
w e e k d a y  1 1 : 0 0 - 1 4 : 3 0

w e e k e n d  1 1 : 0 0 - 1 5 : 0 0

t h e t o k y o r e s t a u r a n t

18

18

20

18

D E S S E R T

G  A T E A U  C  H O C O L  A T

M A T C H A  M E R I  N G U E  R O L L

6  t  h  A V  E  N  U  E  C H  E E S  E  C A K E 

Y U R I  M A T C H A  C H E E S E  C A K E 

C L A S S I C  T  I  R A M I  S U

 L U N C H  D R I N K

+5T T R  M O C K T A I L

S P  A R K  L I N G  P  L U M

A  P  P  L  E  H  O N E  Y  S  Q U A  S H

S H E R R Y  T E M P L E

V I R G I N  P  I N K  S O U R

V  I  R G  I  N  P A  S  S  I  O  N  M  O J  I  T O 

V  I R G  I N  P I  N  A  C O L  A D A

C A  F É  L A T  T E
hot / iced

+3A M E R I C A N O
americano / espresso

T E A
green tea / jasmine tea / chamomile

S O F T  D R I N  K
orange / mango / apple / grapefruit / 
cranberry

S O D A
ginger ale / sprite / coca cola

F o r  a  l l  l u n c h  s e t  w  i  t  h  M  i  s o  s o u p  a n d  R i c e  a  d  d  R  M  2  f  o  r  s m a l l  s a  l  a  d

26

29

 M A I N  D I S H

S P I C E D  C H I C K E N  W I T H  L E M O N  S O Y  
S A  U C E
spiced sautéed chicken, chilli-garlic, lemon soy sauce, roasted potato, sauteed 
vege, ajitama egg

C H I C K E N  T A T S U T A  A G E
deep fried chicken, romaine lettuce, onion, egg, chili with homemade sauce

T O D A Y ' S  F  I S H

chef's  choice  for  today

B E E F  T E R I Y A K I  C H E E S E  B U R G E R
home-made patty with teriyaki sauce serve with fried wedges

T T R  C O B B  S A L A D
*choice (fried or steamed chicken)

shrimp, gorgonzola, summer salad with tobasco mayonnaise

T O K Y O  B E E F  C U R R Y  R I C E
*additional topping

deep fried chicken / japanese fluffly omelette

A S S O R T E D  S U S H I  R O L L  W / S A L A D
salmon, ikura, unagi, cream cheese, spicy prawn tempura, salad

23

23

+5 / +7

36

T T R  N O O D L E

S  P  I  C Y  N A G O Y A  D R  Y  N O O D L E  W / S A L A D  
A N D  R I C E
chicken, garlic, chili padi, garlic,  hot spring egg, seaweed, sesame oil, 
bonito flake

B R A I S E D  C H I C K E N  L E M O N  P A S T A
chicken, watercress, lemon, burdock root, olive oil

S E A F O O D  T O M A T O  P A S T A
prawn, squid, white clam, garlic, tomato sauce, dry chili

25

29

All prices are exclusive of 6 % SST

Food allergies & restrictions; please let us know if you have any allergies, dietary restrictions or special considerations. We will do our best to accomodate your considerations. We will do our best to accommodate your request. We will make every 
efforts to meet your specific requirements, however, there is no guarantee that we will be able to accommodate all food intolerances or special diets. We hope you have a great time here, with your friends and family!

35 32

21

S T R A W B E R R Y   S A N D W I C H  

S T R A W B E R R Y  P A R F A I T

I C E  C  R E  A M
chocolate / strawberry / sesame / pistachio 

S O R B E T
mango / herb  

25

30

9

9

O U R  S P E C I A L I T I E S

20



Food allergies & restrictions; please let us know if you have any allergies, dietary restrictions or special considerations. We will do our best to accomodate your considerations. We will do our best to accommodate your request. We will make every efforts to meet your specific 

requirements, however, there is no guarantee that we will be able to accommodate all food intolerances or special diets. We hope you have a great time here, with your friends and family!

A l l  p  r i c e  s  a r e  e x c l u s i v e  o f  6  %  S S T

V e g e t a r i a nT T R  R e c o m m e n d C o n t a i n s  A l c o h o l

29

55 190 / 380

26

45

A L L  D A Y

23

+5

+7

S U S H I  -   R O L L ,  N I G I R I

U N A G I  R O L L  /  6  p c s
unagi, cucumber, cream cheese, avocado, lettuce

D E E P  F R I E D  S O F T  S H E L L  R O L L  /  6 p c s
soft shell crab, miso, mayonnaise, tobiko, avocado, lettuce

G A R D E N  Y A S A I  R O L L  / 6pcs
corn tempura, avocado, onion, mushroom, sweet soy sauce 

45

37

32

W A G Y U  N I G I R I  S U S H I  /  2 p c s
slice of Japanese wagyu, sweet soy sauce, japanese pepper

C L A S S I C  C A L I F O R N I A  R O L L  / 6pcs
crab stick, avocado, egg, lettuce slice, tobiko ebiko

D O U  B L E  S A L M O N  R O L L  / 6pcs
salmon, avocado, onion, tobiko ebiko, spicy sauce

A P P E T I Z E R

U M A M I  F R E N C H  F R  I E S
french fries, bonito flakes, mixed salt

S L O W  C O O K E D  S A L M O N  C A R P A C C I O  
" THA I L AND  S T Y L E "
salmon, baimakrut, lime sauce, chili

N A M A  H A R U M A K I  
" V I E T N A M E S E  S T Y L E "
prawn basil, dill, carrot, ooba, mint leaf, lettuce, shibazuke

N I P P O N  M A G U R O  A V O C A D O  
" M E X I C A N  S T Y L E "
tuna, avocado, tomato, coriander, garlic chips with Mexican sauce

35

12 
(Half size)

24 
(Full size)

35

35

8 10

25

T O  K Y O  B E E F  C U R R Y  R I C E

* a d d i t i o n a l  t o p p i n g
D E E P  F R I E D  C H I C K E N
J A P A N E S E  F L U F F Y  O M E L E T T E

29

R I C H  S A L M O N  I K U R A  R O L L  / 6 p c s  
salmon, ikura, onsen egg, truffle oil, cucumber, avocado, lettuce

M A G U R O  ×  P R A W N  F U T O M A K I  / 6 p c s  
marinated tuna,prawn,avocado ,egg ,ooba

A Z A B U  R O L L  /  4 p c s
sea urchin , ikura ,caviar ,fatty tuna ,takuan

45

M A I N

C H I C K E  N  T A T S U T A  A G E
deep fried chicken, romaine lettuce, onion, egg, chill i with 
homemade sauce

G R I L L E D  L A M B  W  I T H  S A I K Y O  
M I S O
gril led lamb chop, fried potato, coriander, garlic, ooba leaf, 
shichimi spice ,  sambal sauce

T O D A Y ' S  F I S H
special dish by chef 

" A 5  J A P A N E S  E ”  W A G Y U  B E E F  
*choice how to cook

- G R I L L E D  M A R I N A T E D  W A G Y U
- S T Y L E  O F  W A G Y U  S A N D

B E E F  T E R I Y A K I  C H E E S E  B U  R G E R
home-made patty with teriyaki sauce serve with french fries

S P I C Y  N A G O Y A  R A M E N
chicken, coconut milk, tom yam soup, chi l i padi, lemon grass, garlic

10

42

32

26

S P I C E D  C H I C K E N  W  I T H  L  E M O N  
S O Y  S A U C E
spiced sautéed chicken, chill i-garlic, lemon soy sauce, 
roasted potato ,  sauteed vege, ajitama egg

C H A L I A P I N  S T E A K  
W I T H  J A P A N E S E  S A U C E  1 5 0  g
Australia beef sirloin, onion, lemon, garlic, salted seaweed 
butter, soy sauce, potato gratin, tomato

S E A F O O D  T O M A T O  P A S T A
prawn, squid ,  white clam, garlic, tomato sauce, dry chili

B R A I S E D  C H I C K E N  L E M O N  P A S T A
chicken, watercress, lemon, burdock root, olive oil

20

W A S A B I  E D A M A M E
wasabi and dashi marinated edamame

(1 piece)

24

(2 pieces)

(2 pieces)

35
(1 piece)

S T A R T E R

(100g /200g)

20

J A P A N E S E  F R E S H  O Y S T E R
W I T H  T O S A Z U  J E L L Y  
fresh oyster from HOKKAIDO, Japan

T O K Y O  C O B B  S A L A D
*CHOICE  (FRIED or STEAMED CHICKEN)
shrimp, gorgonzola, summer salad, nuts, egg
 with tabasco, mayonnaise

P O T E S A L A
potato salad with onsen egg, black pepper and truffle oil

F O  I E  G R A S S  ×  U N A G I  B U N
lotus leaf bun, foie gras, ooba leaf, eel, 
balsamico, cucumber, pickles, sesame, karashi

S O F T  S H E L L  C R A B  B U N
lotus leaf bun, soft shell crab, teriyaki 
mayonnaise, tobikko, avocado, romaine, apple, 
karashi

29

35

40

200





t h e t o k y o r e s t a u r a n t

Food allergies & restrictions; please let us know if you have any allergies, dietary restrictions or special considerations. We will do our best to accomodate your 
considerations. We will do our best to accommodate your request. We will make every efforts to meet your specific requirements, however, there is no guarantee that we 

will be able to accommodate all food intolerances or special diets. We hope you have a great time here, with your friends and family!

206 t h A V E N U E C H E E S E C A K E

*  a d d i t i o n a l  t o p p i n g

B U R N  C A R A M E L  I C E  C R E A M

E X T R A  C R E A M

M A T C H A  C H E E S E  C A K E

C A R A M E L  P U D D I N G

G A T E A U  C H O C O L A T  

+8

+3

21

C L A S S I C  T I R A M I S U

MA T C H A  M E R I N G U E  R O L L

S T R A W B E R R Y  S A N D W I C H

S T R A W B E R R Y  P A R F A I T

S O R B E T  m a n g o /  h e r b

I C E  C R E A M  c h o c o l a t e  /

s t r a w b e r r y  /  s e s a m e  /  p i s t a c h i o
18

16

18

18

25

30

9

T O K Y O  C A F E

10 / 11

8

12 / 14

11

16

14

14

14

14

14

14

8 / 10

8 / 10

8 / 10

14 / 18

14 / 18

7

7

H A P P Y  H O U R  E V E R Y  D A Y

1 1 : 0 0 a m  – 7 : 0 0 p m

C H O I C E  O F  G L A S S E S

B E E R   bottle KIRIN /  draught HEINEKEN

G L A S  S  O F  W I N E  red / white

S H O T  O F  S A K E

S A N G R I A  red / white / sake

T O K Y O  H I G H  B A L L

S H O  C H U  S O U R

C H O I C E  O F  B O T T L E S
B O  T T  L E  O  F  W I N E  r e d  / w h i t e

B O  T T  L E  O  F  S A K E

B  E E R

D R A  U G H T  B E E  R
Heineken / Guinness / Kirin

J A P A N E S E  C O C K T A I L

S A Z A N  P E A C H
gin ,  yuzu,  peach,  l ime

S H O C H U  S O U R
shochu,  or ig inal  sweet and sour

M A T C H A  M A R T I N I
house vodka,  green tea zen,  matcha powder ,  hazelnuts syrup,   whipping cream

S A K E  M I N P I R I N H A
sake,  f resh mint ,  f resh l ime,  brown suger

K I T E T S U
sake, shochu, cucumber, pineapple,blue caracao,fleshmint

J A P A N E S E  I S L A N D  I C E  T E A
sake, shochu, triple sec, gin, sugar syrup, lime

26 / 28  / 31

23

26

28

28

23

28

18

120

7

14 / 15

14 / 15

14 / 15

13

M O C K T A I L

S H I R L E Y  T E M P  L E
sprite, grenade syrup, lemon

M A T C H A  C E N D O L
matcha powder, banana pure, pandan syrup, coconut pure, pandan leaf

V I R G I N  P I N K  S O U R
ceylon tea, passi on fruits, banan a syru p, l em on

A P P L E  H O N E Y  S Q U A S H
h omemad e infused apple syrup, l ime , s od a, fresh m i nt

V  I R G I N  P A S S I O N  M O J  I T O
p ass ion fruits syrup, soda, lime, fr es h mi n t

S P I C E  D I Z Z L  E
matcha powder, spice syrup, pink sour syrup, lemon syrup, ginger ale

C A F E

A M E R I C A N O   h o t / i c e d

E S P R E S S O

C A F E  L A T T E   h o t / i  c e d

M A T C H A  L A T  T E   h o t / i c e d

H O U J I  C H  A  L A T  T E   h o  t / i c e d

G E N M A I C H A  L A T T  E   h o t / i c e d

C A P P U  C C I N O

C A F E  M O C H A

H O T  C H O C O L A T E

G R E E N  T  E A  h  o t / i  c e  d

J A S M I N  T E A  h o t / i c e d

C H A M O M I  L E  T E A  h  o  t / i c e d

S O F T  D R I N K S  &  W A T E R

S O D A
c o c a  c o l a ,  g i n g e r  a l e ,  s p r i t e

J U I C E
o r a n g e ,  m a n g o ,  a p p l e ,  c r a n b e r r y ,  g r a p e f r u i t s

I N F U S E D  W A T E R   1 0 0 0 m l

A Q U A  P A N N A  5 0 0 m l / 1 0 0 0 m l

S A N  P E L L E G R I N O  5 0 0 m l / 1 0 0 0 m l
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