
TOKYO ROSE MENU 
PREPARATION TIME VARIES ON SOME ITEMS. THANK YOU. 

 
APPETIZERS FROM SUSHI BAR 
 
1. TAKO SU.................................................................................................................................5.95 

SLICES OF OCTOPUS AND CUCUMBER IN RICE VINEGAR SAUCE 
2. KANI SU ..................................................................................................................................4.95 

CRABSTICK AND CUCUMBER IN MISO VINAIGRETTE 
3. SUNOMONO ...........................................................................................................................6.95 

MIXED RAW FISH AND CUCUMBER IN MISO VINAIGRETTE 
4. TUNA NUTA ............................................................................................................................7.95 

CHILLED BEAN CURD WITH MINCED TUNA AND SEAWEED IN MISO VINAIGRETTE 
5. TUNA TATAKI .........................................................................................................................7.95 

SEARED TUNA SERVED  RARE  WITH PONZO SAUCE ON THE SIDE 
6. TUNA DRAGON BALL ............................................................................................................9.95 

REAL CRABMEAT, MAYO, WRAPPED WITH TUNA, SPRINGKLED WITH SEAWEED AVOCADO 
AND FLYING FISH ROE 

7. TUNA DRAGON BALL ............................................................................................................9.95 
CRAB BALL WRAPPED IN TUNA WITH SEAWEED SALAD, AVOCADO TOBIKO SPRINKLED WITH SESAME SEEDS 

 


