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VEGETABLE

Edamame steamed soybean with himalaya salt 4

Popcorn flower & eringe mushroem oshitashi in broth 7
Yamamura farms nukazuke vegetable pickled in rice bran 6
Celery & shimeji kinpira sautéed with sweet soy sauce 7
Wakame seaweed & cucumber sumonomo with sweet vinegar 6
House made tofu with pure organic soybean 7

McGranth family farms organic mix green salad with sesami soy dressing 8

Marukastu farms yasai vegetable sticks with kara miso 8
Toranoko french mountain potato fries with plum aioli 9
Shishito pepper with soy butter 6

Agedashi tofu with vegetable ankake 9

Nasu dengaku baked in two ways, with white and red miso 8
Kagawa style oden kakiage 9

New Union farms sizzling mushroem with red cheddar cheese tobanyaki 9

Takana croquette of mashed potato and mustard leaf 8

SEAFQQD

"UZAKU” cucumber sunomono with broiled live fresh water eel 10

Snow crab & jelly fish with cucumber sunomono 9
House made shiokara marinated intestines 6
Yanagita seafarms uni goma tofu 8

“Catch of the day” with shiso salsa mp

Seared tuna with spinach in vinegar miso 9
Nitsuke broiled and simmered fish of the day mp
Black cod marinated in sweet saikyo miso 12
Shrimp gyoza dumpling 8

Chawanmushi savory steamed egg custard 7
Sauteed scallop tomyo with garlic butter 12
Dashimaki tamago with tomato & nira 8

White fish sashimi with pomegranate 12

Baby tiger shrimp tempura with curry aioli 12

BEEF/PQRK/PQULTRY

Colorado black pork kakuni braised & porridge 9
Beef tongue in marinated miso 8

Motsu nikomi simmered tripe 9

Filet katsu meat of the day mp

Pork and vegetable okonomiyaki pancake 8
Hiyashi onsen tamago in broth with somen 8
Jidori Fried chicken with orshi sesame 9
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Chef / Partner
Kitchen Chef

01-16-11

Chicken thigh 3

Breast 4

Tsukune meatballs 6

Liver 4

Heart 3

Negima chicken and green onions 4
Nankotsu chicken cartilage 3
Skin

Fatty pork 4

New Zealand lamb chop 5

Wing 4

Tender beef 5

Cherry tomato in bacon 4

Shiitake mushroem 4

Asparagus 3

Corn 3

Tonsoku 6

Natto kinchaku 4

Temecula Valley organic Avocado 4

QDEN

Yamamura farms daikon radish 4
Chino valley ranchers tamago egg 4
Hanpen fish cake 5

Konbu kelp 3

Konnyaku yam cake 3

Mochi kinchaku rice cake 5

Beef collagen 4

Rolled cabkage 4

Deep fried tofu 3

Chikuwabu fish cake 4

RICE/ NQQDLE/ SQUP

Inaniwa udon with onsen tamago in oden soup 12
Yaki onigiri baked rice ball 7

Sake chazuke in hot broth 8

Kinoko zosui porridge of rice and egg 8
Manila clams asari miso soup 5

Soboro gohan 9

Yakimeshi with chashu pork 8

Sauce yakisoba with beef 9

Hisaharu Kawabe
Manuel Taku Sugawara

ZFnl/E4)

SUSHI/RQLLS

PO Toro mp
F<5 Maguro 6

H%<% Binchou Maguro 5
I¥¥5 Hamachi 7
HE shiromi 6
HY—F>2 sake 6
X saba 6
2l uni 9

W<5 1kura 7
fcZ Tako 7

IE Ebi 6
47 1ka 5
HHU  Awabi 8

#5HE  Mirugai 10
57%%F Unagi 7
H7xT  Anago

A= Kani 7
HIE Amaebi mp

IZ7=C Hotate 5

FEZ Masago 5

fcXT Tamago 4
#N  Tuna 7

HolE  cucumber 5

HIVT#IVZ7" california 8
bOfz<dbA Toro with japanese pickles 12

AU'X  Shrimp tempura 10
AI\YF Spicy tuna 8

H—FERXF> Salmon skin 9
YV J7hx)lU Soft shell crab 12

PELY vegetable 8

HATUED  Kanpyo 5

L% Umeshiso 6
BAXKF Mentaiko/Cucumber 7
& Mackerel/Ginger 7
575777/ F.water eel/Avocado 9
fFlFE vellowtail scallion 8
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Sushi Bar & [zakaya
Cocktail Bar

LITTLE TOKYO
243 S. San Pedro St.
LosAngeles CA 90012

R(213) 621-9500

ToranokoLA.com



WHITE SPARKLING
Toad Hallow Risque Sparkling France750ml 8
Varichon & Clerc Sparling France750ml 9
Alma Negra Malbec Sparkling Rose750ml 12

PLUM WINE
Kaori - Umeshu 720ml 8

RQOSE
Sangiovese Robert Oatley Mudgee Australia 08 8
Cabernet,Grenache and Syrah Semmler Malibu 08 10

WHITE WINE

Semillon Peter Lehmann Barossa Australia 09
Riesling Blend Stajerska Grnko Slovenija 09
Pedro Ximenez Falernia Chile 09

Sauvignon Blanc 1975 Lake County 09

Chardonnay Chamisal “Unoaked” Central Coast 09
Ansonica & Catarrato Anthilia Donnafugata Sicily 09
Chardonray Tila Argentina 09

Chenin Blanc Indaba South Africa 09
Moschofilero Boutari Mantinia Greece 09

White Wine Blend Blond Bomb Shell California 09
Pinot Gris Cloud Line Willamette Valley 07
Pinot Blanc Erath Willamette valley Oregon 08
Riesling S.A. Prum Wehlener Sonnenuhr Mosel Germain 08
Grenache Blanc Curran Santa Ynez 09

Sauvignon Blanc Crossing 09 Marlborough 09
Vermentino Solosole Toscana Italy 09

Trebwiano Lugana Zenato Italy 08

Viognier La Violette “Colombo” France 08

Fiano Di avellion I Favati Italy 08

Sancerre Pascal Joliuet Loire France 08

Chablis Joseph Drouhin Vaudon Oregon 08

= 0 W J 0

RED WINE

Pinot Noir HaHn Monterey 09

Nero D’ Avloa OKO “Organic” Italy 07

Carmenere Emiliana “Organic” Chile

Grenache & Syrah Los Dos Almira Campo De Borja Spain 08
Sangiovese DMN Italy 09

Cabernet Sauvignon Paripaso Paso Robles 07

Red Wine Blend Idrias Temp,Cab and Merlot Spain 06
Kekfrankos Peneiszl Sopron “Organic” Hungry 09
Pinot Noir Deep Sea Central Coast 08

Pinot Noir Juris Austria 08

Pinot Noir Siduri Willamette valley 09

Pinot Noir Foley Santa Rita Hills 07

Montepulciano Marche Rosso Corbu “Organic” Italy 09
Barhera D’Alba Serrade “Biodynamic” Gatti Italy09
Syrah Novy amber ridge Russian River 08

Red Blend Layers Peter Lehman Barossa Australia 08
Red Blend Kanonkop South Africa 08

Merlot Penley Estates “Gryphon” Coenawarra 08
Merlot White Hall Lane Napa 06

Cabernet Sauvignon Joel Gott 815 California 08
Cabernet Sauvignon Napa Noek Napa 06

O 0 J © 3 ™

Beverage Director/Mixologist Kurtis Wells
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SAKE 50z 1l0oz
SPARKLING ~ sake with a modern twist

Hou Hou Shu “Blue Bubbkles”, Okayama 180ml

Poechi~Poechi, Fukushima 180ml

NAMA “LIVING SAKE” ~ unpasteurized

Kikusui Aged Funaguchi Ginjo Nama Genshu, Niigata 200ml

Rin “Organic”, Fukushima 500ml 5 10
Hideyoshi “Distinguished Warlord”, Akita (Honjozo) 300ml

FLAVORFUL ~ rich & robust sake

Hitorimusume “Sayaka”, Ibaragi (Junmai) 300ml

Nanbu Bijin “Southern Beauty”, Iwate (Junmai) 300ml

Tozal “Living Jewel”, Kyoto (Junmai) 300ml

Suijin “ God of Water”, Iwate (Junmai) 720ml 7 14
Hakkaisan Tokubetsu, Niigata (Junmai) 720m

ARQMATIC ~ floral & fruity

Kitaro Jungin, Tottori (Junmai Ginjo) 180ml

Oyaji Gokuraku, Tottori (Junmai Ginjo) 180ml

Yumeakari, Iwate (Junmai Ginjo) 720ml 8 16
Goriki, Tottori (Junmai Ginjo) 720ml

Nagaragawa Tenkawa, Gifu (Junmai Ginjo) 720ml

CLEAN ~ refreshing & crisp sake

Onikoroshi “Demon Slayer”, Miyagi (Honjozo) 300ml

Kikumasa Honkano, Nada Hyogo (Honjozo) 720ml

Ichishima “ Isle of Paradise”, Niigata (Honjozo) 720ml
Mizunoshirabe, Kyoto (Ginjo) 720ml 6 12
Manabito, Akita (Ginjo) 720ml

ULTRA PREMIUM ~ pinnacle of sake brewers art

Yaemo, Fukushima (Junmai Daiginjo) 300ml

Chiyomusubi Tobingakoi, Tottori (Daiginjo) 500ml 14 28
Wakatake “Deamon Slayer”, Shizuoka (Daiginjo)720ml

Chokaisan “Mt. Chokai”, Tenju (Junmai Daiginjo) 720ml

Ken, Fukushima (Daiginjo) 720ml

NIGORI ~ unfiltered, cloudy sake
Gekkeikan, Fushimi (Nigori) 300ml
Koikawa, Yarnagata “SPARKLING” (Junmai Ginjo,Nigori) 720ml

HQT SAKE
Ozeki Sake Go(Junmai)

SHQCHU

Mizho Awaori Okinawa(Thai Rice)750ml

Iichiko Oita(Barley) 200ml

Jougo Kagoshima (Sugarcane) 750ml

Shiranami Kurokoji Kagoshima (Sweet Potato) 750ml
Ryuku Ocho Awamori Okinawa (Thai Rice)750ml

BEERS

Sapeoro S6 L9 Echigo Rice Lager

Kirin Light S6 L9 Echigo Premium Red Ale

Yebisu L9 Coedo Premium Lager

Asahi S6 L9 Iwate Kura Bakushu Oyster Strout
Orion Draft Lager L9 Hitachino White Ale

Bitburger (non-alcoholic) S6
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SPECIALTY CQCKTAILS

INFUSED VODKA MARTINI 8
Ginger, Fresh galangal roet Vodka
Kaki - Cha (Persimmon Tea)

Shiso leaf Vodka
Kiwi Vodka

HAND BLENDED MARTINI'S 10

Natsumikan”Tangerine”

Absolute Mandarin, Tangerine Ligueur,Cointreau, tangerine
Ponkan”Honey Orange”

Jack Daniels, Grand Marnier, Prunier, Spiced Honey, tangerine
Persimmon Zu

Plymouth Gin, Parfait amour, Chartreuse, persimmon’s, Yuzu
Kyoho “Grape”

Smirnoff white grape vodka, Midori, grapes, mint, grape sorbet

JAPANESE “WHITE” SANGRIA §8
A blend of Seasonal Japanese fruits.

SAKE DRINKS 8

Sake Spring

Sake, Parfait Amour, mint, grapes and splash of champaign

Sake Sting

Sake, Hornitos, roasted jalapeno, grapefruit agave, grapefruit

NEW AGE MARTINI 10

Apple Pie

Stoli Apele, Canton, Apelejack Laird Brandy, roasted apele puree
Ginger Dream

Ginger infused Vodka, Canton, ginger, Ginger beer, Champalign
Cherry Kiss

Hendricks Gin, Maraschino, cherries, lemon, sugar,cherry bitters
Makers Mark Bbg

Makers Mark, Antica, Peychaud bitters, Aberol, hint of BBQ sauce
Shin “ Samurai sword”

Hornitos, chili infused honey, ginger beer, splash 0J.

Sour Bourbon Smash

Jack Daniels, Maraschino, sour cherry syrup, cherry bitters

DRINKS 10

Toranoko Bloedy Marry

Bacon infused Vodka, Wasbie and Yuzu infused bloedy marry mix
Smoking Margarita

Cazadores, Cointreau, roasted jalapeno,roasted grapefruit agave
Grape Basil Mojito

Bacardi, fresh basil, mint, grapes, refine sugar, splash of soda
Persimmon, Ginger Mojito

Bacardi Lemone, Canton, Persimmon, ginger, mint, limes and sugar
Cucumber Chiller

Square one cucumber vodka, Midori, mint, cucumber, lime, sugar
Fuji Aspen

Absolute Citron, Germain, apele juice , apele slice, mint, lemon

SQDAS 3
Coke

Diet Coke
Ginger Beer
7-UP
Ramune

Mountian Spring
Bundaberg Ginger Beer
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