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Welcome to Tokio Joe, a Lan Kwai Fong and Hong
Kong institution since 1995; one of the first
Omakase restaurants in town. We take inspiration
from the traditions of Japanese gastronomy and
entertainment which sees food as a ritual.

We welcome you to dine with us by catching up
with one of our chefs for an Omakase meal or
simply a fun night out with friends.

Don’t worry, what happens in Tokio Joe,
STILL stays 1in Tokio Joe!



THE ESSENCE OF SUSHI

ETHER - BORE

In the world of sushi, the soul is undoubtedly
the sushi rice - a combination of perfectly
cooked sushi rice and sushi vinegar.

At Tokio Joe, we use Uonuma Koshihikari rice
from the Uonuma region of Niigata Prefecture.
It is known for its superior quality and has
been awarded Special A by Japan Grain Inspect
Association for 30 years.

As for the sushi vinegar, in order to achieve the
impeccable balance of sweetness and sourness,
Chef Wah makes his own by combining seasonings
and two different types of vinegar (sake lees
vinegar and rice vinegar) together. The flavour
and the stickiness of Koshihikari rice are
further enhanced by our secret recipe - making
it the perfect pair for all types of jet-fresh
sashimi and a signature of Tokio Joe.
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JOE'S TASTING MENU
EHREE

CHEF’S APPETIZER #i%x

SASHIMI #I&

Mini House Tuna Salad RITEERWE
Nama Toro Sashimi BEARR S

Chef’s Choice of 2 Seasonal Sashimi ETETHEN =& R E R Z 270

Tamajiman Tamano Yorokobi Junmai Daiginjo fcXDEE flik KISEE
Est. 1863, Fussa City, Tokyo, Japan

SUSHI =78

Joe’s Signature Sushi (2 types) BhEJoeET (M)
Hokkaido Uni LB EBkE
Shima Aji P =kl
Seared Hokkaido Scallop ANRALBEEH T

Yoshinogawa Daiginjo F/y)Il KI5EE
Est. 1548, Nagaoka-shi, Niigata, Japan

TEMPURA DUO Xiz#
Spicy Salmon BR=X#A
Halibut tkER

Cocktail: The Fuji San #E&E: St
A5 SAGA BEEF USUYAKI {£&EF4HiE
Seared Sliced Beef - Spring Onions - Garlic Chips
BE - ®mhH
Wakasa Obama Junmai Shu #iX HhE

Est. 1830, Fukui Prefecture, Japan

JOE’S INANIWA NOODLES FERAZHBESZR
Inaniwa Noodles - Joe’s Style Lobster Soup - Kuruma Prawn Tempura

BrEERS ~ TTBRXIEE
Mutsu Hassen Tokubetsu Junmai BEER AL $FRIHER 7R
Est. 1775, Hachinohe City, Aomori Prefecture, Japan
KYOTO MATCHA ICE CREAM E#HHAREZE

Hakkaisan Kuromeshu /\i&lL1 Z#g&
Est. 1922, Minami Uonuma City, Niigata Prefecture, Japan

1,100 +380
per guest with sake & cocktail pairing
B V= NEY & T )

Minimum 2 persons Mfif2



OMAKASE
S 6T 3%

Omakase HfEE is a Japanese term meaning
“I’11 leave it up to you”.

It has been commonly used to describe a style of “menu”
in Japanese restaurants. Omakase is a form of Japanese
dining in which guests leave themselves in the hands of
a chef and receive a meal which is seasonal, elegant,
artistic and uses the finest ingredients available.

Do not forget to drink sake in between each dish as sake
is a palate cleanser. If you are sitting at the sushi
bar, you may offer the sushi chef beer, wine or sake as
a way to show appreciation. Last but not least, please
let us know if you have any food allergies or special
dietary requests.
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JOE’S OMAKASE

Appetizer - Sashimi 8pcs - Yakimono (grilled) - Mushimono (steamed)
Sushi 8pcs - Clear Soup
Bk~ RIB8= ~ &Y ~ &) ~ F818m ~ RY)

1,400



SASHIMI
&

REGULAR SASHIMI
6 Types of Assorted Sashimi
WHBES (670)

550

good for 2 MMM

DELUXE SASHIMI BOARD
8 Types of Assorted Sashimi
BFLRFES (8)

750

good for 2 MM

USU ZUKURI
Finely Sliced Sashimi - Yuzu Ponzu - Jalapefio
SEYIR &
Yellowtail BWEHA
Salmon =X#

Red Tuna £#&

SASHIMI A LA CARTE

R EBE
0-Toro &t&fAM 4 piecests
Chu-Toro AT HE 4 piecesff
Red Tuna £#& 4 piecesft
Salmon =X#& 4 piecestt
Aji g whole fish —f§
Akagai 7*EB 3 piecestt
Yellowtail HH& 4 piecestt
Botan Shrimp #/3& 1 piecett

Hokkaido Fresh Scallop dtBE#HF 1 pieceff

Hokkaido Sea Urchin dtig&EEHE 4 piecestt

285
250
295

480
420
290
190
280
320
280

95
220
360



DELUXE SUSHI BOARD

Chef’s Selection of 8pcs and 1 Roll
B EEFEE

680

SPICY ROLL COMBO
Spicy Tuna - Spicy Scallop -+ Spicy Salmon Avocado Roll
EREAERSE

320

ﬁ JOE’S SEARED SUSHI COMBO
Seared Toro - Seared Wagyu Beef - Grilled Salmon - Seared Scallop
RIESEES

420

NIGIRI SUSHI
EE) B
1 piece each ®H—f

O0-Toro £tE&ME 120
Chu-Toro £#BAaPHE 105
Tuna/Spicy Tuna £RAa/HSBEA 80
Spicy Scallop #%F 80
Sea Urchin & 110
Salmon =x#& 60
Yellowtail BH& 70
Sweet Shrimp #Hix 80
A5 Saga Beef ASEEF4F 120
Sea Eel /5% 90

ﬁ Hero Item



ZENSAI - BEGINNING BITES

CRAB MEAT & UNI AE
Fresh Crab Meat
with Sea Urchin on Spoon

BAEER
130

MINI SASHIMI DUO

Seasonal Fish
and Shell Fish Sashimi
RETRE_EE

160

JOE’S APPETIZER DUO
Grilled Oyster
Spicy Salmon Tempura

2 pieces each

RRMR_ER
195

ﬁ SPICY TORO TARTAR

Chopped Toro
Spicy Sauce - Lettuce Wrap
BREE Attt

340

fﬁ TORO & TUNA SALAD
Toro & Tuna Sashimi
Greens - House Vinaigrette

ERAREDE
320

ﬁ“ Hero Item w Vegetarian

CTES

ROCK SHRIMP SALAD
Rock Shrimp Tempura
Greens - Garlic Ponzu

YERWRID1E
280

CRAB MEAT GOMA AE
Crab Meat - Spinach Salad
Peanut Sesame Sauce

BHEARRIE
170

&7 SPICY VEGETABLE
TARTAR
Vegetable Tempura - Spicy Sauce
Lettuce Wrap

ARER it
180

WAGYU TATAKI
Seared Wagyu Beef
Ponzu Sauce

EMAFfb
320

YAKI GYOZA
Pan-Fried Pork Dumplings
Spicy Sauce
FIBF

145



JOE'S ROLLS

HOUSE SPECIAL ROLL
Soft Shell Crab
Avocado - Crab Roe

PREFHRE
230

RAINBOW ROLL
Sweet Shrimp - Crab Stick
Sliced Fish
PHE

230

SEARED SALMON ROLL
Vegetable Tempura
Seared Salmon

RIE=ZXRE

230

SPICY HAMACHI ROLL
Chopped Yellowtail
Sping Onion - Jalapefio

ERBHAE
210

TYPHOON ROLL
Tuna - Tempura Flake
Spicy Mayo
fe @&

210

Sa%

% DYNAMITE ROLL
Shrimp Tempura - Avocado
Spicy Mayo
IFRRmRET

205

SPICY CHICKEN ROLL
Chicken Tempura
Spicy Mayo
BERIFHE

190

% LKF ROLL
Steamed Lobster - Uni
Ikura - House Sauce

WSS

330

& VEGGIE KAKI AGE ROLL

Veggie Tempura
Spicy Sauce - Avocado

VERRIRmRE
175

/NEW/ HOUSE ROLL 2.0
Spicy Salmon Tempura
wrapped with Red Tuna

BRZNBXRGES
280
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TEMPURA ( <@5 h
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ASSORTED TEMPURA
Prawns - Seasonal Fish - Vegetables

RIRFER S
340

TEMPURA A LA CARTE
RImFRERS

1 piece each 8R—#

Shrimp BIR 85
Seasonal Fish Baf 85
Sea Urchin &k 170
¢ Sweet Potato &E 50
€% Pumpkin @M 50
€5 Sweet Corn Tk 75

SOUP

N=
o

DOBIN MUSHI
Seafood - Vegetables served in Tea Pot

THREK
110

TAI MISO SOUP
Snapper - Dashi - Miso
fl R OKIR05

105

/NEW/ SEAFOOD CHAWANMUSHI
Seafood - Steamed Egg Custard

AEEA

110

ﬁ Hero Item ﬂ!’g' Vegetarian



YAKIMONO -

HOT DISHES

A=

7 IOIL

GINDARA TERIYAKI
Marinated Silver Cod

TIRIRER
320

% A5 SAGA BEEF
HITOKUCHI YAKI
A5 Saga Black Cattle Beef Cubes
Garlic Chips - Butter Sauce

ASTEBE R4 2k

750

CHICKEN TEMPURA
Chicken Tempura
Spicy Soya Sauce

VESE K I 78

200

@ KELP-GRILLED
CHILEAN SEA BASS

BEEF GOMA FUMI
Grilled Beef Fillet
Peanut Sesame Teriyaki Sauce

Z R B
320

£ KAMO NASU DUO
Grilled Japanese Eggplant
Amai Miso - Eggplant Tempura
House Spicy Sauce

MF_EE=
190

% JOE’S LAMB CHOP FUMI
Grilled Lamb Chop
Wasabi Soya Sauce

BEH
310

TORO STEAK

Seared Toro

Chilean Sea Bass - Kelp - Miso with Onion Teriyaki Sauce
PR KRR
330 420
KUSHI YAKI
B

Ox-Tongus 4& 50

Chicken Wing % 50

Chicken Kidney #% 50

Chicken Thigh %EBR 50

Chicken Breast %@ 50
¢ Japanese Green Pepper BZi##ifl 50
& Shiitake Mushroom BA7EE 50
@5 Asparagus &5 50



NOODLES & RICE
S F:

ﬁ JOE’S INANIWA NOODLES
Inaniwa Noodles - Joe’s Style Lobster Soup - Kuruma Prawns

BEeHER
270

ﬁ CHEF’S SEAFOOD DONBURI
King Crab Leg Sushi Rice - Sea Urchin Sauce
Toro - Lobster - Salmon Roe

[E36M A &

-
N
1

The content changes according to the season

All prices are subject to 10% service charge

@ Hero Item



