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toku

|zakaya are informal drinking and dining bars in Japan, serving tapas-style dishes perfect for casual eating,

JAPANESE TAPAS o great as appetfisers and side dishes.

Edamame g mini 2.00
steamed pods of soy beans, sprinkled with salt regular 4.00

large 6.00

CGI’pGCCiO 5pes ANy F 3 Salmon [yuzu miso sauce) 10.00
Yellow Tail (yuzu & soy sauce) 11.00
Seabass (yuzu & soy sauce] 11.00

Beef Tataki bfefez= 6.00

lightly seared, thin slices of beef served with ponzu dipping sauce and a side of finely grated daikon radish

Atsuyaki Tamago EHEEET 5.00

Japanese-style omelette, made with free-range eggs, mirin and bonito

Spinach Ohitashi ESNAEDSORL 3.50

lightly cooked spinach drizzled with a creamy ground sesame dressing

lkasashi A HRLDBEKXFMR 6.00

squid sashimi mixed with Japanese delicacy Mentai spicy cod roe
Octopus Salad rTHSY 7.00
Fresh Tofu % 5.00

chilled, fresh tofu served with garnish

Spicy Tofu FLFAER 5.50
cool fresh tofu topped with Kimchi, a spicy Korean pickle, a fantastic combination especially in summer
Agedashi Tofu BIFHUEE 5.50
delicately fried tofu served in a light soy-based dressing

Teriyaki Eel SHEEOEMES 6pes 12.00
Piri Kara Chilli Prawns EUEFUBE 10.00

king prawns lightly pan fried with crisp asparagus in a spicy chilli, ginger, garlic and shallot sauce

Soft-Shell Crab Tempura VIRV I LIS ITRES 7.00

tender pieces of soft-shell crab covered in a light, crisp tempura batter

Nasu Dengaku 59 Ik I R 8.00

slow roasted tender aubergine, brushed with a salty-sweet miso glaze sauce. A firm Japanese favourite
(contains egg)

Yakitori BEEE o2& 4.00

grilled chicken and baby leek skewers marinated in a teriyaki sauce (2 skewers

Gyoza = BT 5.50
pan fried pork, vegetable and garlic dumplings

Spring Rolls (2pcs) B5E 5.50

crispy vegetable spring rolls filled with cloud ear mushroom, carrot and cabbage

Prawn Spring Rolls (3pcs) BEESE 5.00

crispy prawn, mushroom, sweet corn, green pea, spring onion and carrot spring rolls

Spicy Kimchi FLF 4.50

famous Korean dish of pickled cabbage marinated in a spicy chilli sauce

Japanese Pickles EYBOADE 3.50

assorted Japanese pickles

(s) spicy / @ Vegetarian / Some food contains gluten, please ask staff for more details



MAKI SUSHI - Roll Sushi

organic rice and fillings wrapped in seaweed

FUTO MAKI ROLL large rolls of organic rice with multiple fillings

Classic California Roll

Oy oRAUTFILZ7O—)b

avocado, crabstick and cucumber topped with tobiko

Rainbow Style California Roll

TOKU's original ‘Rainbow’ style Californian roll. An inside out sesame coated roll, filled with
blanched king prawn and ripe avocado, topped with green shiso herb and a rainbow range of fresh fish

* Soft Shell Crab Roll

VohvIbo>7JO-—

an inside out tobiko, containing soft shell crab, lettuce and mayonnaise

Smoked Salmon Philly Roll

AE—IY—FV&F—XO—)b

LAYIR=RTA)L AUTx)L=70O-)L

8pcs

4pcs
8pcs

4pcs

11.00

9.00
13.50

9.00

8pcs 13.50

bpcs

10.00

the highest quality cooked smoked salmon from the Scottish Isle of Ewe, combined with soft cream cheese and
lettuce fills this inside-out tobiko coated roll, a must try

Organic Salmon & Avocado Roll  #—5n=vs—Ev7rAro—1

a expertly prepared inside out roll filled with high quality organic salmon from the Isle

of Ewe in Scotland, perfectly ripe avocado and delicate tobiko

Dragon Roll

F>d>O—)b

an inside out sesame coated roll filled with blanched king prawn,
ripe avocado and topped with tasty teriyaki eel

Scotland Roll

an inside out sesame coated roll, containing blanched king prawn and ripe

AdwvbhZRO—-)b

avocado, wrapped with Scottish smoked salmon from the Isle of Ewe and
delicately topped with shining ikura (salmon roe)

Rainbow Style California Roll Set

TOKU's original 'Rainbow’ style Californian roll.

An inside out sesame coated roll filled with blanched king prawn and ripe avocado,

4pcs
8pcs

4pcs
8pcs

4pcs
8pcs

LAYR=REA)L AUTA)L=70O—)LbEzwvh 8pes

9.00
13.50

9.00
13.50

9.00
13.50

16.50

topped with green shiso herb and a rainbow range of fresh fish. Served with a green salad + miso soup

HOSO MAKI ROLL narrow rolls of organic rice

Yuzu Sunshine Roll

WY ryr4O0—)b

bpcs

10.00

fresh, light flavours of crisp yellowtail tempura in an inside-out roll, drizzled with a zesty yuzu-citrus

and wasabi dressing

& Cucumber Roll
& Avocado Roll
Organic Salmon Roll

Tuna Roll

® Spicy Tuna Roll

tuna in a spicy chilli sauce

HEEE

ZiRARO—IL

T—AZvIOb—EVEE

BHNEE

ANAY—HNEE

bpcs

bpcs

bpcs

bpcs

6pcs

5.00

6.00

6.50

7.00

7.50

futo maki roll

large rolls of organic rice
with multiple fillings

special set menu

with mini green salad &
miso soup

hoso maki roll

narrow rolls of organic
rice

Our sushi contains wasabi. If you would like it without, please ask a member of staff

(s) spicy / @ Vegetarian / Some food contains gluten, please ask staff for more details



NIGIRI SUSHI pods of vinegared organic rice with toppings of raw fish or egg

Ol’aniC Salmon #-#izys4-vgn 2pcs 4.90 6pcs 11.50 Omelette sweet egg JCFXRCED 2pcs 4.50

Tuna Akami loin 6 #5ED 2pcs 5.50 6pcs 13.50 Boiled Prawn AUED 2pcs 5.50

Teriyaki Eel S5HEED 2pcs 6.50 6pes 17.50 Yellowtail FEHED 2pcs 6.00

Uni sea urchin DICER 2pcs 12.00 lkura salmon roe W B E i 2pcs 10.00
Assorted Nigiri Sushi 7pcs BOZFEHOEADE 7pCs 13.50

organic salmon, tuna, yellowtail, octopus, eel, egg and boiled prawn nigiri sushi

Combination o —EVED 3pcs + HHED 3pcs 13.00
Organic Salmon Nigiri 3pcs + Tuna Akami Nigiri 3pcs

] special set menu
Sushi Set EFatvh 21.00 with miso soup

assorted 12pc sushi (nigiri & maki sushi) served with miso soup

Nigiri Sushi Set BOETYh 24.50

assorted 12pc nigiri sushi served with miso soup

SASHIMI expertly cut slices of raw fish

Organic Salmon 7-#Zv54-£v 6épes 9.50  12pcs 14.00 Octopus e épcs 10.00
Tuna 5 bpcs 11.00 12pcs 15.50 Yellowtail FESB bpcs 12.00 12pcs 16.50
Assorted Sashimi MEBEbAEDE 7pes 12.50
a selection of fresh raw fish including organic salmon, tuna and yellowtail 14pcs 18.50
Combination Y—EVEHON S 6pes 10.50
organic salmon & tuna 12pcs 14.50

special set menu
20.00 with organic rice & miso
soup

Sashimi Set FIE=ReAVAN

assorted 14pc sashimi served with miso soup and organic rice

sushi & sashimi

Sushi + Sashimi Set H5+ A EYR 30.00 with salod & miso soup

assorted 10pc sashimi & assorted 14pc sushi (nigiri & maki sushi) served with miso soup and seaweed salad

Our sushi contains wasabi. If you would like it without, please ask a member of staff () Spicy / (V) Vegetarian / Some food contains gluten, please ask staff for more details



TEMPURA

Salmon Mozzarella Tempura

batter makes this Mediterranean-Asian dish a must try

King Prawn Tempura BERSS

large king prawns covered in a light, crisp tempura batter

*  Soft-Shell Crab Tempura

Calamari Squid Tempura L AR

squid cooked ‘calamari’ style

Scallop Tempura

tender scallop tempura 5ps

Seafood Tempura

® Assorted Vegetable Tempura BHRK 35

asparagus, courgette, baby corn, mushroom, aubergine, pumpkin, carrot

Assorted King Prawn & Vegetable Tempura #ZEBROXZSEOEDE  jqf

king prawns, asparagus, courgette, baby corn, mushroom, aubergine,

pumpkin, carrof

Special Assorted Tempura

3 king prawns, white fish, squid and assorted vegetable tempura

CRISPY FRIED DISHES

Kara Age = 15)

crispy seasoned chicken pieces

Chicken Katsu FEIHY
crispy panko breaded chicken cutlet

Pork Katsu bW
crispy panko breaded pork cutlet

Oroshi Daikon Pork Katsu ~ &2ULkv 5w

crispy panko breaded pork cutlet served with grated daikon radish mixed with ponzu, a zesty mix of yuzu citrus and soy sauce

(® Spicy Chicken Katsu 2LV —FFIHY

crispy panko breaded chicken cutlet with piripiri sauce

® Spicy Tuna U EBmE S

crispy tuna with original spicy sauce

TOKU BENTO

*  Special Toku Bento

ARV PV ERH

assorted tempura, assorted sashimi, salmon teriyaki and hiyayakko fofu served with miso soup & organic rice

© Vegetarian Toku Bento RIFUTP I BHY

assorted vegefable tempura, seaweed salad, Japanese pickles, avocado roll & edamame without miso soup

assorted vegefables and seafood coated in a light, crisp iced-batter

Y—EVEYYFTLUIRIS

succulent salmon and creamy melted ltalian mozzarella wrapped with seaweed in a light, crisp tempura

VIRYIIVISTRES

tender pieces of soft-shell crab covered in a light, crisp tempura batter

RYTDRIS

Y—T—RX35

a great combination plate of king prawns, squid, scallops and white fish, each covered in a light, crisp tempura batter

XSO EDLE half

toku

choose organic brown rice for £2.00 extra

4pcs

8.50

3pcs 8.50
Spcs 14.50
10pcs 23.00
7.00

Spcs 5.00
10pcs 8.50
7.50

12.00

special set menu

with organic rice & miso
soup

hatt 9.00
14.50
set 17.50

11.00
17.00
set 20.00

11.50
18.50
set 21.50

set menu

set 11.00

with organic rice & miso
soup

set 11.00

set 11.00

set 12.00

set 12.00

set 14.50

20.00

12.50

(s) spicy / @ Vegetarian / Some food contains gluten, please ask staff for more details



GRILLED DISHES

Gyoza Dumplings (pan fried) s=gF

pan fried pork & vegetable dumplings, served with vinegar dipping sauce and mustard (6 pcs)

Ginger Pork EEHmE

stir fried pork with ginger, onion and soy sauce

Chicken Teriyaki FEUBDEE

succulent chicken pieces marinated in a sweet and sticky soy sauce

Salmon Teriyaki H—EVRDEE

grilled salmon fillets brushed with a sweet and sticky soy sauce

Wafu Steak MART—+

seasoned steak with a rich garlic and onion, soy-based sauce

Grilled Lamb SATUL

succulent grilled lamb with a rich garlic and onion, soy-based sauce

Black Cod EAROEREE
this famous Japanese dish combines the light taste of grilled black cod
with hints of sweet miso

toku

choose organic brown rice for £2.00 extra

JAPANESE NOODLES iaditonal noodles served with soup and toppings

®

*x ©®

Spicy Kaisen Shio Ramen

squid, scallops, mussels, kamaboko fishcake and wakame seaweed

Soy Sauce Ramen LedMS— X
egg noodles in a soy sauce based soup topped with barbequed pork

CharSiu Soy Sauce Ramen RBFEL&SMS— A

egg noodles in a soy sauce based soup topped with extra barbequed pork

Miso Ramen BRIES — X
egg noodles in a miso based soup topped with barbequed pork

CharSiu Miso Ramen BRI S — XY

egg noodles in a miso based soup topped with extra barbequed pork

Spicy Miso Ramen ZIA Y —RIBS — A
egg noodles in a spicy miso based soup topped with barbequed pork

Spicy CharSiu Miso Ramen

egg noodles in a spicy miso based soup topped with extra barbequed pork

Seaweed Soba / Udon PHHZE/SER

soba or udon in a hot bonito broth, topped with healthy wakame seaweed

Beef Niku Soba / Udon WZE/S5ER

soba or udon noodles in a hot bonito broth, topped with slices of beef

Curry Soba / Udon AU—ZE/3Eh

soba or udon noodles served in a delicous hot curry soup

Tempura Soba / Udon RESZF/SER

soba or udon noodles in a hot bonito broth, topped with king prawn and assorted vegetable tempura

Prawn Tempura Soba / Udon

ANAY—BHEES — X

egg noodles in a fiery clear Thai chilli salt soup, topped with a fresh seafood mix of king prawns,

ANA Y —XERES — A

BERXR(2pcs) ZT@/SEA

soba or udon noodles in @ hot bonito broth, topped with king prawn tempura (2pcs)

5.50 set menu
set 9.50 with organic rice & miso
soup
8.50
set 11.00
9.00
set 11.00
12.00
set 15.00
14.00
set 16.00
15.00
set 17.00
23.50
set 26.00
] 250 ramen
egg noodles served in
soup, topped with asian
vegetables
900 stock contains chicken
and pork
11.00
9.00
11.00
10.00
12.00
8.50 soba
authentic buckwheat
noodles
10.00
Udon
thick, smooth, white wheat
9.50 noodles
10.00
10.00

(s) spicy / @ Vegetarian / Some food contains gluten, please ask staff for more details



toku

DON toppings served on a bed of hot organic rice, served with miso soup |(free refill) choose organic brown rice for £2.00 extra

Oyako Don BFH 9.50

seasoned free-range chicken pieces with spring onion, set in medium cooked free-range egg

Pork Katsu Don K=o HY 9.50

crispy pork cutlet coated in panko breadcrumbs with onion, set in medium cooked free-range egg

Chicken Katsu Don FEUAVH 9.50

crispy seasoned chichen cutlet coated in panko breadcrumbs, set in medium cooked free-range egg

Prawn Tempura Toji Don BEREUH 10.00

prawn tempura with onion, set in medium cooked free-range egg

Beef Gyu Don 45t 9.50

thinly sliced beef marinated in sweet soy, served with a raw free-range egg on the side

(® Spicy Korean Don AT —UT UH 12.00

stir fried pork and spring onion, with spicy kimchi style chilli sauce

*  Tuna Zuke Don FCHH 14.50

sashimi slices of fresh raw tuna, spring onion and wasabi marinated with a ground sesame sauce

Organic Salmon Don F—AZvoF—FEUH 13.50

sashimi slices of fresh raw organic salmon, spring onion and crushed ginger with a light soy based sauce

Organic Salmon & lkura Don  #—#=voo—Ev1555 18.50

sashimi slices of fresh raw organic salmon, ikura (salmon roe), spring onion and crushed ginger with a light soy based sauce

Ocean Don piil e 21.00

sashimi slices of raw organic salmon, tuna, yellowtail, ikura (salmon roe), octopus and uni (sea urchin) with wasabi

Vegetable Tempura Don SRS 15.00

assorted vegetable tempura with tempura sauce

Tempura Don X 17.50

king prawn & assorted vegetable tempura drizzled with tempura sauce

Eel Don SHH 24.00

delicious filleted barbecued eel, brushed with a sweet and sticky soy marinade

CURRY Japanese curry served with organic rice and pickles

Kara Age Curry EBFAL— 10.00
crispy seasoned chicken pieces

Pork Katsu Curry AYAL— 10.00
crispy panko breaded pork cutlet

Chicken Katsu Curry FEUAYAL— 10.00
crispy panko breaded chicken cutlet

Beef Curry E—JnL— 10.00

thinly sliced beef

(s) spicy / @ Vegetarian / Some food contains gluten, please ask staff for more details



SALAD served with a sesame soy dressing

W Toku Salad tokut 54 8.50

a light salad of fresh tofu served on a bed of assorted seaweeds, baby tomatoes, croutons and onion
chips, topped with kizami nori

® Green Salad GU—VHYS54 mini 2.00
regular 3.50

© Seaweed Salad EEYSY mini 4.50
healthy mixed seaweed, balanced on a bed of salad leaves regular /.50
Smoked Salmon Salad AE—OY—EVHSY mini 5.00

regular /.00

Ocean Salad F—YrvoHsSs mini /.50
fresh mixed seafood sashimi, delicately balanced on a bed of salad regular 9.50

MISO SOUP & RICE

Miso Soup HZt 3.00
Tofu Miso Soup FEOHZ 5T 3.50
Seafood Soup Y—T—RZ—7 6.00

Japanese sea bass [suzuki), scallops and oysters are a delicious seafood addition to this rich miso
soup, which also contains favourites deep-fried tofu and spinach

© Boiled Organic White Rice THRIA—HZwo] 2.50
® Organic Brown Rice (with pickles) %¥(#—H=vs1(ops0H=) 4.00
DESSERT

Deliciously unique Japanese desserts, such as green tea brownie

or black sesame ice cream available. Please ask a member of staff.

RRITSODZPTARIU—LE T —IXZa—HTETVET,
BRI/BEICRAYYITICHBARLIES L,

Credit / debit card minimum charge:E]O‘OO

additional Information ‘ . .
Sorry, we do not accept American Express & Diners cards

Toku sustainability ‘

We only use Yellowfin tuna caught using long line fishing techniques. We do not support the fishing of
endangered Bluefin or Bigeye tuna, and strive to use sustainably caught fish wherever possible

t 0 k u 16 Regent Street London SW1Y 4PT / 020 3405 1222 / www.toku-restaurant.co.uk

Open 7days a week! MON-WED 12pm - 9:45pm last order / THU - SAT 12pm - 10pm last order / SUN 12pm -

8:45pm last order

an optional 12.5% service charge will be added to your bill @ Spicy / @ Vegetarian / Some food contains gluten, please ask staff for more details





