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MENU 

 

 

チップは頂きません。年中無休！ 
 365日昼 12時から夜 12時まで営業。 

 

OPEN 365 DAYS A YEAR FROM 12 TILL 12 
 

Japanese style: we do NOT take tips. 
Please come again and bring your friends! 

 

 

 

 

 

 

Why ñNo Tippingò? 
 

Tipping is not part of the culture in Japan. Paying extra for service is a foreign concept. Since 
Tokyo Diner first opened in 1992, tips have never been expected or accepted. Any money which 
is mistakenly left on tables goes to St. Martin-in-the-Fields’ unit for the Homeless. 
 

If you have the slightest reason to be dissatisfied with any aspect of your meal, please let 
us know BEFORE you pay. Or, if you prefer, you can e-mail your comments or suggestions to 
service@tokyodiner.com  
 

We hope that you really enjoy your meal at Tokyo Diner. If so, the most sincere way you can 
thank both the waiters and the chefs is to  
 

Please come again, and bring your friends! 
 
 

꜡fi♪fi─ ─  
 

東京ダイナーはロンドンの中の日本になることを目指しています。しかもそれは料理だけではなく、店内

の雰囲気、営業形態を含む総合的な意味での日本でなければならないのです。ですから当然チップも一切

頂いておりません。時としてテーブルの上などに幾らか残されている事もありますが、そういった場合に

は、そのお客様の厚意が無駄とならないよう、全額ホームレス救済募金に寄付致しております。 
 

お会計を済まされる ⌐従業員

にお伝え下さい。又は、コメントを e- メールして頂いても結構です。 

アドレスはservice@tokyodiner.comです。皆様のご意見をぜひお聞かせ下さい。 
 

お客様に又ご来店頂ける事、それが本日のお食事にご満足頂けた印と私たちは考えています。 
 

⅔ ™ ╢ ╩ ⇔╖⌐ ⇔≡⅔╡╕∆⁹ 
 

mailto:service@tokyodiner.com
mailto:service@tokyodiner.com
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丼物 DONBURI 
 

 

 

  

 

  

 

 

 

 

 

 
             UNA-JŪ KATSU DON  SALMON DON 

 
 

                                                                                          ALL SERVED ON A HEARTY DONBURI  OF RICE 
 

Rice is the very heart of every Japanese meal. In fact the words for óbreakfastô, ólunchô and ódinnerô 
are ómorning riceô, ómidday riceô and óevening riceô. Tokyo Diner uses the best quality rice, imported 
from Japanese producers in the USA. 
 
 
 
 
 

親子丼 § OYAKO DON §   £8.50 
Pieces of chicken, served with soft-cooked egg, onion, spring onion and Dashi (Japanese stock), in a large 
donburi-bowl of rice.  In Japanese "Oyako" means "Parent and Child", which poses the question: which 
came first, the chicken or the egg?     Served on top of a donburi-bowl of rice. 
 

カツ丼 § KATSU DON §   £9.70 

チキンカツ丼 § CHICKEN KATSU DON §  £9.70 
Pieces of ton katsu (pork cutlet) or chicken supreme, dipped into beaten egg, coated with crisp Japanese 
breadcrumbs and then fried in the lightest grade of vegetable oil. Served with soft-cooked egg, onion, 
spring onion and Dashi (Japanese stock), in a large donburi-bowl of rice.  
   Served on top of a donburi-bowl of rice 
 

ソースカツ丼 SAUCE KATSU DON £9.70 

ソースチキンカツ丼 SAUCE CHICKEN KATSU DON £9.70 
Pieces of ton katsu (pork cutlet) or chicken supreme, dipped into beaten egg, coated with crisp Japanese 
breadcrumbs and then fried in the lightest grade of vegetable oil, served with rice on a garnish of shredded 
greens and topped off with a tamarind-based fruity sauce.  Served on top of a donburi-bowl of rice. 
 

サーモン丼 SALMON DON £10.00 
A donburi-bowl of warm rice, topped with cold salmon sashimi, cucumber and omelette and garnished with 
nori and white sesame.  The heat from the rice gradually changes the colour, texture and flavour of the 
salmon sashimi.  This, together with a hint of pungent wasabi-horseradish, makes for a truly Japanese 
experience.   Served on top of a donburi-bowl of rice. 
 

牛丼 GYU DON £8.80 
Slices of best chuck beef and onion, braised in a slightly sweet Japanese sauce and served on top of a 
donburi-bowl of rice. Beware of the strong beni-shoga (bright red salted ginger) !  

Served on top of a donburi-bowl of rice. 
 

うな玉丼 UNA TAMA DON £10.40 
Pieces of grilled eel, served with soft-cooked egg, onion spring onion and Dashi(Japanese stock) in a large 
donburi-bowl of rice. Garnished with nori (roasted laver) Sorry, but this is rather expensive: the UK eel 
market is still small. (Perhaps, after you’ve tasted this, it will become more popular…)  

Served on top of a donburi-bowl of rice. 
 

うな重 UNA Jȉ £13.70 
Grilled eel, served with a Japanese barbeque-type sauce on top of a traditional Jū-bako box of rice.   Sorry, 
but this is rather expensive: the UK eel market is still small. (Perhaps, after you’ve tasted this, it will 
become more popular…) 
 
 

The dishes marked § are served Japanese-style with soft-cooked egg, the same way everyone eats them in Japan.  However, 
UK Govt. guidelines advise that the very young, old or infirm and mothers-to-be should avoid soft-cooked eggs. 
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弁当定食 BENTO BOX SET MEALS 
 
 

 

 

 

 

 

 

 

 

 
  SALMON TERIYAKI BENTO   VEGETARIAN BENTO 
 

A COMPLETE MEAL IN A BOX 
 

These are complete meals, presented in Bento Boxes which are divided into four compartments.  
There is no formality about these meals, you can eat them in any order you like. 
 
 

Beware of the little mound of Wasabi (strong green horseradish).  Many people like to dilute it with soya sauce and then 
dip the Sashimi into the resulting mixture.  The taste is unique. 

 

 

ベジタリアン弁当 VEGETARIAN BENTO £11.50 
A totally vegan meal.  We take cabbage, bean sprouts, carrots, onions and peppers, etc. and stir-fry them 
in the lightest vegetable oil, together with our special sauce containing apple, ginger, garlic, soya-sauce, 
sake…Totally vegan              
 Served with rice, vegetarian su-no-mono, vegetarian sushi, aubergine agé bitashi and pickles. 
 

チキンカツ弁当 CHICKEN KATSU BENTO £14.80 

トンカツ弁当 TON KATSU BENTO £14.80 
These dishes date from the Meiji era.  They consist of chicken or pork (“Ton”), fried in crisp Japanese 
breadcrumbs.  You can add Ton Katsu sauce, which is a mild Japanese version of brown sauce.  “Katsu” 
means to win.  Ton katsu is so popular that in Japan there are restaurants which serve nothing but this 
winning dish.        
  Served with rice, su-no-mono, salmon sashimi, aubergine agé bitashi and pickles. 
 

鶏照り焼き弁当 CHICKEN TERIYAKI BENTO* £15.50 

鮭照り焼き弁当 SALMON TERIYAKI BENTO £16.40 
“Teriyaki” means shining-cooked.  The chicken or salmon is flambéed in Teriyaki sauce, which is based on 
Mirin (cooking saké) and soya sauce.  This produces a deep, dark glaze which imparts a rich, slightly 
sweet flavour.  *In Japan, this dish is usually made with chicken leg (with skin). If you do not like this, please ask 

for chicken breast (70p extra).  
  Served with rice, su-no-mono, salmon sashimi, aubergine agé bitashi and pickles. 
 
 

鶏から揚げ弁当 CHICKEN KARA FRY BENTO £15.20 
We take bite-size pieces of chicken supreme and marinate them in a light soya-based sauce, so that they 
do not need to be coated in batter before frying. *In Japan, this dish is usually made with chicken leg (with 

skin). If you do not like this, please ask for chicken breast (70p extra).  
Served with rice, su-no-mono, salmon sashimi, aubergine agé bitashi and pickles. 

 
 

i What is ñsu-no-monoò? 
It is a kind of marinated salad, consisting of wakame-seaweed, cucumber and chicken with rice-
vinegar based marinade sauce.  (There is, however, no meat in the Vegetarian Bento.) 

 

 

What is ñaubergine agé bitashiò? 
Sautéed aubergines soaked in a slightly sweet Dashi sauce. 
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麺類 SOUP NOODLES 
  

 
 

  

 

 

 

 

 

 

 

 
  UDON                ZARU SOBA 
 

OUR MOST POPULAR LIGHT MEAL 
 

Donôt be afraid to make a small slurping noise when eating!  Use your chopsticks to get a few 
noodles from the bowl.  As you suck, leave your lips slightly open so that you take in air with the 
noodles. This improves the flavour.  
 
 

Our soup noodles go well with a sprinkling of Shichimi or “seven flavoured condiment” (in the little red bottle).  But be 
careful: out of the seven ingredients, the main one is chilli powder… 

 

そば SOBA £6.90 
Soba noodles are thin and brown.  Soba is made from buckwheat, which gives it a distinctive, nutty flavour.  
The taste is so good it can become an obsession:  people travel all over Japan just to visit places where 
soba is made by hand. 

鶏肉入り Garnished with chicken + .50p 
Served in a soya-based soup, topped with mange-tout and seaweed. 

 

うどん UDON £6.90 
Udon noodles are thick and soft.  They are made from plain white flour which gives them their doughy 
flavour and texture.  If you’ve never had udon before, you will love the taste, but you might find that the 
noodles tend to slip off your chopsticks. 

鶏肉入り Garnished with chicken + .50p 
Served in a soya-based soup, topped with mange-tout and seaweed. 

 

カレーうどん（そば） CURRY UDON ・CURRY SOBA £7.70 
Udon or Soba served with our vegetable curry.  Made with no fish or meat but may contain small traces of 
animal fat. 

鶏肉入り Garnished with chicken + .50p 
Served in a soya-based soup 

 
 

ざるそば（うどん） ZARU SOBA・ZARU UDON (cold) £6.90 
Chilled Soba (buckwheat flour) noodles or Chilled Udon (plain flour) noodles, garnished with nori (roasted 
laver) and served on a traditional zaru (bamboo basket). Mix the chopped spring onion and wasabi into the 
little bowl of chilled kaeshi (special chilled broth) according to taste, then take a few noodles and dunk 
them sparingly before eating. Totally vegan 
 

  

LLooookkiinngg  ff oorr   aann  uunnuussuuaall   aanndd  vveerr ssaatt ii llee  pprr eesseenntt ??  

            TTrr yy  oouurr               

Tokyo Diner Gift Vouchers  
AAvvaaii llaabbllee  iinn  ££ 55,,  ££ 1100,,  ££ 2200,,  ££ 5500**   

  

**BBuuyy  ££5500  aanndd  ggeett    £5 FRE E 
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カレー   JAPANESE-STYLE CURRY 
 

 
 

 

 

 

 

 

 

 

 

 

 
KATSU CURRY 

 

OUR MOST POPULAR LARGE MEAL 
 

Perhaps it is because our curry is so mild that it is so popular with the Japanese.  It is a bit like 
school food:  an unashamed excuse for a large volume of rice!        
At first our curry may seem a bit bland, but be warned:  it is curiously addictive. 
 
 

野菜カレー VEGETABLE CURRY £6.50 
Japanese curry made with onions, potatoes and carrots. Made with no fish or meat, but may contain small 
traces of animal fat Served with a large portion of rice and a small salad garnish 
 

カツカレー KATSU CURRY £10.00 
As above, but served with pieces of pork cutlet fried in crisp Japanese breadcrumbs. 
  Served with a large portion of rice and a small salad garnish 

 

チキンカツカレー CHICKEN KATSU CURRY £10.00 
As above, but served with pieces of chicken fried in crisp Japanese breadcrumbs. 
 Served with a large portion of rice and a small salad garnish 

 

 

 

 

 

 

 

 

ラライイスス大大盛盛りりササーービビスス実実施施中中      
  

おおななかかいいっっぱぱいい食食べべたたいいああななたたにに・・・・  
  

丼丼物物ややカカレレーー等等ののごご飯飯をを無無料料でで大大盛盛りりササーービビススいいたたししまますす。。  
  

オオーーダダーーのの際際おお気気軽軽ににおお申申しし付付けけ下下ささいいまませせ  

  

BIG  portions are  FREE at Tokyo Diner ! ! 
Extra hungry? Just ask for an òƭmorió portion of rice  

with any set lunch, donburi, bento or curry dish.  
 

Enjoy your meal - but please donõt waste it ! 
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すし SUSHI ・さしみ SASHIMI 
 

 

 

 

 

 

 

 

 

 
 NIGIRI SET SASHIMI 

 

Sushi consists of seasoned rice with a variety of toppings 
 

 

 

Please remember that these dishes must be freshly prepared by a skilled sushi-chef in a different 
(cold) kitchen and are always subject to availability of very fresh ingredients.  We usually only have 

one sushi chef, so these dishes may take as long as 15 minutes to prepare.  We will try our best, but 

they may not always arrive at the same time as the rest of your order.   
 
 

Try eating sushi with your fingers, so that you can dip the topping (not the rice) into the little saucers of soya sauce.  
(Don’t use too much or you will drown the flavour.)  If you like Wasabi (green Japanese horseradish), mix a little in with 
the soya sauce.  The thin slices of Gari (pink pickled ginger) are used to refresh your palate to that you can fully 
appreciate the flavours of different toppings. 
 

すし SUSHI 
 
 

サーモンにぎり(二個) SALMON NIGIRI £4.00 
Two pieces of salmon nigiri. 

鯛にぎり SEA BREAM NIGIRI £4.20 
Two pieces of Sea Bream Nigiri 

海老にぎり PRAWN NIGIRI £4.20 
Two pieces of (cooked) Prawn Nigiri 

いかにぎり SQUID NIGIRI £4.20 

Two pieces of Squid Nigiri 
たまごにぎり OMELETTE NIGIRI £3.40 
Two pieces of Omelette Nigiri 

サーモンセット SALMON SET £6.50 
Two pieces of salmon nigiri and six pieces of salmon hosomaki. 

にぎりセット NIGIRI SET £11.50 
Six pieces of hosomaki and one piece of salad futomaki, together with two pieces of salmon and one piece 
each of snapper, squid, cooked prawn and omelette nigiri. 

細巻き HOSO-MAKI SET £6.60 
Our Hoso-maki set consists of six pieces of salmon, three pieces of cucumber and three pieces of pickled 
radish, served with Wasabi and Gari. 

かっぱ＆お新香巻き VEGE-MAKI SET £5.20 
Six pieces of kappa-maki (cucumber) and six pieces of oshinko-maki (pickled radish) sushi rolls. (Contains 
no meat or fish) 

サラダ太巻き(三個) SALAD FUTOMAKI £4.60 
Three pieces of thick sushi rolls containing vegetables, crabsticks and cooked salmon with mayonnaise. 

 

We believe that our sushi sets are good value and that they will please as many people as possible. 

Please do not ask us to make alterations or substitutions 
 
 

お刺身  SASHIMI 

お刺身 SASHIMI £10.20 

This is the famous Japanese “Raw Fish” dish. It consists of a small quantity of the finest, freshest Salmon, 
Sea Bream and Sea Bass served with a garnish of grated radish and Japanese herbs. 
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一品料理 SIDE DISHES 
 

 

 

 

 

 

 

 

 
 
 
 
 

 
         AGÉ-DASHI TOFU                  BROCCOLI NI BITASHI                 CHIKEN KARA-AGÉ 
 

枝豆 EDA MAMÉ £3.00 
Japan’s healthiest and most popular snack: whole soya beans. Just pop them out of their pods. Totally vegan 
 

グリーンサラダ WAKAME GREEN SALAD  £3.40 
A mixed salad of lettuce, peppers and tomato, etc., together with wakame-seaweed.                  Totally vegan 
 

ほうれん草ごまだれ SPINACH GOMA DARÉ £2.30 
A small quantity of spinach, lightly boiled and dressed with sesame sauce.                                  Totally vegan 
 

冷奴 HIYA YAKKO £4.40 
A five-ounce cube of pure, chilled tofu (Japanese bean curd). Garnished with spring onion and grated 
ginger. Totally vegan. Please ask if you would like this to be topped with Bonito-fish flakes.   Totally vegan 
 

茄子揚げびたし(冷製) AUBERGINE AGÉ BITASHI (Served cold) £4.20 
Sautéed aubergines soaked in a slightly sweet Dashi sauce.  Garnished with slices of lotus.      Totally vegan 
  

ブロッコリー煮びたし BROCCOLI NI BITASHI £4.20 
Chilled (cooked) broccoli served in a slightly sweet Dashi sauce, and garnished with slices of sautéed tofu. 

Totally vegan 
 

揚げだし豆腐 AGÉ-DASHI TOFU £5.20 
A five-ounce cube of tofu (Japanese bean curd) coated in cornflour, fried in the lightest vegetable oil and 
served in a warm Japanese broth. Garnished with grated radish, spring onion and grated ginger.  

Totally vegan. 
 

 

鶏から揚げ CHICKEN KARA-AGÉ £5.90 
Bite-sized pieces of chicken, marinated in a light soya-based sauce so that they do not need to be coated 
in batter before frying. In Japan, this is usually made with chicken leg (with skin). If you do not like this, please 

ask for chicken breast (70p extra). 
 
 

鶏照り焼き CHICKEN TERIYAKI £6.50 
“Teriyaki” means shining-cooked.  The chicken is flambéed in Teriyaki sauce, which is based on Mirin 
(cooking saké) and soya sauce.  This produces a deep, dark glaze which imparts a rich, slightly sweet 
flavour. In Japan, this dish is usually made with chicken leg (with skin). If you do not like this, please ask for 

chicken breast (70p extra). 
 

鮭たたきサラダ SALMON TATAKI £7.60 
Thick slices of half-grilled salmon served dressed on top of onion slices and green salad. 

(Only available after 5.00 p.m.) 
 

ミニうな丼 MINI UNA DON £7.10 
Grilled eel, served with a Japanese style barbeque sauce on rice.   Sorry, but this is rather expensive: the 
UK eel market is still small. (Perhaps, after you’ve tasted this, it will become more popular…) 
 

漬物 TSUKEMONO PICKLES £2.30 
A small quantity of salted vegetables, pickled in the traditional Japanese way   
 

味噌汁 MISO SHIRU .80p 
A small bowl of light soya-based broth.  Use your chopsticks to stir up the Miso (soya bean paste) and then 
drink it straight from the cup.  Miso shiru is recommended with any of our meals.  It is particularly suitable 
with Sushi, since it turns a cold snack into a warm meal.  

ご飯 PLAIN RICE £1.30 
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Monday to Friday 

12 NOON TO 6.00PM ONLY 
 

We serve a limited number of low-priced specials until 6.00 pm, 
Monday to Friday (except Bank Holidays).  And if you order 
during our óquietô period between 3.00 and 6.00 pm, weôll give 
you a further discount of £1! 
 

 

 

玉子丼セット Tamago Don Lunch Set £6.50 (£5.50 from 3.00pm) 
A simple but subtle harmony of egg, onion, spring onion and Dashi (Japanese stock).  Served on top of a 
large portion of rice, with a small potion of pickles and Miso soup on the side. 
 

野菜カレーランチ Vegetable Curry Lunch Set £7.60 (£6.60 from 3.00pm) 
This set consists of Vegetable Curry (served with rice), a small bowl of salad and a Miso soup.  Made with 
no fish or meat, but May contain traces of animal fat. 
 
 

うどんランチセット Udon Lunch Set £9.00 (£8.00 from 3.00pm) 
This set consists of Udon noodle soup (vegetable only) and either two pieces of salmon nigiri or 6 pieces 
of vegetable (cucumber and pickled radish) sushi rolls.  
 

そばランチセット Soba Lunch Set £9.00 (£8.00 from 3.00pm) 
This set consists of Soba noodle soup (vegetable only) and either two pieces of salmon nigiri or 6 pieces of 
vegetable (cucumber and pickled radish) sushi rolls.  
 

ミニうな丼ランチセット Grilled Eel Lunch Set £9.90 (£8.90 from 3.00pm) 
This set consists of Grilled eel, served with Japanese style barbeque sauce on a small bowl of rice, a 
green salad and a half potion of either Udon or Soba. 
 
 
 
 

ꜝfi♅  Lunchtime Set Meals  
 
Our lunchtime set meals consist of one of the main dishes listed below, a small plate of a second dish 
(changed daily), pickles, rice and Miso soup. 
 

茄子揚げびたし Aubergine Agé Bitashi £7.70 (£6.70 from 3.00pm) 
Deep fried aubergines soaked in a slightly sweet Dashi sauce.  Served cold.  
 

おろし鶏カツ Chicken Katsu Oroshi Sauce £10.60 (£9.60 from 3.00pm) 
A chicken cutlet fried in crisp Japanese breadcrumbs.  Served with Oroshi (grated radish) sauce.   
 

おろしカツ Tonkatsu Oroshi Sauce £10.60 (£9.60 from 3.00pm) 
A pork cutlet fried in crisp Japanese breadcrumbs.  Served with Oroshi (grated radish) sauce. 
 

鶏照り焼き Chicken Teriyaki £10.30 (£9.30 from 3.00pm) 
“Teriyaki” means shining-cooked.  The chicken is flambéed in Teriyaki sauce, which is based on Mirin 
(cooking saké) and soya sauce.  This produces a deep, dark glaze which imparts a rich, slightly sweet 
flavour.  In Japan, this dish is usually made with chicken leg (with skin).  If you do not like this, please ask for 

chicken breast (70p extra). 
 

鮭照り焼き Salmon Teriyaki £11.50 (£10.50 from 3.00pm) 
The salmon is flambéed in Teriyaki sauce, which is based on Mirin (cooking sweet sake) and soya sauce. 
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LUNCH SPECIALS PICTURE 

Monday to Friday (except Bank Holidays) 12 NOON TO 6.00PM ONLY 
 

 

 
Tamago Don  

£6.50 (£5.50 after 3.00pm)  
 

 

 

Aubergine Agé  Bitashi  

£7.70 (£6.70 after 3.00pm) 
 

 

 
Soba Set  

£9.00 (£8.00 after 3.00pm) 

 

 
Vegetable Curry  

£7.60 (£6.60 after 3.00pm)  
 

 

 
Grilled Eel  Set  

£9.90 (£8.90 after 3.00pm) 
 

 

 

Chicken Katsu Oroshi Sauce  

£10.60 (£9.60 after 3.00pm)
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飲み物   DRINKS  
 

Japanese tea is served free-of-charge.  We are licensed until 11.30pm, but we are prohibited by law 
from serving alcohol to minors, to anyone who appears intoxicated, or to those who are not eating a meal.  
Please do not ask us to break the law. 
 
 

日本茶 Japanese Tea FREE 

テムズ・ウォーター Thames Water FREE 

アサヒスーパードライ Asahi Super Dry Lager (330ml) £1.90 

キリン一番搾り Kirin Ichiban Lager (330ml) £1.90 

カールスバーグ Carlsberg Lager (440ml) £1.90 

日本酒 Saké (Hot / Chilled) (125ml) £2.90 

梅酒 Plum Wine (125ml) £2.90 

グラスワイン House Wine (Red / White) (125ml) £1.90 

ボトルワイン House Wine (Red / White) (750ml) £6.90 

コカコーラ Coca-Cola (330ml) .90p 

ダイエットコーラ Diet Coke (330ml) .90p 

スプライト Sprite (330ml) .90p 

ファンタ Fanta (330ml) .90p 

オレンジジュース Orange Juice (glass) .90p 

ミネラルウォーター Mineral Water 

（ガスなし） (Still) (500ml) .90p 

（炭酸） (Sparkling) (500ml) .90p 
 

ラライイスス大大盛盛りりササーービビスス実実施施中中      
  

おおななかかいいっっぱぱいい食食べべたたいいああななたたにに・・・・  
  

丼丼物物ややカカレレーー等等ののごご飯飯をを無無料料でで大大盛盛りりササーービビススいいたたししまますす。。  
  

オオーーダダーーのの際際おお気気軽軽ににおお申申しし付付けけ下下ささいいまませせ  

  

BIG  portions are  FREE at To kyo Diner ! ! 
Extra hungry? Just ask for an òƭmorió portion of rice  

with any set lunch, donburi, bento or curry dish.  
 

Enjoy your meal - but please donõt waste it ! 
  

 

  

LLooookkiinngg  ff oorr   aann  uunnuussuuaall   aanndd  vveerr ssaatt ii llee  pprr eesseenntt ??  

            TTrr yy  oouurr               

Tokyo Diner Gift Vo uchers  
AAvvaaii llaabbllee  iinn  ££ 55,,  ££ 1100,,  ££ 2200,,  ££ 5500**   

  

**BBuuyy  ££5500  aanndd  ggeett    £5 FRE E 
 

For small meals, we prefer you to pay in cash. 

For larger amounts, we can also accept most cards but sorry, NO CHEQUES. 

│ ⅔≢♪כ◌⅛ ™⇔╕∆ 
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ラライイスス大大盛盛りりササーービビスス実実施施中中      
  

おおななかかいいっっぱぱいい食食べべたたいいああななたたにに・・・・  
  

丼丼物物ややカカレレーー等等ののごご飯飯をを無無料料でで大大盛盛りりササーービビススいいたたししまますす。。  
  

オオーーダダーーのの際際おお気気軽軽ににおお申申しし付付けけ下下ささいいまませせ  

  

BIG  portions are  FREE at Tokyo Diner ! ! 
Extra hungry? Just ask for an òƭmorió portion of rice  

with any set lunch, donburi, bento or curry dish.  
 

Enjoy your meal - but please donõt waste it ! 
 

 

  

LLooookkiinngg  ff oorr   aann  uunnuussuuaall   aanndd  vveerr ssaatt ii llee  pprr eesseenntt ??  
  

            TTrr yy  oouurr               

Tokyo Diner Gift Vouchers  
AAvvaaii llaabbllee  iinn  ££ 55,,  ££ 1100,,  ££ 2200,,  ££ 5500**   

  

**BBuuyy  ££5500  aanndd  ggeett    £5 FRE E 
 

 

 

 

 

For small meals, we prefer you to pay in cash. 

For larger amounts, we can also accept most cards but sorry, NO CHEQUES. 

│ ⅔≢♪כ◌⅛ ™⇔╕∆ 

 

 

                           
Sorry, no AMEX  
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TOKYO DINER ALLERGY INFORMATION 
regardgluten, nuts & seeds and dairy products in current 

menu items.  
 
 
Disclaimer : Tokyo Diner makes every a ttempt to identify 
ingredients that may cause allergic reactions; however in a kitchen 
where various food items are handled there is always a small risk of 
contamination. Whilst every care is taken, we cannot guarantee any 
item to be totally free of allerg ens. The following information should 
be considered only as a guideline made in good faith: Tokyo Diner 
cannot accept liability for allergic reactions to food consumed.  
 
 
DAIRY PRODUCTS: 
The only items on our menu that contain dairy products 
are the curry dishes, which all contain dairy products in 
the curry stock.  
 
NUTS & SEEDS: 
All the items on our menu are prepared in a kitchen where 
nuts & seeds are handled; it is therefore possible for any  
item on the menu to contain traces of nuts & seeds.  
 
 

GLUTEN CONTENT AND NUTS & SEEDS ITEM BY ITEM: 
 
DONBURI: 

DISH GLUTEN CONTENT 
ADDED NUTS 

& SEEDS 
Katsu don  Contains wheat No added nuts & 

seeds 
Chicken katsu 
don  

Contains wheat No added nuts & 
seeds 

Sauce katsu 
don  

Contains wheat No added nuts & 
seeds 

Sauce chic ken 
katsu don  

Contains wheat No added nuts & 
seeds 

Oyako don  Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Salmon don  Contains a trace of wheat in 
soy sauce 

Contains sesame 
seeds 

Gyu don  Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Una tama don  Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Una ju  Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

 
BENTO BOX SET MEALS 
All bento box meals come with su -no -mono, which contains 
sesame seeds and auberg ine age -bitashi, both of which 
contain small amounts of wheat in the soy sauce used to 
prepare the dishes, as well as some soy sauce on the side 
in a separate dish.  
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As for the main ingredients in the bento box set:  

DISH GLUTEN CONTENT ADDED NUTS & 
SEEDS  

Vegetarian 
bento 

Contains a trace of wheat in 
soy sauce 

Contains sesame 
seeds 

Chicken katsu 
bento  

Contains wheat No added nuts & 
seeds 

Ton katsu 
bento  

Contains wheat No added nuts & 
seeds 

Chicken 
teriyaki bento  

Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Salmon 
teriyaki bento  

Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Chicken kara 
fry bento  

Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

 
SOUP NOODLES 

DISH GLUTEN CONTENT ADDED NUTS & 
SEEDS  

Soba Contains wheat & buckwheat  Contains 
buckwheat  

Udon  Contains wheat No added nuts & 
seeds 

Curry udon / 
Curry soba  

Contains wheat / wheat & 
buckwheat  

Contains peanuts 

Zaru soba / 
Zaru udon  

Contains wheat & buckwheat 
/ wheat  

No added nuts & 
seeds  
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JAPANESE STYLE CURRY 
DISH GLUTEN CONTENT ADDED NUTS & 

SEEDS  
Vegetable curry  Contains a trace of wheat in 

curry stock  
Contains peanuts 
and sesame  

Katsu Curry  Contains wheat Contains peanuts 
and sesame 

Chicken katsu 
curry  

Contains wheat Contains peanuts 
and sesame 

 
SUSHI 
Our sushi dishes are GLUTEN FREE except for the Salad Futomaki, 
which contains small amounts of wheat in crabsticks. All sushi and 
sashimi dishes also come with some soy sauce on the side in a separate 
dish, which contains a trace of wheat.  
As for NUTS & SEEDS, the hosomaki set and the nigiri set 
contain sesame seeds in the futomaki roll. Other items 
contain no added nuts & seeds.  
 
SIDE DISHES 

DISH GLUTEN CONTENT ADDED NUTS & 
SEEDS  

Eda mame  GLUTEN FREE No added nuts & 
seeds 

Wakame green 
salad  
(optional salad 
dressing)  

GLUTEN FREE (if ordered 
with no dressing)  

No added nuts & 
seeds 
(if ordered with 
no dressing) 

Wakame green 
salad  

Contains a trace of wheat in 
soy sauce 

Contains sesame 
seeds 

Spinach goma 
dare  

Contains a trace of wheat in 
soy sauce 

Contains sesame 
seeds 

Hiya yakko  GLUTEN FREE No added nuts & 
seeds 

Aubergine age 
bitashi  

Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Broccoli ni 
bitashi  

Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Age -dashi tofu  Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Chicken kara -
age  

Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Chicken 
teriyaki  

Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Salmon tataki  Contains a trace of wheat i n 
soy sauce 

No added nuts & 
seeds 

Mini una don  Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Tsukemono 
pickles  

GLUTEN FREE No added nuts & 
seeds 

Miso shiru  May contain a small amount 
of gluten  

No added nuts & 
seeds 

Plain rice  GLUTEN FREE No added nuts & 
seeds 
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LUNCH SPECIALS 
DISH GLUTEN CONTENT ADDED NUTS & 

SEEDS  

Tamago don lunch 
set  

Contains a trace of wheat in 
soy sauce and may contain 
gluten in the miso paste  

No added nuts & 
seeds 

Vegetable curry 
lunch set 

Contains a trace of whea t in 
curry stock and may contain 
gluten in the miso paste  

Contains peanuts 
and sesame 

Udon lunch set 
Contains wheat No added nuts & 

seeds 

Soba lunch set 
Contains wheat & buckwheat  Contains 

buckwheat  

Grilled eel lunch set 
Contains wheat / buckwheat 
in noodles and may contain 
a trace of wheat in soy sauce  

Contains sesame 
seeds 

 
LUNCH TIME SET MEALS 
Served with a small plate of second dish which is changed 
daily and depending on the variety may contain gluten  
(please ask your waiter). Also comes with miso soup, which may 
contain gluten in the miso paste.   

DISH GLUTEN CONTENT ADDED NUTS & 
SEEDS  

Aubergine age 
bitashi 

Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Chicken katsu 
oroshi sauce 

Contains wheat No added nuts & 
seeds 

Tonkatsu oroshi 
sauce 

Contains wheat No added nuts & 
seeds 

Chicken teriyaki 
Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

Salmon teriyaki 
Contains a trace of wheat in 
soy sauce 

No added nuts & 
seeds 

 



 

Z:\Menu\Menu - Latest.doc 

 

 

 

 

 

 

 
 

Served between 11.30 pm and 12 midnight. 
 

To allow our staff to catch the last tube home, we offer a reduced menu after 11.30pm.  Also, we 

may ask you to pay the bill before your food arrives.  Your kind co-operation would be greatly 

appreciated.  Thank you. 
 

Note: Since our kitchen has already served up to 500 customers today, all 
dishes are subject to availability！ 
 

¶ ∕┌ Soba £6.90 
Soba noodles are thin and brown.  Soba is made from buckweat, which gives it a 

distinctive, nutty flavour.  

Ί ╡ Garnished with Chicken +.50p 
 

¶ ℮≥╪ Udon £6.90 
Udon noodles are thick and soft.  They are made from plain white flour which gives 

them a doughy flavour and texture.    

Ί ╡ Garnished with Chicken +.50p 
 

╪≤℮כ꜠◌ ¶ ∕┌  Curry Udon (Soba) £7.70 
Udon or Soba served with our vegetable curry.   

Ί ╡ Garnished with Chicken +.50p 
 

 Vegetable Curry £6.50 כ꜠◌ ¶
Japanese curry, made with onions, potatoes and carrots. Made with no fish or meat 

but may contain traces of animal fat. 
 

 Katsu Curry £10.00 כ꜠◌♠◌ ¶
As above, but served with pieces of pork cutlet fried in crisp Japanese breadcrumbs. 

 

¶ ♅◐fi◌♠◌꜠כ Chicken Katsu Curry £10.00 
As above, but served with pieces of chicken supreme fried in crisp Japanese 

breadcrumbs. 
 

¶ ⅔  Sashimi £12.20 
This is the famous Japanese “Raw Fish” dish. It consists of a SMALL QUANTITY of the 

finest, freshest Salmon, Sea Bream and Sea Bass served with a garnish of grated 

radish and Japanese herbs. 

 

¶ ⌐⅞╡ Nigiri Set £11.50 
Six pieces of hosomaki and one piece of salad futomaki, together with two pieces of 

salmon and one piece each of snapper, squid, cooked prawn and omelette nigiri. 

 

¶ ⅝ Hosomaki Set £6.60 
Twelve pieces of Hosomaki-sushi (6 pieces of salmon and 3 each of cucumber and 

pickled radish). 

 

PTO 
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¶ ◌♇Ɽ ⅔ ⅝ Vege Sushi Set £5.20 
Twelve pieces of Kappa (cucumber) and Oshinko (pickled radish) sushi rolls 

 

¶ ◘ꜝ♄ ⅝( )  Salad Futomaki £4.60 
Three pieces of thick sushi rolls containing vegetables, crabsticks and cooked salmon 

with mayonnaise. 
 

¶ ⌐⅞╡  Salmon Nigiri £4.00 
Two pieces of salmon nigiri. 

 

 fi◘ꜝ♄ Wakame Green Salad £3.40כꜞ◓ ¶
A mixed salad of lettuce, peppers and tomato, etc., together with wakame-seaweed.   

 

¶ →┘√⇔ Aubergine Agé Bitashi £4.20 
Chilled sautéed aubergine served in a slightly sweet Dashi sauce, and garnished with 

slice of lotus.  
 

¶ Ⱪ꜡♇◖ꜞכ ┘√⇔ Broccoli Ni Bitashi £4.20 
Chilled (cooked) Broccoli served in a slightly sweet Dashi sauce, and garnished with sliced of sautéed tofu.    

 

¶  Miso Shiru .80p 
A small bowl of light soya-based broth.    

 

 

 

 

 

 

╖  Ï DRINKS 

 
 

Japanese tea is served free-of-charge. 

 

¶  JAPANESE TEA Free 
¶ ♥ⱶ☼  THAMES WATER Free כ♃כ◊►
¶ ◖◌ כ◖  ꜝ COCA-COLA (330ml) .90p 
¶ ♄▬◄♇♩ כ◖  ꜝ DIET COKE (330ml) .90p 
¶ ☻ⱪꜝ▬♩ SPRITE (330ml) .90p 
¶ ⱨ□fi♃ FANTA (330ml) .90p 
¶ ○꜠fi☺כꜙ☺ה☻ ORANGE JUICE (glass) .90p 
 STILL WATER (500ml) .90p כ♃כ◊►הꜟ▫♥☻ ¶
¶ ☻Ɽכ◒ꜞfi◓כ♃כ◊►ה SPARKLING WATER(500ml) .90p 
 
 
 
 

 

 


