


COLD STARTERS

ALL PRICES ARE SUBJECT TO 14% TAX CHARGES

SEARED TUNA
FURIKAKE-CRUSTED TUNA, PAN-SEARED AND TOPPED WITH A TROPICAL 
AVOCADO SALSA, SERVED IN A SWEET LEMON SAUCE.

LUXURIOUS CANADIAN KING CRAB LEG MIXED WITH MANGO AND AVOCADO, 
SERVED WITH A SPICY TOGARASHI SAUCE AND A COMPLIMENTARY 8-PIECE 
KING CRAB SUSHI ROLL.

 

EGP 

  

EGP 3289.00

465.00

SALMON CEVICHE
THIN SLICES OF IRRESISTIBLY FRESH SALMON TOPPED WITH BLACK AND 
WHITE SESAME SEEDS, RED CHILI PEPPER, AND MIXED GREENS, SERVED 
IN A SWEET LEMON SAUCE.

EGP495.00

SALMON CRACKERS
AN INVIGORATING, GINGER-FLAVORED FRESH SALMON TARTARE TOPPED 
WITH SPICY RADISH AND SERVED ON CRISPY SESAME CRACKERS. 

EGP395.00



HOT STARTERS

TRUFFLE CHEESE BALLS

SHRIMP TEMPURA

SHRIMP DUMPLINGS

FRESHLY BREADED CHEESE BALLS, FRIED TO A GOLDEN CRISP, SERVED 
WITH A RICH TRUFFLE SAUCE AND CRISPY PARMESAN FLAKES.

CRISPY SHRIMP TEMPURA WITH SPICY PEANUTS BUTTER MAYO SAUCE.

FRESHLY MADE STEAMED SPINACH DUMPLINGS FILLED WITH SHRIMP 
AND CHEESE, SERVED ON A BED OF GOLD SHIITAKE MUSHROOMS IN A 
CREAMY TRUFFLE SAUCE.

ALL PRICES ARE SUBJECT TO 14% TAX CHARGES

EGP 

GYOZA
PAN-SEARED GYOZA DUMPLINGS FILLED WITH A JUICY SHRIMP MIX, 
SERVED WITH HOISIN PONZU SAUCE.

EGP 

EGP 

EGP 

 

489.00

485.00

395.00

350.00

GRILLED EDAMAME 
LIGHTLY CHARRED EDAMAME PODS, SEASONED WITH YOUR CHOICE OF 
SEA SALT OR SWEET CHILI SAUCE 

EGP 325.00

CHILI BUTTER CORN RIBS
CRISPY FRIED CORN RIBS DRIZZLED WITH CHILI MISO BUTTER, 
AND FINISHED WITH SWEET PAPRIKA AND A SQUEEZE OF LEMON

EGP 320.00

BEEF TATAKI
MARBLED BEEF TATAKI TOPPED WITH A RED YUZU KOSHO MAYO SAUCE
AND CRISPY SOY ALMONDS.

EGP 589.00



CRAB TOWER SALAD

JAPANESE GREENS SALAD

SMOKED SALMON SALAD

SALMON AVOCADO SALAD

 LOBSTER SALAD

SOBA NOODLES AND SHREDDED CRAB MEAT MIXED WITH CRISPY 
CABBAGE, CARROT, CUCUMBER, CILANTRO, AND PARMESAN CHEESE, 
DRIZZLED WITH FURIKAKE SAUCE.

CRISPY GREENS MIXED WITH CHINESE CABBAGE, AVOCADO, BABY ROCCA, 
CARROTS, QUINOA, AND CARMALIZED WALNUTS, PAIRED WITH A LIGHT 
GINGER SOYA SAUCE.

A REFRESHING MIX OF KALE, CABBAGE, MIXED LETTUCE, CARROTS, 
LEMON, EDAMAME BEANS, CILANTRO, AND SMOKED SALMON, SERVED 
WITH A LIGHT GINGER SOYA SAUCE.

FRESH SALMON CHUNKS MIXED WITH EDAMAME BEANS AND AVOCADO ON 
A BED OF CRISPY CABBAGE, TOPPED WITH TOBIKO CAVIAR, BLACK 
SESAME, AND A SWEET LEMON DRESSING, ALL SERVED IN AN ICE BOWL. 

AN EXOTIC COMBINATION OF FRESHLY COOKED LOBSTER, MANGO, 
AVOCADO, LETTUCE, PICKLED GINGER, AND EDAMAME BEANS, TOPPED 
WITH VIBRANT TOBIKO CAVIAR AND A SPICY TOGARASHI SAUCE.

SALADS

ALL PRICES ARE SUBJECT TO 14% TAX CHARGES

EGP 149.00

EGP 

EGP 219.00

EGP 239.00

EGP 399.00

135.00

485.00EGP

485.00EGP

585.00EGP

695.00EGP

1995.00EGPTOKYO’S



BAO BUNS

DUCK BAO BUNS

BRISKET BAO BUNS

STEAMED BAO BUNS WITH A FILLING OF PULLED DUCK, HOISIN SAUCE, 
AND FRESH SLICED VEGETABLES.

STEAMED BAO BUNS FILLED WITH SLOW COOKED PULLED BRISKET, A 
CHILI ASIAN SAUCE, CRISPY CHEESE POPS, ROCKET LEAVES AND 
JULIENNED BEETROOT.

ALL PRICES ARE SUBJECT TO 14% TAX CHARGES

EGP 

EGP 

299.00

350.00



 

CRISPY ROASTED DUCK
ROASTED DUCK BREAST TOPPED WITH A TERIYAKI 
GLAZE AND WHITE SESAME SEEDS, SERVED WITH 
VEGETABLE SOBA NOODLES. 

SALMON TERIYAKI
CRISPY PAN-SEARED SALMON COOKED IN A SWEET 
TERIYAKI SAUCE, SERVED WITH SESAME SEEDS 
AND FLUFFY JASMINE RICE.

RIBEYE
PREMIUM RIBEYE STEAK, GRILLED TO 
PERFECTION, SERVED WITH FURIKAKE-SEASONED 
ROASTED BABY POTATOES AND MISO SAUCE.

 BEEF BRISKET
THIN, TENDER SLICES OF BEEF BRISKET SERVED 
WITH WASABI MASHED POTATO AND A WILD HERB 
SAUCE.

SEAFOOD HOTPOT
A FUJI-STYLE SEAFOOD HOTPOT MADE OF SHRIMP, 
SALMON, AND SWEET POTATOES IN A SPICY CREAM 
SAUCE TOPPED WITH MELTED CHEESE, SERVED WITH 
FLUFFY JASMINE RICE.

 SHORT RIBS
SLOW COOKED SHORT RIB SERVED ON A BED OF 
WASABI MASHED POTATO AND STEAMED GREEN 
BEANS, PAIRED WITH A WILD HERB SAUCE.

BLACK COD MISOYAKI
DELUXE, MELT-IN-YOUR-MOUTH ROASTED BLACK 
COD SERVED WITH MISO SAUCE.

SIDES:

!"#$%&%'()*'&+',(#$-' .'/'*&01'()20&(322,1')
4&)&0$(52*&*2(5"#6' #2&)*',(+$)2(52*&*2

ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14% TAX CHARGES

EGP 225.00

EGP 330.00
EGP 599.00

EGP 

EGP 599.00

EGP 235.00

EGP 195.00

CHICKEN ON THE BRICK
HALF ROASTED CHICKEN GLAZED WITH HOISIN 
SAUCE AND SERVED WITH FLUFFY JASMINE RICE.

EGP 229.00

EGP 35.00 EGP 85.00
EGP 55.00 EGP 35.00

339.00

315.00
285.00

699.00

699.00

385.00

285.00

FURIKAKE STEAMED RICE
WASABI POTATO PURÉE 

VEGETABLE SOBA NOODLES
ROASTED MISO POTATO

 

CRISPY PAN-SEARED SALMON COOKED IN A SWEET 
TERIYAKI SAUCE, SERVED WITH SESAME SEEDS 
AND FLUFFY JASMINE RICE.

 

 

SIDES:

!"#$%&%'()*'&+',(#$-' .'/'*&01'()20&(322,1')
4&)&0$(52*&*2(5"#6' #2&)*',(+$)2(52*&*2

225.00

 330.00  599.00

 

 599.00

EGP 235.00

 195.00

 

EGP 55.00 EGP 
EGP 55.00 EGP 55.00

799.00

FURIKAKE STEAMED RICE
WASABI POTATO PURÉE 

VEGETABLE SOBA NOODLES
ROASTED MISO POTATO

 

799.00

 

99.00

SHORT RIBS
SLOW COOKED SHORT RIB SERVED ON A BED OF 
WASABI MASHED POTATO AND STEAMED GREEN 
BEANS, PAIRED WITH A WILD HERB SAUCE.

EGP 2999.00

RIBEYE
PREMIUM RIBEYE STEAK, GRILLED TO 
PERFECTION, SERVED WITH FURIKAKE-SEASONED 
ROASTED BABY POTATOES AND MISO SAUCE.

EGP 2599.00

LUXURIOUS BEEF FILLET STEAK SERVED WITH A RICH
TRUFFLE AND MISO MAYO SAUCE WITH A SIDE OF
ROASTED BROCCOLI, MUSHROOM,GREEN BEANS,
AND CARROTS.

EGP 1200.00TRUFFLE BEEF FILLET

BEEF BRISKET
THIN, TENDER SLICES OF BEEF BRISKET SERVED 
WITH WASABI MASHED POTATO AND A WILD HERB 
SAUCE.

EGP 995.00

SALMON TERIYAKI
CRISPY PAN-SEARED SALMON COOKED IN A SWEET 
TERIYAKI SAUCE, SERVED WITH SESAME SEEDS 
AND FLUFFY JASMINE RICE.

EGP 885.00

SEAFOOD HOTPOT
A FUJI-STYLE SEAFOOD HOTPOT MADE OF SHRIMP, 
SALMON, AND SWEET POTATOES IN A SPICY CREAM 
SAUCE TOPPED WITH MELTED CHEESE, SERVED WITH 
FLUFFY JASMINE RICE.

EGP 995.00

TENDER PIECES OF CHICKEN COOKED IN A CREAMY
COCONUT CURRY SAUCE ALONG WITH SUCCULENT 
CHUNKS OF CARROT, PINEAPPLE, AND MUSHROOM
SERVED WITH FURIKAKE STEAMED RICE

EGP 750.00CHICKEN CURRY

MAIN COURSE

EGP 895.00
ROASTED DUCK BREAST TOPPED WITH A HOISIN
SAUCE AND WHITE SESAME SEEDS, SERVED
WITH VEGETABLE SOBA NOODLES.

CRISPY ROASTED DUCK

THIN, TENDER SLICES OF BEEF BRISKET SERVED 
WITH WASABI MASHED POTATO AND A WILD HERB 
SAUCE.

DELUXE, MELT-IN-YOUR-MOUTH ROASTED BLACK 
COD SERVED WITH MISO SAUCE.

SIDES:

!"#$%&%'()*'&+',(#$-' .'/'*&01'()20&(322,1')
4&)&0$(52*&*2(5"#6' #2&)*',(+$)2(52*&*2

EGP 35.00 EGP 85.00
EGP 55.00 EGP 35.00

FURIKAKE STEAMED RICE
WASABI POTATO PURÉE 

VEGETABLE SOBA NOODLES
ROASTED MISO POTATO

 

SIDES:

!"#$%&%'()*'&+',(#$-' .'/'*&01'()20&(322,1')
4&)&0$(52*&*2(5"#6' #2&)*',(+$)2(52*&*2

 599.00 195.00

EGP 55.00 EGP 
EGP 55.00 EGP 55.00

799.00

FURIKAKE STEAMED RICE
WASABI POTATO PURÉE 

VEGETABLE SOBA NOODLES
ROASTED MISO POTATO

799.00

99.00

SHORT RIBS
SLOW COOKED SHORT RIB SERVED ON A BED OF 
WASABI MASHED POTATO AND STEAMED GREEN 
BEANS, PAIRED WITH A WILD HERB SAUCE.

EGP 2995.00

RIBEYE
PREMIUM RIBEYE STEAK, GRILLED TO 
PERFECTION, SERVED WITH FURIKAKE-SEASONED 
ROASTED BABY POTATOES AND MISO SAUCE.

EGP 2599.00
SALMON TERIYAKI
CRISPY PAN-SEARED SALMON COOKED IN A SWEET 
TERIYAKI SAUCE, SERVED WITH SESAME SEEDS 
AND FLUFFY JASMINE RICE.

EGP 995.00

SEAFOOD HOTPOT
A FUJI-STYLE SEAFOOD HOTPOT MADE OF SHRIMP, 
SALMON, AND SWEET POTATOES IN A SPICY CREAM 
SAUCE TOPPED WITH MELTED CHEESE, SERVED WITH 
FLUFFY JASMINE RICE.

EGP 1200.00



ALL PRICES ARE SUBJECT TO 12% SERVICE AND 14% TAX CHARGES

WASABI POTATO PURÉE 

SIDES:

!"#$%&%'()*'&+',(#$-' .'/'*&01'()20&(322,1')
4&)&0$(52*&*2(5"#6' #2&)*',(+$)2(52*&*2

ALL PRICES ARE SUBJECT TO 14% TAX CHARGES

EGP 150.00 EGP 
EGP EGP 99.00

FURIKAKE STEAMED RICE
WASABI POTATO PURÉE 

VEGETABLE SOBA NOODLES
ROASTED MISO POTATO

250.00

NOODLES

EGG NOODLES AND VEGETABLES STIR-FRIED WITH A
FLAVORFUL SOYA AND SESAME OIL SAUCE

VEGETABLE NOODLES.. EGP485.00

STIR-FRIED EGG NOODLES, SHRIMPS AND VEGETABLES,
TOPPED WITH PICKLED GINGER AND WHITE SESAME SEEDS

SHRIMP NOODLES... . . . . . . . . . EGP595.00

EGG NOODLES, VEGETABLES,AND CHICKEN STIR-FRIED
AND TOPPED WITH BLACK AND WHITE SESAME SEEDS

CHICKEN NOODLES... . . . . . . . EGP589.00

EGG NOODLES, VEGETABLES,AND BEEF STIR-FRIED
AND TOPPED WITH BLACK AND WHITE SESAME SEEDS

BEEF NOODLES... . . . . . . . . . . . . . . . EGP585.00

150.00



DESSERTS

TOKYO’S TIRAMISU

COTTON CANDY CHOCOLATE CAKE

PINEAPPLE CREME BRULEE

A PERFECT BALANCE OF SWEET AND BITTER, THIS LIGHT TIRAMISU IS 
SERVED IN AN INVERTED CHOCOLATE DOME WITH FRESHLY BREWED 
COFFEE POURED ON TOP. 

MOLTEN CHOCOLATE CAKE SERVED WITH A RICH CHOCOLATE SAUCE 
AND VANILLA ICE CREAM, TOPPED WITH A COTTON CANDY PUFF.

CREAMY CHEESECAKE TOPPED WITH A GLOSSY STRAWBERRY SAUCE.

A RICH AND CREAMY CRÈME BRÛLÉE SET INSIDE A FRESH PINEAPPLE 
SHELL.

ALL PRICES ARE SUBJECT TO 14% TAX CHARGES

EGP 

EGP 

EGP 
 

EGP 599.00

399.00

489.00

399.00

STRAWBERRY CHEESECAKE



BEVERAGES

PINK LADY
APPLE, BEETROOT, ROSE SYRUP, 

MATCHA, COCONUT MILK.

SMOKED PINEAPPLE
PINEAPPLE, GRAPEFRUIT, APPLE.

 SAKURA BLOOM
LYCHEE, RED FRUITS, MINT.

SAMURAI

MOCKTAILSFRESH JUICES

ALL PRICES ARE SUBJECT TO 14% TAX CHARGES

 

 

 

 

EGP

 

89.00

EGP 79.00

EGP 55.00

COCA COLA, LEMON JUICE,
 MAPLE SYRUP, LIGHT SOYA, 

AND CINNAMON.

599.00

59.00250.00

299.00

SOFT DRINKS

RED BULL

EGP

EGP

EGP

EGP

120.00

199.00

75.00

120.00

SMALL AQUAFINA WATER

LARGE AQUAFINA WATER

350.00

COCONUT DELIGHT
COCONUT, LIME, HIBISCUS.

EGP 

EGP

299.00

ORANGE
STRAWBERRY
MANGO
GUAVA
POMEGRANATE
PINEAPPLE

WATERMELON EGP 200.00
EGP 200.00
EGP 200.00
EGP 200.00
EGP 200.00
EGP 200.00
EGP 299.00

MINT LEMONADE
ROSE LEMONADE 

LEMONADES

EGP 200.00
EGP 200.00



ESPRESSO

DOUBLE ESPRESSO

CAFE LATTE

VANILLA CARAMEL LATTE

CAPPUCCINO

CAFE MOCHA

MACCHIATO

AMERICAN COFFEE

TURKISH COFFEE

HOT CHOCOLATE

EARL GREY TEA

BLACK TEA

GREEN TEA

ENGLISH BREAKFAST TEA

HOT DRINKS

ALL PRICES ARE SUBJECT TO 14% TAX CHARGES

139 

180

189 

149

195

185

120

185

120

295

150

150

150

150

EGP

EGP

EGP

EGP

EGP

EGP

EGP

EGP

EGP

EGP

EGP

EGP

EGP

EGP




