STARTERS #i %

Mix Platter (min 2 people) 9.95 per person
HMEeAR)

mixed kushi yaki, ebi tempura, gyoza, yasai harumaki, karaage chicken

2§ T L. Tulye Monw.

Add Japanese Soft-Boiled Egg :f_"_"]l FriedEgg # £1.50 B & | AIBE

Vegetarian Mix Platter (V) (min 2 people) 8.95 per person
= E(z A #2) yasai yakitori, edamame,

sweet potato, yasai gyoza, yasai harumaki, agedashi tofu —— :

STIR FRIED CHILLI NOODLE e 3 ®

prepared with peppers, red onion & spring onions + in-house chilli sauce

Miso Soup (V) 2.95 0k083 p Seafood Miso Soup 4.95 @ 8£0k08 3
Seafood Spicy Soup 4.95 @ &£ ¥k Seafood & Bean Curd Soup 4.95 & &% S [E %

Chicken Noodle Soup 4.50 38 ® % (“awsame price) Beef Noodle Soup 4.50 4 A ® %

Stir-fry Chicken 11.95 3814 Stir-fry Beef 13.95 4%

Crispy Duck 12.95 $8 1

Ebi (King Prawn) 12.95 A¢F

Salmon Steak 1395 =X & Seabass 13.95 86 &

Yasai (fried tofu, mushroom & beansprout) (V)  11.95 # 5

Karaage Chicken (Japanese fried chicken with house sauce) 5.95 tE 383
5.95 WA I
6.95 A ¢F & k%

Chicken Kushi Yaki (chicken skewers with yakitori sauce)

Ebi Kushi Yaki (king prawn skewers with yakitori sauce)

Yasai Kushi Yaki (V) (seasonal vegetable skewers + yakitori sauce) 5.95 & 3 & ¥ - .

Beef Karubi Kushi Yaki (grilled beef in Japanese wine sauce) 7.95 O K@+ # F A

Takoyaki (Japanese octopus balls) 5.95 & & /s {1 3 ’ ‘\ - -
O &

Yaki Ika (grilled squid tentacles) 7.95 % éft ® R

BLACK PEPPER [Udon | Ramen] 2R (52 ®|u®)

prepared in black pepper sauce and served with udon noodle

Kai Sen (mixed seafood) 13.95 @ &% Chicken 12.95 3814

Yasai (V) (tofu, mushroom, pepper, spring onion + seasonal green) 11.95 & 3

-
S
-

TEPPAN NOODLE [Ramen | Udon] #4® ®| 52 ®) TS\,

teppan fried noodle, seasonal vegetables + sesame seeds & shallots ‘&

Chicken Gyoza (dumpling) 4.95 38 A & 3 Ebi Gyoza (king prawn) 595 A¢FR 3
Yasai Gyoza (vegetable) (V) 4.95 & FE X3 Gluten Free Yasai Gyoza (V) 4.95 ¢k A & (R
Ebi Katsu (king prawn in crispy breadcrumbs)  5.95 O =X A ¢F

i i i i o z N &7 >
Ebi Mayo (king prawn in Japanese style mayo) 6.95 3= 731 E /A 8F e m

Ebi Tempura (king prawn in batter) 6.95 KRB

Yasai Tempura (V) (mixed vegetable in batter) 5.95 & F A< 3

Mixed Tempura (2 king prawn and 3 mixed vegetable in batter) 9.95 <93 8
Sesame Prawn Toast 6.95 ¢F 8 +

Kaki Fry (oysters in breadcrumbs) 7.95 O N\t 4 9

Ika Tem Piri Kara (fried squid with Japanese seven spice powder) 6.95 ¥ 0k ¥ &% &1t

Chicken 11.95 3814 Duck 12.95 981 Seafood / King Prawn 12.95 z@ 35&/7" LIS

Yasai (V) 11.95 & & Teppan Amai m (tofu & prawn) 12.95 O 3\ 3H 82

Teppan Ginger Udon [Chicken 11.95 | Beef12.95] £ 82 ® [ |4 ] 2%

NOODLE IN SOUP [Ramen | Udon] #® (i ®|82®) e el
(make it spicy “aam.— same price) with half soft-boiled egg S e Yy
Chicken Katsu 12.95 38 # Beef 13.95 £ A Duck 13.95 8 A
King Prawn 13.95 A¢F Salmon 1450 =X & Tempura 1450 K13

Miso Chicken 13.95 0ko838  Miso Beef 14.50 %k08 4

Yasai Tempura (V) 1395 ZXR1 S Moyashi (V) 12.95 & 3% y
Special Curry Soup (Southern Asia style) 14.95 45 & 00 78 g

495 ONHESF

Edamame Bean (V) (salted green soybeans) 3.95 & &

Agedashi Tofu (V) (Japanese fried tofu)

Yasai Harumaki (V) (vegetable spring rolls — 5pcs)

i i i 495 BB B ) A
Nasu Dengaku (V) (aubergine topped with sweet miso paste) 5.95 %k 08 %o 3

KIMUCHI SOUP [Udon | Ramen] e B3 ® (52 B ®)
a traditional Korean dish made from spicy fermented cabbage
— popular side dish in Japan

Chicken Katsu 13.95 38 #F Beef 1450 A
Seafood 14.50 @ &% Ebi Tempura 1450 AeF AP S

U sy abso Rave sushs s tarlor . [ Ao
A LA CARTE &3

TERIYAKI O 3\ 28¥%

Chicken 12.95 8 Beef 14.95 4 & Kamo (Duck) 12.95

Unagi 14.95 628&® Sake (Salmon) 1295 =X &

KOREAN HOT PEPPER &3\ %ok

Chicken 12.95 38R Beef 14.95 4 %

King Prawn 13.95 A ¢} Squid 13.95 4t &

Kani Chilli Karaage (softshell crab in homemade spicy sauce) 9.95 ¥ i1 §% & &

SIDE DISHES (V) /)+3&

JAPANESE CURRY 0 X oo

Add Japanese Soft-Boiled Egg | Fried Egg 2 £1.50 B/ 5 | A8 H

[Rice | Ramen | Udon] served with Japanese curry sauce with carrot, potato & rice

Chicken Katsu 12.95 8 Kamo Katsu (Crispy duck) 13.95 983

Salmon Steak 1450 =X & Beef 1450 4+ 1
Ebi (King Prawn in breadcrumbs) 13.95 £ < ¢F

Yasai Tempura (V) 12.95 ZXt3 8 Tofu (V) 1295 2§

RICE DISHES &

Add Japanese Soft-Boiled Egg :f_-_k,:l Fried Egg # £1.50 B E | BB E

KIMUCHI RICE “am. %R  change to Fried Rice + £1.50

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

Beef 14.95 R Ebi (King Prawn) 13.95 A ¢F Chicken 12.95 38 %

Kimuchi Fried Rice (+Fried Egg) (V) 10.95 @ 3 %5 tR

DONBURI (Over Rice) &R with Fried Egg # | Soft-Boiled Egg

“rice bow! dish” consisting of fish, meat, vegetables, etc., simmered together & served over rice

Chicken Teriyaki  13.95 38% Kamo (Duck) Teriyaki 14.50 84 -~
R )
Chicken Katsu (+egg) 13.95 383 Gyudon (Beef Teriyaki) 14.50 4 A ‘ »

Ebi (King Prawn) Teriyaki 13.95 A ¢F

Salmon Teriyaki 14.50 8B =X ® Seabass Teriyaki 1450 B %4 &
Tendon (rice topped w/egg, onion, king prawn & vegetables tempura) 14.50 <13 38
Oyakodon (chicken & egg simmered in a sauce served on top of rice) 13.95 3% 3+

Una-jyo (grilled eel + teriyaki sauce + Japanese Soft-boiled Egg) 15.95 &1t 62 & +18 1 &

GOHAN (Rice) tR with Fried Egg &

Marinated Chicken m 1295 ZHEIBWIR  Yasai Beef 14.50 & 7 4 W (R
Sake Amiyaki (Salmon) 14.50 =X & tR
Crispy Chicken Amai Sauce 13.95 O 3\ 38438 3R

Crispy Duck Amai Sauce (Sweet & Sour) 14.50 O 3\ 3t 8% 98 # th

YAKI MESHI (Fried Rice) ¥R

Japanese Boiled Rice 3.95 O 7/R?R Egg Fried Rice 4.95 & ¥} R (Spicy | Garlic 5.95 ¥ | 7 %)

Stir Fried Ramen / Udon 595 W ®/5 2 ® Stir Fried Beansprouts 595 ¥ 2 &

Stir Fried Pak Choi 895 WO R Stir Fried Mix Vegetables 7.95 % %% 5

French Fries 4.50 £ 2 % Kimuchi 2.95 ®©35 Chuka Wakame (Seaweed) 4.95 & ¥

Chicken (+mix veg & fried egg) 11.95 38 Yasai (fried egg + fried tofu + veg) (V) 11.95
Unagi (Eel + fried egg) 15.95 €&+ A8 H
Kaisen (seafood + tobiko + fried egg) 14.50 @ &P & &% 1R

Salmon + fried egg 1450 =X & ¥R+ RIBE

FOOD ALLERGIES & INTOLERANCES

Please speak to our staff about the ingredients in your meal when making your order.
Thank you very much!

Customer Notice

Our cooking oil is produced from genetically modified soya




SUSHI &3]

%ﬁ NIGIRI SUSHI (2pcs) 7 B) rice balls with fresh fish, prawn, etc. on top

Tuna4.9s €& Salmon3.95 =X & Hotate (scallops) 5.95 % 3
Ika (squid) 3.95 ét & Tobiko (flying fish roe) 3.95 k@ &P

Ebi (king prawn) 3.95 O ¢K  Kani (crabstick) 3.95 &&#% Tako (octopus) 4.95 & &
Salmon Yaki (grilled) 4.95 #£%%%  Salmon Cheese Yaki (cheese grilled) 495 = X & 5 + %
Mekaijiki (sword fish) 4.95 £l & ! x‘g
Hokkikai (surf clam) 4.95 3428 @ Hamachi (yellowtail) 5.95 fiif & :‘:2

Uni (sea urchin) 7.95 & @ Wagyu Beef 8.95 04 —

Inari (bean curd) (V) 3.95 2 & Tamago (Japanese omelette) (V) 3.95 £ 3

rice & fillings wrapped in a large nori (seaweed) cone shaped piece

@ TEMAKI SUSHI (1pc) F#& %55

Ebi Tempura (deep fried king prawn) 5.95 8f¢rR K13 B Kamo Crispy Duck 4.95 & 98
California (crabstick, fish roe, cucumber & mayonaise) 3.95 J0/M Spicy Tuna 4.95 ¥k &1t &
Tuna Avocado 4.95 £ ® 825  Tuna Mayo (cooked) 3.95 E73 % &1 &

Negitoro (chopped tuna + spring onion) 4.95 & 16 &+ & Salmon 3.95 =X &
Spicy Salmon 455 #0k=3®  Salman Avocado 495 =X & 825!
Salmon California (salmon, avocado with flying fish roe) 4.95 J0M =X &
Sake Kawa (crispy salmon skin) 4.95 Bl =X & B Unagi (grilled eel) 5.95 82 &

Softshell Crab  6.95 ¥ & & Tamago (Japanese omelette) (V) 3.95 & 3

%’ MAKI MONO (4pcs) % )% rice & fillings wrapped in dried nori (seaweed) sheet

Salmon395 =X & Spicy Salmon 455 k=X & e
Salman Avocado 4.95 = X & 823!
Salmon California (salmon, avocado with flying fish roe) 4.95 0 = X &

Tuna4.9s &8 Spicy Tuna 495 Gk €1H®
Tuna Avocado 495 €16 ®82%  Tuna Mayo (cooked) 3.95 E 3% &1 & ™)

& I™A

(.52
| (oo

Tuna California (tuna, avocado with flying fish roe) 4.95 0 € 1¢ @ b
Maki Age (fresh salmon with coated tempura) 595 = X @ <13 8

Unagi (grilled eel) 5.95 8 &
Softshell Crab  6.95 ¥ = &

California (crabstick, fish roe, cucumber & mayonaise) 3.95 50|

Kamo Crispy Duck 4.95 & 8
Ebi Tempura (deep fried king prawn) 5.95 6f¢F <13 B

Futomaki (crabstick, cucumber, tamago, pickled radish & inari) 5.95 T+£%
Kani (crabstick) 3.95 &2 10
Avocado (V) 2.95 855!

Inari (bean curd) (V) 3.95 2 &
Cucumber (V) 2.95 i\

Tamago (Japanese omelette) (V) 3.95 £ 5
Sweet Potato (V) 4.95 A A3 B
Cucumber & Picked Radish (V) 3.95 B\ 5 8

SASHIMI (raw seafood) BB/ 4£& K

Sake (salmon) 6.95 =X & Maguro (tuna) 9.95 €1 &
Sake Maguro (salmon + tuna) 9.95 =X &1 &
Hokkikai (surf clam) 9.95 dE48 R

8.95 4 &

Mekaiiki Toro (swordfish) 9.95 €Il &

Ika (sauid) Amaebi (sweet shrimp) 9.95 & ¢F

Tako (octopus) 11.95 & & Hamachi (vellow tail fish) Seasonal ZER &
Mixed Sashimi (5 ocs) 9.95 B | 4 & &3

Moriawase (deluxe assorted fresh fishes) 29.95 H{R £ & K

SUSHI + SASHIMI COMBINATION #E35#B#R

TS The Ship 54.95 ]":3“
‘& 2

SS Sushi & Sashimi |
Combination 24.95

S £S5 5hBHS

SEES) R B R
Deluxe sushi and
sashimi moriawase

SE Soft Shell Crab & Ebi Tempura Roll 17.95
REEBARRDSE

crispy soft shell crab and ebi tempura in every bite of this
special roll, with cool slices of fresh king prawn on top

CK Chicken Katsu CD Crispy Duck Roll =
Roll (8pcs) 13.95 (8pcs) 16.95
BB 5BE

CP Caterpillar Roll
(8pcs) 1895 S % B
’4‘.

tasty unagi (eel fish)
roll with avocado

DR Dragon Roll

(8pcs) 17.95 J& 2 &
soft shell crab
+ ebi tempura

RB Rainbow Roll
(8pcs) 17.95 F29I 5
crispy soft shell crab
roll with fresh salmon,
tuna, king prawn &
fish roe on top

CT Curtis Roll (8pcs)
17.95 19 & &

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

CM Cheese Tempura Maki
(8pcs) 17.95

Z+RPSE

SF Samon Fever (15pcs) 22.95
salmon sashimi & salmon sushi
combination

EXSNBS5HEEHE

PC Philadelphia Cheese Roll g
(8pcs) 15.95

BIRS L E

SN Sushi Moriawase Nami (10pcs) 13.95
nigiri and maki mono sushi with fresh salmon, tuna, king
prawn, cucumber, sweet potato tempura with
mayonnaise & sesame seeds

SJ Sushi Moriawas Jyo (8pcs) 18.95
nigiri sushi with fresh salmon, tuna, king prawn, unagi,
hokikikai, scallop, swordfish

ST Sushi Tokyo Jyo (14pcs) 18.95
nigiri and maki mono sushi with fresh salmon, tuna, king
prawn, crabstick, cucumber, sweet potato tempura,
mayonnaise & sesame seeds and flying fish roe

DT Deluxe Sushi Moriawase Tokyo Jyo (22pcs) 32.95
nigiri and maki mono sushi with fresh salmon, tuna, king
prawn, amaebi, unagi (grilled eel), cucumber and
tempura coated salmon roll

Contains peanuts or other nuts

Gluten free foods can be specially
G‘l:‘l'!::g prepared for you, simply inform us
when ordering ©

(V) Vegetarian

BENTO SET MEALS &% /1®%

A Yasai Curry, Gyoza and Sushi Combo (V) 14.95
OXMBFARDSBEY

vegetable tempura curry, potato rolls, yasai gyoza, served with miso
soup and rice

B Teriyaki, Gyoza and Tempura Combo 15.95
ORBRERIFIADSB®S

chicken teriyaki, gyoza, king prawn and vegetable tempura, served
with miso soup and rice

C Teriyaki, Gyoza & Ebi Tempura Sushi Combo 16.95
GFERY

chicken teriyaki, gyoza, ebi tempura sushi served with miso soup and

rice

D Moriawase (Combination) Combo 18.95

OXMHRES

chicken teriyaki, king prawn and vegetable tempura, three pieces of
chef’s selection of nigiri sushi, maki roll, served with miso soup and
rice

E Tokyo Box 19.95
NERBY

salmon teriyaki, king prawn and vegetable tempura, 3 pieces of chef’s
selection of sashimi/suhsi, maki roll, served with miso soup and rice

F Unagi Box 25.95
B8P Y

eel teriyaki, 2 takoyaki, ebi katsu, 6 pieces of chef’s selection of suhsi,
maki roll, served with miso soup and rice
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We are TRe I JW Reslanranl
in f eiceslen Gince 2005...

Opening hours:

Mon : Closed

Tue—Fri:11:30-14:30, 16:30-22:30
(All Day) Sat & Sun: 11:30-22.30

Little Tokyo
‘]‘ﬁ:‘ﬁ LAFS > Address:
= b 33 Braunstone Gate

Leicester LE3 5LH

Tel:
0116 2857887

Little-tokyo.co.uk




