


AbouT

Lively and loud, TMK is a temakeria
that swears by the motto of living
1ife the fun way. Inspired-by all
things punk rock, our restaurant
creates an intimate, TOWEY scene right
in the heart of Sheung Wan. From sake
served to everyone in the house %0
high quality hand rolls that leave
guests wanting more, TMK is all about
going big an@ @ining well.

A welcoming venue where every guest
18 celebrated, TMK is full of edgy
punk imagery and stunning design
features that, together with our
ever—so—friendly service teall,

come together to create unique,
unforgettable experiences, perfect for
your next big event or night out.

Contact us today, and let’s get
planning your event WITH ATTITUDE.

Telephone / +852 2662 2269
mmail / info@tmi.hi
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Perfect for:

Bir Thday PaRties X
@i AnNual CelEsRations x
Pim > - FaMily DInNErs x

2 COrparATe GaThEriNgs
- HaNgoVEr-curing SunDay eruNcHES x
~.ad WhATever You CAn DReam UP!I x
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411 eventg will feature g legendary
Selection of TMK’S dishes and drinkg
of our Signatyure Mohawk Meny,
designed for sharing and satisfying
all of Jour guestg, Please ¢t us
know if there gre any Particulgy
Tequests op dietar;;r Tequirements iy
advance and we wily happil:y Custon
cater g meny Package for rou,

Drinkg incluge g Speciag] Selection of
Sake, draft beers ang Wines by carafe,
We can algo get the barty 8oing with
8 selection of open bar Packages to
accompany any meay,



Edamame (v) / Steamed, sea salt

Karaage / Chicken thigh, spicy yogurt, coriander

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

Hamachi TMX / Jalapeno, ponzu, crispy quinoa

Sashimi Platter / Salmon,tuna, yellowtail

Miki of The Day / Secrectrece ipe

Spicy Tuna / Spicy mayo, scallion, crispy quinoa

Salmon Avocado / Yuzu mayo, crispy rice balls

Ebi Tempura / Prawn tempura, Yamagobo, asparagus, spicy mayo

Chocomonaka / Chocolate mousse, crispy shell, fudge sauce

ROILs 468 PP

Edamame (v) / Steamed, sea salt

Wagyu Tataki / Calamansisoy, hot ponzu oil, pickled shallots

Karaage / Chicken thigh, spicy yogurt, coriander

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

Hamachi TMK / Jalapeno, ponzu, crispy quinoa

Sashimi Platter / Salmon,tuna, yellowtail

Miki of The Day / Secrectreceipe

HAndR0oLls

Tuna Hotdog / Tempura fried Kalifornia, spicy tuna topped

Wagyu Beef / Wagyu tartare, takana kizami, asparagus

Kalifornia / Crab stick, kani-mayo, tobiko, cucumber, avocado

Chocomonaka / Chocolate mousse, crispy shell, fudge sauce

Subject to 10/ service charge



Edamame Guacamole (v) / Shiso-soy salsa, nori chips

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

Crispy Tofu (v) / Tofu tempura, avocado, cherry tomato, chili glaze
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Tofu Pup (v) / Silken tofu, ginger, peashoots, pickles, veggie tempura roll

Yasal Fresh (v) / Cucumber, daikon, burdock, avocado, yuzu dressing

Avocado & Quinoa (v) / Sriracha mayo, red onion, coriander

Chocomonaka / Chocolate mousse, crispy shell, fudge sauce

Subject to 10/ service charge
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Borsao, Macebeo / Campo de Borja, Spain

Borsao Clasico Tinto, Grenache / Campo de Borja, Spain

(For g9g ming)

Coke, Coke Zero, Sprite, Soda water, Tonic water

Subject to 10/ service charge



298 pp

(To share
8re among the table)

Edamame (v) / Steamed, sea salt

Wagyu Tataki / Calamansisoy, hot ponzu oil, pickled shallots

Karaage / Chicken thigh, spicy yogurt, coriander

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

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

Hamachi Tomato / Yuzu kosho, red onion, coriander

Spicy Tuna / Spicy mayo, scallion, crispy quinoa

L i ! -

Poppin’ Ice Cream / Popcorn, vanilla, nori, extra virgin olive oil

Subject to 10/ service charge




Edamame Guacamole (v) / Shiso-soy salsa, nori chips

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

Crispy Tofu (v) / Tofutempura, avocado, cherry tomato, chili glaze

Tofu Pup (v) / Silken tofu, ginger, peashoots, pickles, veggie tempuraroll

HAndIROLLs

1. T

Yasai Fresh (v) / Cucumber, daikon, burdock, avocado, yuzu dressing

Avocado & Quinoa (v) / Sriracha mayo, red onion, coriander

Poppin’ Ice Cream / Popcorn, vanilla, nori, extra virgin olive oil

Subject to 10/ service charge



(For 20 Mins)
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Borsao, Macabeo / Campo de Borja, Spain

Borsao Clasico Tinto, Grenache / Campo de Borja, Spain

D

Ozeki, Futsushu, Hyogo

Subject to 10/ service charge




Edamame (v) / Steamed, sea salt

Group

‘ Karaage / Chicken thigh, spicy yogurt, coriander

Salmon Tataki / Wasabi ponzu, pickled daikon, red chilli, sesame seeds
ﬂ Wagyu Tataki / Calamansisoy, hot ponzu oil, pickled shallots
i, u

! /a | Bn"‘s (Choose 1 per person — pre—order required)
19 PP B e )

) e

Fried pork cutlet, umami rice, fish sauce, fresh
Katsu San / cabbage salad, edamame and shichimi
(To share
18IS among the tapye)

West Coast / Marinated saimon, avocado, marinated tomato,
coleslaw, crack tofu, pea shoots and cabbage

Super Tofu (v) / Crack tofu, shiitake rice, garlic, braised shiitake,
umami rice, pea shoots and cabbage

Chocomonaka / Chocolate mousse, crispy shell, fudge sauce

Subject to 10/ service charge



198 pP

Edamame Guacamole (v) / Shiso-soy salsa, nori chips

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

Crispy Tofu (v) / Tofu tempura, avocado, cherry tomato, chili glaze

Yasai Fresh (v) / Cucumber, daikon, burdock, avocado, yuzu dressing

Avocado & Quinoa (v) / Sriracha m ayo, red onion, coriander

Chocomonaka / Chocolate mousse, crispy shell, fudge sauce

Subject to 10/ service charge




A private hire of the entire TMK Sagte ¢ Rolls venue can be yours for

a minimum spend of HKD15,00C on food & drink from our menus. AcceSS, service
and@ departure times are confirmed at time of booking..Weei{ﬁaya and weekends,

we are ready O entertain!

Any additional equipment OF @écor you want to bring will be your
responsibility and must be approved by our on—site team at time of booking.

We encourage craativity! Talk to us and let’s prainstorm an extrao‘rﬂinarily
memorable egxperience for you and your guests. £
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