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* / REQUEST CHANGE VG / VEGAN
V / VEGETARIAN GF / GLUTEN FREE

ALLERGIC? TOKKI WILL TAKE CARE OF YOU!

JUST LET OUR STAFF KNOW.

RAW BAR

Huon Salmon GF*

Yuzu Wasabi Vinaigrette, Pickled Radish, Shiso

Kingfish
White Soy, Celery, Avocado, Tobico

CHARCOAL

Broccolini vG* GF
Yuzukosho Ponzu, Truffle Oil

Corn Ribs v GF*
Yuzu Yogurt, Cheesy Snow

Kingfish Collar GF

Brown Butter Ponzu, Garlic Chives

Spicy Chicken Bolgogi
Chicken Thigh, Gochujang Marinate

King Prawns GF

Miso Butter, Burnt Lemon

Miso Lamb GF*
Parsnip Puree, Fried Kale

Wagyu ‘Galbi’ Shortrib GF*

Soy Galbi Marinate, Wasabi, Ssamjang

KBBQ Tray

Gochujang Chicken, Prawns, Pork Bossam,

Wagyu Short Rib
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SHARES

Edamamme vG GF* 8
Shichimi, Truffle Oil

Miso Cucumber VG GF 8
Yuzu Miso Vinaigrette, Sesame Oil

Sesame Salad v 8

Cabbage, Yuzu Sesame Dressing

KFC Bao 9
Cabbage, Sweet & Sour Mayo

Veggie Bao Vv 9
Veggie Fritter Jeon, Leek Mayo

Fried Rice Cake v 12

Sesame, Peanut Gochujang

Bulgogi Burger Spring Roll 2pc 18
Soy Bulgogi Beef, Mint Yoghurt

Eggplant Nori Chips v 19

Truffle Aioli, Parmesan Cheese

Burrata v GF 22

Garlic Chive, Cherry Tomato, Furikake, Crackers

Miso Cauliflower v GF 22
Sweet Miso Glaze, Nori Flakes

Korean Fried Chicken 36
Gochujang & Garlic Soy Dips, Pickled Daikon

Pork Belly Bossam GF* 38

Braised Pork Belly, Balsamic Soy, Ssam

DESSERT

Nashi Pear Sorbet vG* 14
Apple Tart, Lime Zest

Bingsu w/ Red Bean Mochi v 14
Roasted Soybean Powder ‘Injeolmi’ Ice Cream

@TOKKI_SYD
#MATINGSEASON

FEED ME
69pp (min 2pp)

Miso Cucumber VG GF
Kingfish
Broccolini VG* GF
Fried Rice Cake v
KFC Bao
Eggplant Nori Chips v
King Prawns GF
Choose main:

Pork Belly Bossam GF* or
Korean Fried Chicken

+ Dessert (v VG¥)

FEED ME VEGETARIAN

29pP (min 2pp)
Miso Cucumber VG GF
Burrata v GF
Broccolini vG* GF
Fried Rice Cake vV
Veggie Bao Vv
Eggplant Nori Chips v
Corn Ribs v GF*

Miso Cauliflower v GF

+ Dessert (v VG*)

COCKTAILS
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BLUSHING GEISHA 22

Vodka, Lychee Liqueur, Cranberry,
Rose Moscato

ALOE GIN 22

Gin, Cucumber, Aloe Vera, Lemon

POISON APPLE 22

Tequila, Green Apple Liqueur,
Yuzu, Apple

SPICY LYCHEE 22
Gin, Lychee Liqueur, Sriracha,
Lemon, Gochugaru

MISO RISKY 22

Monkey Shoulder Whiskey, Lemon,
White Miso, Brown Sugar, Konbu

SOUR PLUM 22

Vodka, Plum syrup, Lemon,
Butterfly Pea Syrup, Plum Bitter

NEKO-SPRESSO MARTINI 22

Vodka, Hojitcha Matcha & Coffee
Liqueur, Créeme de Cacao, Matcha
Tea Syrup, Coffee

SENSEI COLLINS 22

Vodka, Umeshu, Yuzushu, Yuzu Soda,
Maraschino Syrup

TOKKI HIGHBALL 18
Toki Whiskey, Yuzu Juice, Soda Water

Groups of 6+ will be placed on the Feed Me Menu. Groups of 6+ will incur a 10% surcharge fee.

Functions & Parties? Let Tokki host your next event! www.tokki.net.au or get in touch via info@tokki.net.au




