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STARTER Rij3
M Mix Platter (For 2 People) PHEQ2AN) 15.95 2% Ebi Katsu H = RER 4.95
mixed yakitori, ebi tempura, gyoza, yasai harumaki, karaage chicken ) king prawn in crispy breadcrumbs ’
{ Vegetarian Mix Platter u (For 2 People) Z=HFEL(2A) e I¥E Ebi Mayo @ EIR AT 4.95
yasai yakitori, edamame, sweet potato, yasai gyoza, yasai harumaki, agedashi tofu king prawn in Japanese style mayo ’
[¥T saikyo Miso Ebi Yaki TN 5 05
M MisoSouply| R 1.95 E Seafood Miso Soup JEHEEIRIE 7 3.95 Super king prawn (shell on) topped with miso paste '
[¥ Ebi Tempura KRR 505
m Seafood Spicy Soup BRI 4.95 king prawn in batter '
A Ry A21 i e =
[¥ seafood & Bean Curd Soup THEEE R 3.95 ZEH vasai Tempura [ RRIEE 4.95
mixed vegetable in batter
I¥ chicken Noodle Soup A%  3.55 Spicy FiHE e 3.95 Y2 Mixed Tempura RED 5.95
king prawn and mixed vegetable in batter )
J . Spic i .
[E  Beef Noodle Soup FAE 3.5 picy R e 3.95 I¥E Sesame Prawn Toast N2+ 4.95
Karaage Chicken YEXG 495
Japanese fried chicken with house sauce ’
[  chicken Yakitori @ X AT ER % 4.95
chicken on skewers with yakitori sauce ’
[  ebi vakitori paeiNEshed 5.95
king prawn on skewers with yakitori sauce ’
T vasai Yakitori ] B oo
seasonal vegetables on skewers with yakitori sauce ’ m Kaki Fry H AR 4.95
218l Beef Karubi Kushi Yaki H AR &4 A 5.95 oysters in breadcrumbs ’
grilled beef in Japanese wine sauce ’ E lka Tem Piri Kara @ BREE I EE L 4.95
217 Takoyaki ZE/INAT 4.95 fried squid with Japanese seven spice powder ’
Japanese octopus balls )
aIE Yaki lka eint 6.95 X Agedashi Tofu Y HEFEE e
grilled squid Japanese fried tofu ’
Edamame Bean u (A
A14 : 5 A7 2.95
—E C:liker;Gyo?a & XS A 3.95 salted green soybeans @
chicken dumplings : . . =
cHizken du pling — [¥E vasai Harumaki (4pcs) ] ZEE .
. PV g ; A 4.95 vegetable spring rolls )
ing Prawn dumplings v
A16 Yafai Gyoza 'p i BT BE Nasu Dengaku Y PRI T 3.95
yoza |\ CiEtes 3.95 aubergine topped with sweet miso paste )

vegetable dumplings

—




NOODLE &

STIR FRIED CHILLI NOODLE & i

prepared with peppers, red onion & spring onions in house chilli sauce & served with stir fried noodle

Chicken ald 8.95 EF seef i 8.95
stir fried chicken stir fried beef

i3] L1 S A 005 DL Ebi A 9.95
crispy duck fresh king prawn

@ salmon =& e @ vasail] i a 7.95
salmon steak fried tofu, mushroom & beansprout

(Y BLACK PEPPERUDON  SEHHNSLATH

prepared in black pepper sauce and served with udon noodle

Kai Sen St Yasai Y B
9.95 tofu, mushroom, pepper, spring 7.95
onion and seasonal green

mixed seafood

TEPPAN NOODLE (RAMEN | UDON) %RE (FIHE | Z4MH)

teppan fried noodle, seasonal vegetables garnished with sesame seeds and shallots

I0fl Chicken @ PET| 7.95
Y% Kamo (duck) @ AT 8.95
Seafood VS 9.95
Yasai 7Ed 7.95
WYE Teppan Amai (tofu & prawn) H =% 8.95
Teppan Ginger Chicken Udon @ RN A I AL H] 7.95
W Teppan Ginger Beef Udon FHRFRNSALE 8.95

b

NOODLE IN SOUP [

RAMEN Noodle W) UDON Noodle

frHE LT S&H

¥  Chicken X A 8.95 Spicy #ilk .  8.95
B Beef S| 8.95 Spicy ik .  8.95
B Duck EADN] 9.95 Spicy ik  wmm  9.95
¥ seafood Ve 9.95 Spicy ik  wmm  9.95
B salmon =Xt 9.95 Spicy ik .  9.95
] Tempura pNar 9.95 Spicy ik .  9.95
Yasai Tempura u FRY¥REY 895 Spicy #ilk wmm  8.95
M  Moyashi R 7.95 Spicy Hk  amm  7.95
B Miso Chicken pEASIERI 8.95

BT  Miso Beef A AR 8.95

(3F  Seafood Curry “agm.  JEfEENfIE 9.95

M KIMUCHISOUP ‘S SE3yiE

a traditional Korean dish made from spicy fermented cabbage — popular side dish in Japan

Chicken Katsu S HE 8.95 Beef ==y 8.95
Seafood Vi 9.95 Ebi Tempura  KiFKEHZ 9.95

H

CURRY NOODLE (RAMEN | UDON ) UiUETHE (FrHE | Z4TH)

prepared in Japanese curry sauce and served with udon noodle

Chicken BN 8.95 Beef 4R 8.95

e e

Yasai i
mixed vegetable tempura

8.95




RICE DISHES >Kf{Rk

JAPANESE CURRY  H ZXnfue

served with Japanese curry sauce & rice

i&! Chicken Katsu é} EHE
chicken breast in crispy breadcrumbs

& Kamo Katsu S HE
Crispy duck

T ebi &y SN
king prawn in breadcrumbs

Salmon =rfa
Salmon steak

E Yasai Katsu (Y] PREERIET
mixed vegetable tempura

Tofu Y] TE

8.95

9.95

9.95

9.95

8.95

7.95

GOHAN i
Marinated Chicken BREXG AR
chicken with seasonal vegetable, served with crushed peanuts and rice

[ vasai Beef Gohan B RIR
beef with seasonal vegetable and rice
EE sake Amiyaki Gohan = AR
stir fried vegetables topped with salmon and served with rice
& crispy Chicken Amai Sauce @ H =S HE TR
chicken breast in crispy breadcrumbs with Japanese sweet & sour sauce on top
G5

Crispy Duck Amai Sauce H =EH S HE TR
crispy duck with Japanese sweet & sour sauce on top served with rice

3 ' e
=\ E

8.95

8.95

9.95

8.95

9.95

DONBURI 1R

“rice bowl dish” consisting of fish, meat, vegetables or other ingredients simmered together and

served over rice

B¥l chicken Teriyaki 734 8.95 [z gj;:o UaREEL @ LA
Ebi Teriyaki
= king praxn AHR S = Sey;(ijr??eriya%auce A
BE  una-jyo @ =T
grilled eel on rice with teriyaki sauce
BE  unadon (Eel) i A
rice topped with egg, onion and eel
Tendon pN/EEA
rice topped with egg, onion, king prawn & mixed vegetable tempura
BE chicken Katsu G HE

rice topped with egg and crispy chicken

9.95

9.95

9.95

9.95

9.95

8.95

YAKI MESHI (Fried Rice) YY)k
¥ Chicken @ G

chicken, mushroom, sweetcorn, carrot, peas and egg

E¥ Unagi it

Eel
LE vYasai R

egg, mushroom, sweetcorn, peas, carrot, fried tofu and spring onion
@l Kaisen Yaki Meshi AR AR

Seafood tobiko fried rice

7.95

9.95

7.95

9.95

I KIMUCHIRICE & S3giR

a traditional Korean dish made from spicy fermented cabbage — popular side dish in Japan

Kimuchi Beef A 9.95 Kimuchi Ebi NIEZYNN 9.95

Kimuchi Fried Rice Y] JES200TR 7.95




A LA CARTE 53¢ SET MEALS EE

TERIVAKI F =k &) PN vasai Curry and Sushi Combo Vi H e 75 K 4d 2H{E
Chicken W HE 8.95 Kamo (Duck) S B 8.95 vegetable tempura curry, vegetable rolls, served with miso soup and rice 12.95
: 5 9.95 = S 2
L B Sake (Salmon)  —3f 8.95 B Teriyaki, Gyoza and Tempura Combo @ H =B+ R IE P EY
KOREAN HOT PEPPER EfZ(HRIR @ chicken teriyaki, gyoza, king prawn and vegetable tempura, served with miso soup 13.95
Chicken A 8.95 Beef A 8.95 and rice
King Prawn SR 8.95 squid i fa 8.95 Teriyaki, Tempura and Sushi Combo HREERAR AT HFEEY
. chicken teriyaki, king prawn and vegetable tempura, maki roll, served with miso sou 13.95
ME sake Shioyaki =30t vor chicken terlyak, king p g p 5
salt-grilled salmon — m Moriawase (Combination) Combo @ H T Y
m Sake Wasabi Mayo FER=CE 8.95 chicken teriyaki, king prawn and vegetable tempura, three pieces of chef’s selection 14.95
salmon with wasabi mayo of nigiri sushi, maki roll, served with miso soup and rice
Kani Chilli Karaage BT RRRE 8.95 E Tokyo Box INREF(E Y
softshell crab in homemade spicy sauce chicken teriyaki, king prawn and vegetable tempura, three pieces of chef’s selection 14.95

of sashimi, maki roll, served with miso soup and rice

A !

~ AL1 Kamo AL2 Squid

SIDE DISHES /N3

Boiled Rice |¥] H R 2.20

Egg Fried Rice |Y] EIR 3.55 Spicy FHlE . 3.95

Garlic Fried Rice M TR TR 3.95 SALAD }"/I‘m

Stir Fried Ramen / Udon Y] KOALTE / 4 TH 3.95 B% Green Salad |Y] [ U 5.95
Stir Fried Beansprouts (¥ SR 3.95 BE! Chicken Katsu Salad WG HE b 9.95
Stir Fried Pak Choi [Y] Wa%E 5.95 §E sashimi Salad bl 12.95
Stir Fried Mix Vegetables Y] YA 4.95

French fries u YFESR 2.95




SUSHI / SUSHI & SASHIMI COMBINATION &S| 5| 5Ht

Sushi & Sashimi Combination

Little Tokyo Special Sushi Sets (a-e)

Soft Shell Crab & Ebi Tempura Roll
crispy soft shell crab and ebi tempura in
every bite of this special roll, with cool
slices of fresh king prawn on top

Rainbow Roll - crispy soft shell
crab roll with fresh salmon, tuna,
king prawn and fish roe on top

Curtis Roll
spicy warm ebi tempura roll with
fresh salmon and roe on top

Sushi Moriawase Nami (10pcs)

roll, hand formed and hand rolled sushi
with fresh salmon, tuna, king prawn,
mackerel, cucumber, sweet potato
tempura, radish, mayonnaise & sesame
seeds

Sushi Moriawase Jyo (8pcs)

nigiri sushi with fresh salmon, tuna, king
prawn, mackerel, unagi (grilled eel),
tamago (Japanese omelette)

Caterpillar Roll
tasty unagi (eel fish) roll with
avocado on top

-

Crispy Duck Roll
special kamo

19.95

11.95

Sushi Tokyo Jyo (14pcs)
roll, hand formed and hand rolled sushi
with fresh salmon, tuna, king prawn,
. 16.95
mackerel, crabstick, cucumber, sweet
potato tempura, radish, mayonnaise &
sesame seeds and flying fish roe
t¢l Deluxe Sushi Moriawase Tokyo Jyo
(22pcs)
hand formed and hand rolled sushi with
fresh salmon, tuna, king prawn, amaebi, 29.95
mackerel, unagi (grilled eel), cucumber,
pickled radish, crabstick, tamago and
tempura coated salmon roll
qa Hy /)
The Ship 49.95
deluxe sushi and sashimi moriawase
SASHIMI FI& /488 F
Sak =X M &
m ake L 6.95 m aguro e A 8.95
fresh salmon fresh tuna
TE Shime Saba fis £81 A JY¥ sake Maguro = &Ete N
fresh mackerel ) fresh salmon and tuna ’
F5 Amaebi EHUE gos LU Hokkikai LR 805
fresh sweet shrimp ' fresh surf clam '
Tako =R} J¥ Hamachi A
8.95 Seasonal
octopus yellow tail fish
Ika il £ Mori
m ) 4= 8.95 m orlawase ) -4 12.95
squid assorted fresh fishes

SA1 & SA8




SUSHI 5] Saba s N 3.95
mackerel e ’
NIGIRI SUSHI (N) }E%EJ \ 517 Ull'lagl et N T M 3.05
rice balls with fresh fish, prawn, etc. on top =N grilled eel
@ lka X
TEMAKI SUSHI (T) F&5E] squid ff £ N 3.95
a large cone shaped piece, with the nori on outside and the ingredients seen on @ Tako
the wide end octopus ENE] N 3.95
MAKI MONO (M) 4T 520 Hokldkal LRI N 3.95
wrapped in nori, sheet of dried seaweed endorses the rice & fillings
Amaebi
51} Kémo (4pcs) Y T M 4.95 sweet shrimp aifdr N 2B
crispy Duck @ Ebi
kinI rawn gk N 3.95
¥ Tuna &ibta N T M 395 Bl
FE  Ebi Tempura (4pcs) @ LIS NEES T M 4.95
& spicy Tuna =N BkEio® T M 3.95
¥ Softshell Crab (4pcs) @ fof S AR T M 4.95
&  TunaAvocado oy ER=ER ) T M 3.95
£ TunaMayo ST TomM 38 2= Kani ] N M 29
cooked tuna crabstick
®  Tuna California_ o At & - A5 526 Califo.rnia. _ AN T M 3.95
tuna, avocado with flying fish roe crabstick, fish roe, cucumber & mayonaise
S7 i L :
7 Nhegltoro o S 5 e 3%  Futomaki (4pcs) 48 M o
chopped tuna & spring onion crabstick, cucumber, tamago, pickled radish & inari
Salmon =a:: N T M 2.95 :
s8 @ 528 Tamago T 2.95
. Japanese omelette
E  spicy Salmon "W Bk =50t T M 39 FE inanil B
. ’ =84 3.95
8% salmon Avocado =t R T M 3.05 ean cur @
0 \/ H b7 3.95
Maki Age (4pcs) g‘ S . ros L Sweet Potato (4pcs) Y NG EEZ
fresh salmon with coated tempura T > ) E Avocado u fi 2.95
@ Salmon California .
M= M 4.55 : :
salmon, avocado with flying fish roe =32 Z¥Z  Cucumber & Picked Radish 2.95
S13 .
BE sakekawa E g T 395
crispy salmon skin
L tkura =300 N 3.95
salmon roe
JE Tobiko :
L !
flying fish Roe ot N 2 Nigiri I




g; Popular item

Vegetarian

Contains peanuts or other nuts

@ Gluten free foods can be specially
prepared for you, simply inform us

when ordering ©

FOOD ALLERGIES

and

INTOLERANCES

Please speak to our staff about the ingredients
in your meal, when making your order.

Thank you.

Opening hours:

Sun, Tue —Thu:12:00 - 14:30, 17:00 - 23:00
Fri—Sat:12:00 - 14:30, 17:00 - 00:00

Mon : Closed

Address:
33 Braunstone Gate
Leicester LE3 5LH

Tel:
0116 2857887

little-tokyo.co.uk




