of seasonal seafood, chicken skewer and rib eye beef
7. Vegetarian Teppanyaki - 58 B3 2k e £12.95
8. B A8 X — Okonomiyaki — H G RTDE £9.00
Japanese style seafood pancake (vegetarian available V)

9. B D1 ) — Japanese Style Fried Vegetables — H R HK V £7.95
BikA=2— KidsMenu JLEEE £8.95
Kids menu only available for 12-Year-Old or under
Soft Drink Choose from (Coke, Diet Coke, Lemonade, Orange Juice)

Sushi 4 pieces (with chef’s choice)

Hot Dish Choose from (Karaage or Yakitori)

Rice Choose from (Japanese House Beef Curry Rice or Egg Fried Rice)
Dessert Ice cream (1 scoop)

*10% service charge will be added to your bill for parties 6 or over and Tatami Room






