
     

Tokyo Table introduces a new wave of casual Japanese dining—the 
hottest craze in Tokyo—in which traditional culinary techniques are 
paired with influences from around the world. Dramatic contemporary 
lighting plays off soothing cream, mocha and green-tea shades, produc-
ing a hip yet comfortable vibe. Among the dozens of affordable, share-
able plates are hamachi carpaccio, beef tataki with balsamic vinaigrette, 
seared albacore on crispy rice with pickled jalapeño, and pizzas layered 
with sushi. Shiso-seasoned yukari fries are perfect with a garlicky steak, 
while honey-soaked toast or refreshing lychee shaved ice make ideal 
finishes. A selection of sake martinis adds to the festive experience 

 
For Valentine's Day Tokyo Table features "From Tokyo With Love" menu, at $90 per couple, which includes a 
custom five-course dinner, live entertainment and one of Los Angeles' largest selections of sake picked especially 
for this romantic day by Tokyo Table's sake sommelier! Lunch, dinner daily. 50 N. La Cienega Blvd., Beverly 
Hills, 310.657.9500       www.tokyotable.com 
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