Lunch sETS FPER

Daily special EAREER

Sakana robatayaki BR/EATE

- Grilled catch of the day
RERAHA

Tempura XIRBER
- Fresh shrimp and vegetable tempura
BB R IRE

Tori teriyaki IR BEHTER
- Grilled chicken teriyaki
HREHR

Beef robatayakiBRBEFAETE

- Grilled Australian rib eye, cooked to your preference

RPN ]IS

Sashimi set RIFER
- Seven kinds of sashimi

MR 5L
Beef sukiyaki BXFANBER
Eel teriyaki B2 AR

Chirashi assorted sliced sashimi on sushi rice

MRS EAM

The above sets include:

Daily appetiser, cold noodles, vegetable skewers,
miso soup, steamed rice, pickles and dessert
UEERGBE

2BRA¥ - AN  MXHE  ET55 - o  BMXEHEm

127
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177

157

187

197

137
137
137



C_rEF Phravrmmr's srecwa FLE G BN

Wafu set FIEER 197
- Sashimi, grilled fish, tempura, clam miso soup,
steamed rice, pickles and dessert

RE -~ B RFE - RRESS - AR BRI

Young set BEER 127
- Choose one from: Kakiage jyu, katsu jyu, yakiniku jyu,
salmon oyako don or ankake ishiyaki don
BE— . ERERHR - BXBIER - FAR - =XASASRY
BEPERIR
- Choose one from: Soba, udon or somen noodles (hot or cold)
BE—  BLXE - ELREE FEBRIR)

- Dessert I

Sushi set ERIER 187
- Seven kinds of sushi served with salad, vegetable skewers,
hot or cold home-made udon noodles, tempura and dessert
HMIRERLR - PE - BXRE - BREBL BRIALR)
MR REERME

Tokoro bento double decker Tokoro #BERES 237
- Sashimi, crab meat and garden leaf salad,

red miso soup with clams, home-made cold udon noodles,

egg custard, grilled fish, beef and shrimp, assorted tempura,

steamed rice and dessert

MRS - BUDE  RRERS BXWLEL - BREER

BY (B A KR BBXREE - ARKIHE



SETYTIPINNER BRPZER M 950 per person &fz

Japanese roasted duck breast and crab salad

ARk ERDE

Lobster tea pot soup
BEEIRRTS

Assorted sashimi
HEERR &
- Prime tuna, sea urchin and yellowtail

A2ARE  BEMHEA

Robatayaki platter

FﬁEAm
Japanese scallop with cheese and vegetables,
grade A5 Japanese wagyu beef skewer, goose liver skewer,
river eel and Japanese vegetables

BT AARY BAMER - BARASHIAG S  ZEBH S  AREak AAMK

Deep-fried Alaskan crab legs, king prawn and
Japanese sweet potato

VPR HTINEER » RIRK A AFHEHE

Cold or hot Inaniwa udon noodles

BESE (TELSIAR)

Seasonal Japanese fruits

FSHEARKR

SE T PINNER ﬂ%ﬁikﬁ* ) -3 750 per person &

Japanese pork salad and mirin bosh| drled fish

AARBBRIERGEH DR

Clam tea pot soup
IHARES

Assorted sashimi
HRR 5

- Japanese scallop, yellowtail and salmon

AAMRYE - AHAR=XA

Robatayaki platter

JJ'EJHEJE*
Japanese oyster with cheese and vegetables, silver cod fish with
miso paste, king prawn, grade M9 Australian wagyu beef and
Japanese vegetables

M2 RS - REAFRE - EREAER - MOBUNAA R A AR

Lamb, bacon and assorted vegetable hot pot

B F RSB

Salmon roe with sushi rice

NAFEAR

Tokoro sundae
TokoroE 5 F b



SETYTPINNER BRPER 550 per person &fi

Grilled fish cake and daily salad
BAagikE AL E

Pork and vegetable miso soup

BRMREDS

Assorted sashimi
PR 5
- Tuna, salmon, yellowtail and sweet shrimp

BER XA HHAKRIHEER

Robatayaki platter
IEinR SR
- Silver cod fish, lamb chop, chicken and leek skewer and

Japanese vegetables
IREZMPFEARIE - F5 - BARKERR AARMSE

Deep-fried minced prawn and vegetable cracker

KIS Bt

Beef udon or soba noodles

FRSSLENEEE

Green tea cake with ice-cream

SETYTYINNER B TR T 450 per person &

Grilled Japanese stingray fin and daily salad

BB R A BE K 2 RO

Assorted sashimi

HERR S

- Tuna, salmon and amberjack fish
2R ZNAREAR

Robatayaki platter

IRimES R

- Catch of the day, Australian beef, chicken and leek skewer,
Japanese vegetables and asparagus rolled with bacon

EHER S BNFE - BARARS AAMXNREREESS

Seafood and vegetable tempura

BRI A mE

Tokoro egg pocket with sushi rice, chicken, eel and
shredded soy milk sheet, served with miso soup

TokoroEEH#HA ~ €A - BEKSAR » AR S

Ice-cream with red bean sauce and Japanese rice cake

ERBAZTER BARS



SrsHIMI ?‘] 1 *ﬁ-ﬁ

Combination of three kinds of sashimi 8% & (=) 137
Tokoro combination of seven kinds of sashimi Tokoro %I & (L) 287
Roppongi combination of nine kinds of sashimi AR ER & (R 387

SHprsHIML A LA CARTE (two rieces ) BE R § o

Norwegian salmon &= XA 37
Red snapper Frfiifa 37
Sweet shrimp iR 47
Yellow tail JEH & 47
Tuna 524 57
Salmon roe =X &F 77
Prawn (Botan Ebi) # & 87/piece —&
Striped jack &t A 97
Ark shell IR 8B 117 /piece —&
Fresh Japanese scallop &f B &%+ 137 /piece —&
Toro E2R 197
Sea urchin & 200
Lobster (whole) REiR(ZE) market price T{E
Sustn FI#HE

Combination of six pieces H#E 7 (7 4) 137
Tokoro combination of 12 pieces Tokoro 8= T (124) 287
Roppongi combination of 18 pieces <A K 2= T (184F) 387

SusHl A LA CARTE (Two PIECES ) W& 539 o

Norwegian salmon E =X & 47
Red shapper Jrfiifa 47
Yellow tail HH & 57
Crab roe #7¥ 67
Prawn (Botan Ebi) # & 87/piece —&
Sweet shrimp i 97
Striped jack FEthA 107
Sea urchin & 207
Toro 52R 207
M A

California with crab, cucumber, avocado and crab roe 87
s EER - SN - F8R - EF)

Chopped onion and miso paste 5 &5 87
Chopped tuna and spring onion 5 E&EZA% 87
Soft shell crab MFEFRES 87
Grilled beef and goose liver 14 AEITSE 127

FLAVOURS TO STARTYT %K

Home-made tofu in soy broth infused with spring onions, 67
bonito flakes, seaweed and grated ginger

BRELEE

Japanese tomato and seaweed salad 67

in yuzu sauce with bonito flakes

RABEBEMEERDEEM 7T

Steamed egg custard with chicken, prawn and white fish 97
HFHRHAREE
Baby spinach with lobster and 127

grilled shiitake mushrooms in sesame dressing

BECEREDEMER R



!hTEﬁgfp;ﬁTHEJanzs-Qﬁgﬁ@‘

>

Sea moss in vinegar sauce AR L&
Green leaf in bonito sauce S BEXAE
Japanese edamame green beans XS
Deep-fried ginkgo nut ¥E B4R &
Assorted pickles 2 85EY)

Soba noodle salad BZEDE

Grilled mirin boshi dried fish EZH A

ouir FLAVOURS ‘%

Red miso soup with tofu, seaweed and spring onions
IEEESAETS
Miso soup with baby clams and bonito flakes 1R IZESE 5

Dobin mushi with spring chicken, sea bass and fresh shrimp
simmered in its broth, served in a teapot
AXREEES

Abalone clear soup 55

NooryLeE<s #

Cold somen noodles BX/4 %48
Soba noodles (hot or cold) BZEH (REHZRE)

Home-made udon noodles with beef, enoki mushrooms,
spring onion and egg

SHEFR/NMBEBEREFITEX
Inaniwa udon noodles (hot or cold) BEEX (BEHLE)
Assorted tempura udon or soba noodles (hot or cold)

HBEAREREARAERLKYELSE REHLE)
Beef udon or soba noodles A B X5 %M

Home-made udon noodles with poached lobster tail
and light soy broth
EIBAREREFIELX

37
47
47
57
67
77
87

37
47
67

87

87
87
97

107

n7z

n7z
157

TEMPURM ANP> FRIETD FLAVOURS R 45 & A 5

Assorted vegetable tempura R E R IFE 77
Deep-fried chicken breast AR YFHE 87
Fried home-made tofu served with Japanese salsa and 87
baby trumpet mushrooms

JEBERHEDE

Deep-fried shrimp wrapped in sweet potato and served with 97
chilli-radish dashi sauce

JEMBZIRS B AR

Deep-fried Hiroshima oysters with tonkatsa sauce 107
HIEBEEAETUT

Deep-fried shredded vegetables with scallop Y% F B 528 107
Tokoro tempura platter with shrimp, white fish, 127
mushroom and sweet potato

HMBXFEGR AR BLE - FHEE)

Rice R -

Grilled rice ball 1E&8RE 27
Steamed rice HER 27
Kimchi vegetable fried rice B3R 87
Seafood fried rice BE D8R 97
Japanese beef fried rice F14ER 107
Grilled chicken and stir-fried egg with rice A RZERAEER 127
Tokoro fried rice Tokoro @I ER 127
Grilled steak rice served in a box /&4 AER 167
MORE. FLAVOURS £ % E 1%

Simmered fish head with sweet soy sauce market price m&
MEmEAE

Grilled Japanese unagi river eel SE/Ef8A 147
Seared beef tenderloin (200g) with

eringi mushrooms and asparagus

JBHMI(Q00R)H B AHEEERES

- Australian beef B4R 227
- Wagyu beef BAREBFR 787

Al prices are subject to a 10% service charge FIEEREZEZN—RBE



Wine. FLGHTs Three tastings

Try a ‘flight’ of three different wines that have something in common and

taste the difference...

Sauvignon Blanc Flight
Mansion House Bay, Marlborough, New Zealand
Mulderbosch, Paarl, South Africa

Chateau La Petite Bertrande, Coéte de Duras, France

Chardonnay Flight
Paul Mas Cha Cah Cha, Chardonnay, Languedoc, France
Louis Latour, Chablis, Burgundy, France

Domaine de la Madone, Beaujolais-village, France

Pinot Noir Flight

Highfield Estate, Marlborough, New Zealand
Yering Station, Yarra Valley, Australia
Chanson Pere et Fils, Burgundy, France

SrareLINCG: WINE S pnE> CHAMPACNE.  Glass

Prosecco del Valdobiadese, Poggio delle Robinie, 78
Treviso, ltaly

Veuve Clicquot, Yellow Label brut, France 168
Moét & Chandon, Rosé Imperial, France

PPRY, bt INTENSITY WHiTE. WineEs

Mansion House Bay, Sauvignon Blanc, Marlborough, 88
New Zealand

Grand Cru Praelatenberg, Gewurztraminer, Alsace, France

PPrY, MEDwumMm InNTENSITY WHiTE. WineE s

Paul Mas Cha Cha Cha, Chardonnay, Languedoc, France 78

Chateau La Petite Bertrande, Sauvignon Blanc, 88
Cote de Duras, France

PPrY, FuryL INTENSITY WHiTE WinES

Mulderbosch, Sauvignon Blanc, South Africa 88
Louis Latour, Chablis, Burgundy, France 98
Domaine de la Madone, Beaujolais-village, France 98

T, FrRESH AN UN-2GE RE WiNES

Chanson Pére et Fils, Pinot Noir, Burgundy, France 98

Yering Station, Pinot Noir, Yarra Valley, Australia 98
Highfield Estate, Pinot Noir, Marlborough, New Zealand 108

PPRY, PSSERTIVE. AND
YPoweE RFul- Fu;.x. Re WineE s

Hahn Yanyarrie, Shiraz, Barossa Valley, Australia 88

Kirrihill, Cabernet Sauvignon, Clare Valley, Australia 88

98

138

128

Bottle

338

678
978

388

428

348

388

398
488
488

408

468
498

438
448



Sir-t:: - 3 OO M-

Okunomatsu, Fukushima, Ginjo

BOM(RS - BE)

Yamatogawa Nigorizake Tsukiakari, Fukushima, Honjozo
KFI - 1CSDBE BHHD (BE - AEE)
Kazeyomizuyohitoyo, Kanazawa, Junmai
Bl&AKEIAK(ER - 2K

Kuroobi “Yu Yu”, Kanazawa, Tokubetsu Junmai

BF - &R (&R - Rl

Kagatobi Cho Karakuchi (Super Dry), Kanazawa, Junmai
IEE - BEOGER - fiK)

Kagatobi Junmai Ginjo, Kanazawa, Junmai Ginjo

IEE - MKISEE (BIR - #KSEE)

Satonohomare, |Ibaraki, Junmai Ginjo

JBNTHER (T4, - KIS ER)

Yashio Take, Tottori, Junmai Daiginjo

VR - X (BEX - MK KIGER)

Masumi Sanka, Nagano, Junmai Daiginjo

BE - ILUTE(REF - MiRKSE)

SrvE ',?ZO N

Kikusui no Karakuchi, Niigata, Honjozo

FAKDOEOGFR - AESE)

Nanbubijin, Iwate, Tokubetsu Junmai

FEEN(EF - FFRlHEA)

Kazeyomizuyohitoyo Junmai Ginjo, Kanazawa, Junmai Ginjo
BEKRIAL(ER - #KISER)

Kuroobi “Do Do”, Kanazawa, Yamahai Junmai

BE - BR(ER - LB

Yashio Take, Tottori, Junmai Daiginjo

SR - (RN - K RIGER)

Dewatsuru-Hishonomai, Akita, Daiginjo

LS - RMOE (A - KIGER)

Fukumasamune Yamadanishiki, Kanazawa, Junmai Daiginjo
fRIESR - IUAR (&R - MR KSE)

Otokoyama, Hokkaido, Junmai Daiginjo

SideEE - fARKGE)

Srve — 7.8 - -
Tenju Akitakomachi, Akita, Honjozo X& FkH/\BT (FkE - AEi)

SPAREINC, SMLE_ — Z2 S5O M
Oozeki Hana Awaka TE/4&

Sﬂogfﬂ - 720 N\,‘L‘,,
Beniotome - Goma, Fukuoka, sesame
fLozz (8l - tARF)

Amami No Mori - Kokuto, Kagoshima, black sugar

BROM (BRE - R

Prum Wine
Tenzan Umeshu KILD#EHE 100ml|

BEERS

Bottled beer - Asahi, Sapporo, Kirin, Yebisu
Draft beer - Asahi - 400ml

Soft drinks: Coke, Diet Coke, Coke Zero, Sprite, Diet Sprite,
cream soda, ginger ale, tonic water, cream soda light

Mineral Water
Voss Artesian Water, Norway
- Still / sparkling water - 375ml
- Still / sparkling water - 800ml

Nown - M conorw. CockTrus

Tokoro Fresh - raspberry, apple, green tea, lemon

Tokoro Life - ginger, pineapple, green tea, orange

Tokoro Colada - soy milk, coconut milk, pineapple

Akira (intelligent) - apple juice, green tea, lemon juice, shiso leave
Haru (born in spring) - orange juice, mango juice, coconut milk
Hiroshi (generous) - cranberry juice, peach tea, honey

JrrrneseE TEAS

Maruzen Takumi Genmai - green tea and brown rice
Japan Fancy Sencha

All prices are subject to a 10% service charge FTEEEBES N—REE
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