
Events kit



Lively and loud, TM
K is a temakeria 

that swears by the motto o
f living 

life the fun way. Inspired by all
 

things punk rock, o
ur restaurant 

creates an intimate
, rowdy scene 

right in the heart 
of Sheung Wan. 

From sake served to
 everyone in the 

house to high quali
ty hand rolls 

that leave guests w
anting more, TMK 

is all about going 
big and dining 

well.

A welcoming venue where every 

guest is celebrated
, TMK is full 

of edgy punk image
ry and stunning 

design features tha
t, together with 

our ever-so-friend
ly service team, 

come together to cre
ate unique, 

unforgettable exper
iences, perfect 

for your next big e
vent or night out.

Contact us today, an
d let’s get

planning your even
t WITH ATTITUDE.

Telephone / +852 2662 2269

Email / info@tmk.hk





A welcoming venue where each guest is celebrated, TMK is perfect for a bold and energetic meal to create an unforgettable late night out.

Perfect for:

BirThday PaRties
AnNual CelEbRatIOns

FaMiLy DInNErs
COrPorATe GaThErINgs

HaNgoVEr-cUrIng SUnDay BrUNcHEs 
...aNd WhATeVer YoU CAn DReam UP!!





DImEnSIons 

8.3m2 x 10
m2 

CAPaCiTy 
Maximum 3

0 persons 
seated





All events will feature a legendary 
selection of TMK’s dishes and drinks 
of our  signature Mohawk Menu, designed for sharing and satisfying 
all of your guests. Please let us know if there are any particular requests or dietary requirements in advance and we will happily custom 
cater a menu package for you.
Drinks include a special selection of sake, draft beers and wines by carafe, we can also get the party going with a selection of open bar packages to accompany any meal.

Be a rockstar and let us take careof you!



ClaSSiC
Spicy Tuna / Chili sauce, scallion, crispy quinoa 68

Spicy Potato (v) / Shichimi mayo, cucumber salad, peanuts 38

Hamachi Tomato / Yuzu kosho, red onion, coriander  58

Salmon Avocado / Lime aioli, crispy rice balls 84

Soft Shell Crab / Wasabi mayo, cucumber, tobiko 68

Avocado & Quinoa (v) / Sriracha sauce, red onion, coriander, lime juice 38

Negi-Toro / Scallion, bluefin toro, mustard seeds 88

Prawn Tempura / Yamagobo, asparagus, spicy mayo 58

Hamachi / Tangerine ponzu, black sesame, crispy quinoa 98

Yakisoba (v) / Sweet soy, chilli miso, mixed veggies 118

Iberico Kushikatsu / Slow cooked secreto, spicy pineapple sauce 108

Wagyu Tataki / Calamansi soy, hot oil, pickled rakkyo 118

Mackerel / Salt grilled, daikon oroshi, ginger ponzu 118

Salmon Tataki / Wasabi ponzu, pickled daikon, red chilli, sesame seeds 88

Mentaiko Udon / Aglio e olio, crispy garlic, parmesan 128

Edamame (v) / Steamed, sea salt 83 

Karaage / Chicken thigh, spicy yogurt, coriander 78

TMK Cabbage Salad (v) / Yuzu mayo, curry tenkasu, sesame carrot 68

Fried Squid / Yuzu mayo, lime 89 

Potato Salad (v) / Carrot, pickled cucumber, japanese mayo 48

 861 2x ihsuS
2 Spicy tuna gunkan, 2 Hamachi salsa nigiri,
2 Salmon sesame aburi nigiri, 2 Sake drunk scallop nigiri

891 2x imihsaS
2 slices of: Salmon tataki, Chutoro, Hamachi, Scallop, Akami zuke

HAndROLls

SusHi / sAShimI (for 2 ppl)

348p/p

198p/p

SnaCKs

ShaRIng

Temakis can’t be cut. Our temakis should be eaten right away, and are served when
ready. All our temakis come with wasabi, if you would prefer without it let us know. 

g c y

Kalifornia / King crab, kani-mayo, tobiko, cucumber, avocado  68

Unagi Sansho / Jalapeño salsa, green bean tempura 78

Wagyu Beef / Wagyu tartar, takana kizami, baby asparagus 88

Tuna Hotdog / Tempura fried Kalifornia, spicy tuna topped 98

Salmon Taco / Corn shell, yuzu mayo, avocado tempura 78

Seared Scallop / Truffle butter, shiso, red onions 78

Salmon Crunch / Cream cheese, avocado, tempura roll 68

NO service CHarge. All tipS go TO our staFf

A legendary selection of TMK’s favorite dishes.
Be a rockstar and let us take care of you 

MohaWk Menu
MohaWk Menu +

Black Toast / Caramelized French toast, salted egg yolk cream, vanilla ice cream 58

Green Tiramisu / Umeboshi ladyfinger, matcha dust, black sesame ice cream 58

DessErts
Signature dishes

2hrs FreE-FloW



W
H
IT

E
R
E
D

Kikusui Junmai Ginjo, Niigata / Crisp, clean, bright, citrus undertones 105 200 425 -

Masumi Gold, Nagano / Dry, light, subtle aroma 059 093 081 59 

Kikusaki Tokusen Honjozo, Nagano / Pear, apple, rounded body 85 160 365 850

Tenju Chokaisen, Junmai Daiginjo, Niigata / Green apple, floral, clean finish - 330 820 -

Shichiken Kinunoaji Junmai Daiginjo, Yamanashi / Exotic fruit, mango, ripe melon, fragrant 155 290 660 -

Sohomare, Honjozo, Yamada Nishiki  / Dry, clean, green banana, balanced minerality 125 240 495 1250

Dassai 45, Junmai Daiginjo, Yamaguchi / Clove, toasted malt, elegant nose - 250 545 -

Dewazaura Oka, Ginjo, Yamagata / Flower blossoms, peach, radish, smooth - 270 610 -

Hakurakusei, Junmai Ginjo, Miyagi / Yuzu, melon, fine acidity, pure - 350 780 -

Born, Junmai Ginjo, Fukui / Balance, rice, umami, dashi - 315 715 1400

Kamogata, Junmai Daiginjo, Muroka Nama Genshu  / Crispy, fresh and vivacious - - 1200 -

SOfts
Japanese sodas................35
Soft drinks .....................30
Water & juices...........45
Teas & coffee...........35

Kyoto Mule / Absolut vodka, tonka syrup, grape juice  85

Katana / Olmeca tequlia, lime, wasabi syrup ................95

Negroni #91 / Campari, sake, umeshu ..................... 110

COckTails Vodka / Absolut, genmicha, pineapple, soda ....................85
Tequila / Olmeca Blanco, peach, soda ............................85
Gin / Beefeater, lavender, grapefruit, soda .........................85
Rum / Havana 3, cucumber, gingerbeer, soda......................85
Whiskey / Tenjaku, soda....................................................85

HighBaLLs

Fantinel Pinot Grigio / Friuli, Italy 75 350
Turning Heads, Sauvignon Blanc / Marlborough, New Zealand 110 490
L&C Poitout Bourgogne, Chardonnay / Burgundy, France  580

Pierre Chainier Les Calcaires, Pinot Noir / Loire, France 75 350
Salentein Reserve, Cabernet Sauvignon / Mendoza, Argentina 110 490
Woodstock, Shiraz / McLaren Vale, Australia   580

WiNes GlGl BtlBtl

Asahi lager (Draught) ............................60
Sapporo lager (Bottle)............................60
Wednesday Pussycat beer (Can) ......... 80

Manzairaku Kaga, Ishika-
wa
Aromatic, punchy, rounded

UMeShu
Choryo 'Sawa Sawa' Junmai, 
Nara 
250 (250mL)

sParkling
sake

Cup 150Cup 150(mL)(mL) 300300 720720 18001800

SpiRITs
Absolut vodka 80

Olmeca Blanco tequila  8 0

Beefeater gin i 80

Havana 3 rum 80

Absolut Elyx vodka 120

Avion Silver tequila  160

Plymouth gin 130

Havana 7 rum  120

50mL50mL 50mL50mL

DriNKS on mE!
Everyone gets a sake cup.
And we mean everyone!



A private hire 
of the entire 

TMK Punk & Rolls
 venue can be 

yours for a m
inimum 

spend of HKD15,000 on food & dri
nk from our m

enus. Access, service
 and departur

e times 

are confirmed
 at time of bo

oking. Weekdays and w
eekends, we are ready to

 entertain!

Any additional
 equipment or 

décor you want to bring w
ill be your re

sponsibility

and must be ap
proved by our

 on-site team
 at time of bo

oking.  

We encourage cr
eativity! Talk

 to us and let
’s brainstorm 

an extraordin
arily

memorable exp
erience for yo

u and your gu
ests.

FaCiLItiEs & FuRTHer InForMatIoN



COnTaCT US

ANd LeT’s MaKe

YOur PUnK RoCKIn

EvENt HaPpEN!

FoR LAtESt MeNUs
ANd SpECIaLs:

WWw.tmk.hk

ThE NeXT StEP

Telephone / 
+852 2662 226

9

Email / inf
o@tmk.hk

IG / tmk_hongkongFB / tmkhongkong


