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SUSHI BAR

Tokyo Joe’s philosophy is inspired by Asian and Japanese cultures,
embracing the importance of slowing down and enjoying the moment.
Our aim is to suffice the hungry stomach and curious taste buds
by creating our menu with devotion to quality, simplicity and purity.

We revisite Asian and Japanese dishes, cooking techniques and
methodologies, by infusing a modern twist.

Our approach is to highlight the ingredients with minimal
manipulation, while creating an amazing experience.
We want all our guests to feel at home, while adapting
to the Greek hospitality and friendliness.

Enjoy the adventure of Tokyo Joe!

Tokyojoemykonos
K3 Tokyo Joe Mykonos
www.tokyojoe.gr




Salads

EDAMAME 7€
Steam with salt flakes
®aoofia aoyias atpou pe vipades Badaoaivou afatiou

FRIED EDAMAME 8€
Fried with chilli sauce
®aooAia ooyias stir fried pe ows chili

KAISO SALAD 14€
Japanese seaweed mix topped with sesame
XaAdta Pe QUKIa HapIvapiopéva JE ows and oouadpl

ZOODLE SALAD 16€
Cucumber, crispy onion, massago, mango with crab meat and sweet chili mayo
Ayyoupl, HavyKo He KaBoupdyixa, Tpayavo Kpepudi we yAukia chili ows Kal massago

CRISPY MANGO CHICKEN SALAD 16€
Mango salad with crispy chicken, lime zest, onion and plum sauce
Yaddta pavyko Pe tpayavo Kotonoudo, §Uopa lime, Kpeppudi pe oddtoa Sapdoknvou dressing

VALERIAN ICEBERG SALAD 16€
Mixed valerian and iceberg with edamame, avocado, tenkatsu flakes in wasabi cucumber dressing
Yaddra and Badepidva Kai iceberg pe pacdnia odyias, aBokdvto, tenkatsu flakes
o€ wasabi dressing

SASHIMI SALAD 16€
Chef's selection of sashimi, mixed green salad with citrus homemade dressing
EmAdoyn tou chef og €idn wapiwv sashimi pe xelponointn addtoa eonepibogibwyv

PRAWN SALAD 16€
Mixed green salad with spicy lemon dressing
Avdpeiktn npdoivn oaddta pe yapibes owté Kal MIKAvUKN ows Agpoviou

CRISPY DUCK SALAD WITH HOI SIN ORANGE SAUCE 16€
Mixed green salad with crispy duck and hoi sin orange sauce
Avdpeiktn npdoivn oaddta pe tpayavn ndnia Kai hoi sin orange sauce

KING CRAB SALAD 23€
Iceberg, king crab meat, avocado, pickle onion with Japanese mayo dressing
Iceberg, BaoiAikd kaBoupl, aBokdvto, nikAa KpeppudioU e dressing lanwvikns mayo




Carpaccio

SALMON TATAKI 16€
With citrus truffle soy, inside pickled cucumber
Tataki ocoAwpoU pe ows ano citrus truffle soy, ecwtepikd nikAa ayyoupiou

TUNA TATAKI 16€
With chives in wafu-goma dressing
Tataki tévou pe oxolvonpaco oe wafu-goma dressing

BEEF TATAKI 16€
With chopped chili, chives, onion in chilli truffle sauce
Tataki @iA¢to black Angus, yiAokoppévo chili, ows and kKautepn minepid,
Aad1 tpoupas Kal KpePUUdi

MIXED CARPACCIO 16€
Salmon, tuna, sea bass with truffle yuzu sauce
Carpaccio ano gpéoko godwpad, AaBpdki, tovo pe truffle yuzu sauce

SALMON KARASHI SU-MISO 16€
Salmon tataki topped with tobiko and su-miso mustard sauce
Tatdki coAwpou oepBipetal e ows and @aconl aoyias, tobiko oe pouatdpda su-miso

YELLOWTAIL CARPACCIO 17€
Yellowtail carpaccio in yuzu-soy dressing with jalapeno slices
Mayidtiko carpaccio o€ yuzu-soy dressing Kal jalapeno

Tartare / Ceviche

SPICY MIX CEVICHE NIKKEI 16€
Fishes selection, avocado, onion, coriander, cherry tomato with jalapeno dressing
EmAoyn wapiwy, kéAiavépos, Kpeppudl, viopdta, aBokdavto o jalapeno dressing

CLASSIC CEVICHE NIKKEI 16€
Seabass, onion, coriander, avocado, cherry tomato, mango with tiger milk mango sauce
AaBpdKI, Kpeppudl, kKéAiavpos, aBoKdavto, viopativia, HAvyKo o€ PpECKIa sauce eonepidoeldwy

SALMON TARTAR 16€
Salmon tartar with avocado and citrus truffle sauce
Taptap coAwpou pe aBokavto Kal addtoa citrus truffle

AJI TUNA CEVICHE 16€
Tuna ceviche with avocado, onion, coriander, cherry tomato, chives in spicy chili ponzu sauce
Ceviche tévou, aBokavto, KpeppUdI, KOAIavEpo, viopativia, oxolvénpaoo ae chili ponzu sauce

TUNA TARTAR 16€
Tuna tartar with yuzu miso dressing, avocado, cassius nuts, Philadelphia and rice crackers
Taptdp tévou pe oddtoa yuzu miso, aBokdvto, Kaalous, tupi Philadelpia Kai crackers puiou

KING CRAB TARTAR 36€
Truffle yuzu sauce, King crab meat with spicy sauce and tobiko
Truffle yuzu sauce, BaoiAiké KaBoUpi o€ Kautepn sauce Kal tobiko




Bao Buns

2pcs

STEAM BUNS VEGETABLES 13€
With fried vegetables in panko crust and spicy mayo
Me tpayava Aaxavikd og Kpouota panko Kal spicy mayo

STEAM BUNS DUCK 14€
With crispy duck and hoi sin orange sauce
Me tpayavn ndnia Kai hoi sin orange ows

STEAM BUNS BEEF 14€
With Black Angus, roquette and hoi sin sauce
Me pooxdpi Black Angus, poka Kai hoi sin sauce

STEAM BUNS CHICKEN 14€
With fried chicken in panko crust, pickled cucumber and spicy mayo
Me KotdnouAo ae Kpouata panko, nikAa ayyoupl Kal spicy mayo

STEAM BUNS SHRIMP 15¢€
With fried shrimp in panko crust, pickled cucumber and spicy mayo
Me yapida o KpoUata panko, nikAa ayyoUp! Kal spicy mayo

Bao Burgers

BAO BURGER BEEF 18€
With grilled Black Angus beef, lettuce, cherry tomatoes,
caramelized onion, cheddar, bacon and spicy mayo sauce
Me pni@téri pooxapiou Black Angus, papoudl, vioudra,
KapapeAwpéva KpeppUdia, cheddar, pnéikov Kal spicy mayo

BAO BURGER SALMON 18€
With grilled salmon, iceberg, avocado, pickled cucumber-zucchini,
lime zest and wasabi tobiko mayo sauce
Me pnigtérl ppéokou godwpou, oaldta iceberg, aBokdvro,
nikAa ayyoupi-koAokuBi pe wasabi tobiko mayo sauce




Soups

MISO SOUP 10€
Soybean based with tofu, seaweed wakame and fresh onion
Mdota odyias, Ye PUKIa wakame Kal ppETKo KpePHUDI

SPICY CLEAR SOUP 11€
With shrimp, sea bass and vegetables
Touna NIKAVTIKN We yapida, AaBpdKi Kal Aaxavika

RAMMEN VEGETABLES SOUP 12€
Aromatic vegetable soup made of rammen noodles, bean sprouts, menma
mushrooms, fresh onion, marinated egg in soya dressing, corn, coriander
and miso paste
Apwpatikn oouna Aaxavikwy e rammen noodles, @Utpa gacodioy, pavitdpid
menma, PPECKO KPEUHUBI, auyo papivapiopévo o soya dressing, KaAaunoKi,
KoAiavdpo Kal ndota miso

Hot Appetizers

GRILLED CORN 12€
Grilled corn with miso herb butter
Wnto Kadapnoki pe apwpatiopévo Boutupo HUpwdIKwy

CAULIFLOWER 12€
Roasted cauliflower with black truffle goma sauce
Wnto Kouvounidl og sauce goucapioU pe Jaupn tpou@a

BROCCOLI 12€
Roasted broccoli with goma sauce
Wnto pnpdKkono o€ sauce gouaapioU e taxivi

SPRING ROLLS VEGGIE 12€
With sweet cabbage, vegetables and sweet-sour sauce
Me yépion yAukd Adxavo, Aaxavikd og yAukagivn ows

SPRING ROLLS PREMIUM 13€
With chicken, sweet cabbage, vegetables and sweet-sour sauce
Me yépion yAukd Adxavo, Kotonoudo, Aaxavika og YAUKOEIvn ows

CRISPY SQUID 14€
With lime, chili powder with jalapeno mayo sauce
Tpayavo KaAapdpi pe lime, toidl kai jalapeno mayo sauce

Shrimp, Chicken
+ Beef3€




Hot Appetizers

CRISPY DUCK ROLLS 14€
Spring rolls with duck, cucumber and hoi sin sauce
Tpayava spring rolls ndnias, ayyoUp! Kai hoi sin sauce

SHRIMP GYOZA 14€
Panfried shrimp and chicken dumplings with gyoza sauce
and sweet potato puree
Dumplings atpou pe yépion yapida, Kotoénoudo, gyoza sauce
Kal noupé yAuKkonatdtas

BEEF GYOZA 14€
Panfried dumplings with Black Angus, mushrooms, truffle sauce
and eggplant puree
Dumplings atpou pe yéuion Black Angus, pavitdpia, ows
TpoUPas Kal noupé peditfavas

CRAB CROQUETTES 15€
Panfried corn crab croquettes with jalapeno mayo sauce
Kpokétes kanapnokiou pe kaBoupi Kal jalapeno mayo sauce

ROCK SHRIMPS TEMPURA 15€
Shrimps tempura with chili-mayo sauce
lapida tempura pe chili-mayo sauce

TIGER PRAWN TEMPURA 16€
With truffle mayo and yuzu-soy sesame dressing
Me truffle mayo Kal yuzu-soy dressing

SCALLOPS 18€
Scallops in jalapeno spicy dressing
Xtévia pe spicy jalapeno dressing

CRISPY LANGOUSTINES 18€
In kataifi with ponzu sauce, dashi and Japanese pepper dressing
Tpayavi KapaBida tuAypévn og Katdig! Pe ponzu, apuwatiolévn
e dashi Kal lanwviké minépl




Vains

CHICKEN FILLET 18€ / SKEWERS 12€
Grilled chicken with homemade teriyaki sauce
®1A<to KotonouAo oto grill pe homemade teriyaki sauce

CRISPY DUCK FILLET 23€
With steam pancakes, cucumber, carrot and hoi sin sauce
Tpayavo @iAéto nanias, cuvodevetal e xelponointa MtdKia atyou, ayyoupl,
Kapdto Kal hoi sin sauce

STEAMED SEABASS FILLET 23€
With creamy ginger sauce and broccoli
®iAéto Aaupdki cuvobeletal Pe ginger sauce Kai PnpoKofo

SALMON FILLET 24€ / SKEWERS 14€
Grilled salmon with homemade teriyaki sauce
DiAéto @péokou ooAwpou oto grill ue homemade teriyaki sauce

BEEF FILLET 29€ / SKEWERS 16€
Black Angus Beef with homemade spicy teriyaki sauce
®1A<to Hooxapiou Black Angus pe homemade
NIKAvtikn teriyaki sauce

BLACK COD 35¢€
Black cod marinated with miso sauce
MaUpos pnakadidpos papivapiopévos o miso sauce

A5 WAGYU STEAK (Kagoshima-Japan) 64€

With truffle mayo and ponzu-soy
®iAéto pooxapiou Wagyu(Auatpadias), ouvodeuetal pe truffle mayo Kal ponzu sauce

Rice / Noodles

STEAM RICE 8¢

PUQ atpou
EGG FRIED RICE 11€/ PINEAPPLE FRIED RICE 12€
Tnyavnto pUq pe auyd / Tnyavnto pud pe avava P HEEES
STIR FRIED YAKISOBA NOODLES 12€ T
With mixed fresh vegetables and yakisoba sauce
Me @péoka avdapelkta Aaxavika Kal yakisoba sauce
UDON NOODLES 12€
With vegetables and sweet soy sauce + Frawns 3¢

Aaxavikd, udon noodles pe yAuKid soy dressing

PAD THAI NOODLES 14€
Rice noodles with prawns, chicken, onion, eggs, cassius nuts
in sweet and spicy dressing
Noodles pudiou pe yapibes, kotdnouno, @pEéoKo KpeUHUbI, auyd, KAolous ag
yAUKIA Kai spicy sauce




Special Nigiri

2pcs

AVOCADO 8¢
Topped with creamy mango mayo sauce
ABokdvto pe lanwvikn paylovéda

SEARED SEABASS 9€
With spicy mayo sauce
Kayandiopévo Aaupdki pe spicy mayo sauce

CRISPY RICE TUNA 9€
With aji ceviche sauce
Taptdp tdvou pe aji ceviche sauce

CRISPY RICE SALMON 9¢€
With chili miso sauce
Taptdp coAwpdU Pe MIKAVTIKN Miso sauce

YELLOWTAIL 10€
With yuzu kosho dressing
Mayiduiko pe nikdvukn yuzu kosho sauce

*TORO 10€
Tuna toro with spicy yuzu kosho sauce
Maxid KoiAid Tévou Pe nIKAvTIKn yuzu Kosho sauce

*GUNKAN BLACK COD 11€
With miso sauce
Maupos pnakadidpos pe miso sauce

Nigiri / Sashimi

TUNA 7€/ 8€
Toévos

SALMON 7€/ 8€
YoAwpos

SEA BASS 7€/ 8€
AaBpdKI

SHRIMP 7€ / 8€
lapiba

EEL 7€/ 8€
XéAl

YELLOWTAIL 8€/ 9€ )
Mayidtiko o

SASHIMI PLATTER(14pcs) 44€
Chef's selection

NIGIRI PLATTER (14pcs) 46€
Chef's selection

*(when available)




Uramaki / Hossomaki

8pcs / bpcs

KAPPA 10€
Cucumber

Ayyoupi

AVOCADO 11€
ABokdvto

VEGGIE ROLL 11€
Cucumber, avocado, carrot, Kimchi sesame
Ayyoupl, aBokavto, Kapdto, Kimchi oouadpi

SALMON 12€/ TEKA 13€
YoAwpds / Tévos

VEGETABLES TEMPURA 13€
Mixed vegetables tempura of the day with spicy mayo sauce
Mix Aaxavikwy tempura pe spicy mayo sauce

CALIFORNIA 14€
Snowcrab meat, avocado, cucumber, tobiko and yuzu mayo sauce
Wixa kaBoupiou, aBokavto, ayyoupl, tobiko Kal yuzu mayo sauce

SALMON PHILADELPHIA 14€
Salmon, cucumber and Philadelphia cheese
YoAwpos, ayyoup! Kal tupi Philadelphia

SPICY SALMON 14€ / SPICY TUNA15€
Salmon or Tuna, spring onion and chili sauce mayonnaise
YoAwpos n Tovos, ppEako KpepUdl Kai chili sauce payiovela

SALMON AVOCADO 14€/ TUNA AVOCADO 15€
Salmon or Tuna with avocado
YoAwpos n Tévos Je aBoKavio




Uramaki / Hossomaki

8pcs / bpcs

EBITEN 14€
Shrimps tempura, fresh onion and chili mayo sauce
Mapibes tempura, ppEoKo KPeUPUGI Kai chili mayo sauce
*Optional: Avocado +3€

SPICY SHRIMP AND CRAB 15€
Snowcrab meat, shrimps, red massago and spicy mayo sauce
Wixa KaBoupioy, yapibes, KOKKIVO massago Kal spicy mayo sauce

EEL AVODADO 15€
Inside cucumber, avocado, eel top with eel sauce
Ayyoupl, aBokdavto Kal ows ano xéfi

SPICY YELLOWTAIL 16€
With avocado, pickled jalapeno and wasabi tobiko mayo sauce
Mayiduiko pe aBokavto, nikAa jalapeno Kal wasabi tobiko mayo sauce

SPIDER MAKI ROLL 16€
Soft shell crab, chili-mayo sauce, cucumber, avocado and orange massago
Soft shell kaBouUpl, chili mayo sauce, ayyoUpi, aBoKdvto Kal massago

TEMPURA MIX 16€
Ebiten, on the side salmon and crab meat with teriyaki sauce
Ebiten pe coAwpo, wixa KaBoupiou Kal teriyaki sauce

SALMON AND SEABASS 16€
With cucumber, avocado, massago, creamy mango mayo and ceviche sauce
YoAwpds, AaBpdki, ayyoupl, aBokdvto, massago, creamy mango mayo Kal
ceviche sauce

KING CRAB CALIFORNIA 22€
King crab meat, avocado, cucumber, iceberg and homemade Japanese mayo
BaoiAiko KaBoupi, aBokavto, ayyoupl, iceberg Kai lanwvikn paylovéda




Sighatures

8pcs

DYNAMITE 17€
Inside: avocado, cucumber, red massago.
On top: snowcrab, spicy mayo and yuzu
ABokdvto, ayyoupl, KOKKIVO massago.
Wixa kaBoupiou pe chilli sauce payiovéda Kal otayoves yuzu

MARIO ROLL 17€
Futomaki salmon, Philadelphia cheese, deep fried with teriyaki sauce
Futomaki pe coAwpo, tupi philadelphia kai teriyaki ows

TOKYO JOE TIGER ROLL 17€
Inside: shrimp tempura, avocado, cucumber, organge massago
On top: sea bass, salmon and teriyaki sauce
PoAdki eowrtepika pe tnyavntn yapida aBokdvto, ayyoupl, massago,
and navw AaBpdki Kal goAwpos, Ye teriyaki ows

MEXICAN ROLL 17€
Inside: snowcrab surimi, avocado and cucumber
On top: guacamole seared salmon, crispy flakes and cheddar
PoAdki ecwrtepikd pe KaBoUpi, aBoKavto Kai ayyoupl,
and ndvw coAdwpos, crispy flakes, guacamole Kai cheddar

NEW YORKER 17€
Inside: shrimp tempura, avocado and tobiko
On top: chopped tuna, teriyaki sauce and spicy mayo
Eowrtepikd yapida tempura, aBokavto, tobiko,
and ndvw ndota tévou, teriyaki Kal spicy mayo sauce

BEEF SPICY TRUFFLE TERIYAKI 17€
Inside: cucumber, spring onion, Philadelphia cheese
On top: seared Black Angus beef with teriyaki sauce and truffle
Eowtepika ayyoUpi, @péako Kpeppudl, tupi Philadelphia, and navw kayadiopévo
@IA£to pooxapioU Black Angus og mikdvukn teriyaki sauce pe tpou@a

SALMON OBSESSION 17€
Inside: salmon tempura, Philadelphia cheese, avocado, massago
On top: seared salmon and smoked ponzu sauce
YoAwpos tempura, aBokdavto, massago, tupi Philadelphia,
ano navw Kayaniopévos ooAwpos Kal Kanvigtn ponzu sauce

WASABI CREAMY DRAGON ROLL 17€
Inside: shrimp tempura, Philadelphia cheese, mango
On top:avocado, wasabi mayo and tempura flakes
Eowrtepika yapida tempura, tupi Philadelphia, pdavyko,
and navw aBokdvto, wasabi mayokal tempura flakes

MIAMI HEAT ROLL 17€
Deep fried roll with salmon, avocado, Philadelphia cheese and orange tobiko,
topped with sweet chili sauce and slices of jalapeno pepper
Tnyavntd poAdki coAwpoU pe aBoKkavro, tupi Philadelphia kal massago,
enikaAuppévo and yAUKIA Kautepn ows Kal jalapeno pepper



Sighatures

8pcs

CRUNCHY TUNA 17€
Inside: chopped tuna, crispy onion, chili sauce mayo and tempura flakes
Eowtepika ppéoKkos Tovos, KpePHUBI, spicy mayo Kai tempura flakes

SEA BASS ROLL 17€
Inside: cucumber, avocado,
On top: seared sea bass, chopped chili and citrus ceviche sauce
Eowrtepikd aBokavto Kai ayyoupl, ano navw
kawadiopévo AaBpaki, Aentokoppévo chili Kai citrus ceviche sauce

SALMON TERIYAKI ROLL 17€
Inside: red massago, shrimp tempura.
On top: seared salmon, spicy mayo and teriyaki sauce
Eowrtepikd tnyavith yapida, massago, anoé navw Kayaniopévos codwpos
spicy mayo Kai teriyaki sauce

BLACK EMPEROR 17€
Inside: shrimp tempura, Philadelphia cheese, avocado, cucumber.
On top: eel slices, orange tobiko and eel sauce
Eowtepika yapiba tempura, aBokdavto, ayyoupl, tupi Philadelphia
and ndvw xéA1 Kayaniopévo, organge tobiko Kal sauce ano xéd

YELLOWTAIL ROLL 17€
Inside: cucumber, avocado and massago.
On top: yellowtail, jalapeno and ceviche sauce
Eowrtepikd ayyoupi, aBokdvto Kal massago,
and navw payldtiko, jalapeno Kai ceviche sauce

SCALLOP CEVICHE ROLL 17€
Scallop roll with cucumber, avocado, pickled red onions
and creamy ginger jalapeno dressing
PoAdki pe xtévia, ayyoupl, aBokavto, nikAa Kpeppudiou Kai ginger jalapeno dressing

JALAPENO ROCK SHRIMPS TEMPURA 18€
Inside: asparangus, creamy mayo, tobiko and mixed leaves.
On top: tempura shrimps and jalapeno sauce
Eowtepika onapdyyia, poka, creamy mayo Kai tobiko,
and navw yapiées tempura Kai jalapeno sauce

KING CRAB TUNA 26€
Inside: king crab meat avocado and tobiko.
On top: tuna, guacamole and aji ceviche sauce
Eocwrtepikd BaoiAiké kaBoupi, aBokdvto Kai tobiko,
and ndvw tévos, guacamole Kal aji ceviche sauce

BAKED KING CRAB TEMPURA MAKI 28€
Inside: avocado, cucumber, orange tobiko.
On top: king crab meat tempura, spicy mayo and yuzu sauce
Eowtepika aBokdavto, ayyoupl Kai orange tobiko,
and navw BagiAike KaBoupl, spicy mayo Kal yuzu sauce



O KATANANQTHZ AEN EXEl YOXPEQXH NA MAHPQZXEI EAN AEN AABEI TO NOMIMO
MAPAZTATIKO XTOIXEIO (AMOAEIZH - TIMOAOTIO).
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE).

MNa 1o paysipepa kat Tnv mapackevn dressings xpnoiponotovpe eAaidéAado. Na to
Tnyaviopa xpnotpomoloUpe nAtéAaio. Katepuypéva mpoiovta onpeiwvovTal HE ACTEPIOKO
(¥).

For cooking and dressings preparation we use olive oil. For frying we use sunflower oil.

Frozen products are indicated by an asterisk (*.

TO KATAXTHMA AIAOETEI YNOXPEQTIKA ®YANA AIAMAPTYPIAZ A TOYZ MEAATEX XE
EIAIKH ©EXH AINAA XTHN EZ0AO.
THE STORE IS OBLIGED TO HAVE COMPLAINT FORMS, AVAILABLE TO CUSTOMERS IN THE
SPECIAL C ASE BY THE EXIT.

ITIG TIHEG TOV KaTaAdyou cupmeptAappavovtai 6Aot ot VOUIHOL (o pot Kat EMPBapUVOEIG.

Prices are inclusive of all taxes and duties.

Ot TipéG pmopei va Tpomomoin0ouv xwpig mpogidomoinon.

Prices can change without prior notice.

Ayopavopikog YnevOuvog: Xpiotiva Manma

Person Responsible upon Market Inspection: Christina Pappa
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