MENU TOKOBAR Januari 2024

ASIAN RESTAURANT & NATURAL WINE

Welcome to our small, but cosy Asian restaurant. In the heart of Tilburg, we offer
you a culinary experience, and not only in terms of taste. Enjoy our natural wines
with a three course menu that changes on a monthly basis or banging smaller
dishes that are perfect for sharing. We update our extensive wine list frequently and
a lot of our selected goods come by the glass. Prepare yourself for funky flavours,
adventurous characteristics and a great ambiance.

Come on in, close the door and feel the vibe.
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TO SHARE OR NOT

Corn fritters | spicy BAO mayo 4 oe
Kara age | Japanese chicken thigh | kimchi fig mayonnaise 9.75
Korean fried cauliflower | General Tso sauce | sesame 8.5 oe
Beef tataki | ponzu dashi | BAO mayonnaise | sesame | aonori | onion 16.5
Eryngii bites | garlic glaze | algae 9.5 ¢
Gyoza pork | nuoc nam | aonori | shrimp furikake 8.75

Burrata | umeboshi-chilij am | sea buckthorn | kimchi ketchup | furikake 14.75 e

* Vegetarian
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3-course menu 42.5

STARTER

Confit leek | miso onion cream | burnt lime | masala | hazelnut 13.75 ve

Beef tartare | secret tartare sauce | shallot | capers | sesame | aonori 16.5

Blini | spiced creme fraiche | eel | chives 15.75
+ Royal Belgium Caviar +15

MAIN

Kimchi risotto | field peas | Gruyére | enoki | aonori 22.75 &e
Pickled pork fillet | celeriac muslin | shoaxing-trufflejus | broccoli | furikake 28

Codfish | coconut pumpkin sauce | Tonburi | paksoi | parsnip cream | nori 26.5

DESSERT

Vanilla ice cream | Japanese whisky yoghurt | Amarena cherries 9
Creme bralée | lime leaf | Gulah djawa 7.5

Pandan tiramisu 8

* Vegetarian




