
ROLLS (cont.)
(5-6 pieces) add 1.50 for smelt eggs

SHRIMP TEMPURA w/ asparagus & spicy mayo 9

SPICY TUNA w/ smelt egg & crunchy 10

SALMON SKIN 10

VEGETABLE avocado, shiitake, asparagus, cilantro wrapped in soy pa-
per, red beet sauce

8

SPICY SCALLOP seared scallop, arugula, spicy mayo, avocado, shiitake, 
smelt egg

14

HOUSE SPECIAL tuna, yellowtail, salmon, whitefish, smelt egg, avocado 14

JUMBO SOFTSHELL CRAB cucumber, avocado, flying fish egg sauce 20

LOBSTER steamed lobster, yuzu mayo, smelt eggs, avocado, cucumber, 
scallion

24

DESSERTS
CHOCOLATE CUBE CHOCOLATE CUBE 1-inch cube w/ hennessy cognac 33

**YUZU SORBET  **YUZU SORBET  japanese citrus     
 

66

**WARM BREAD PUDDING  **WARM BREAD PUDDING  vanilla ice cream, whipped cream 66

 CHOCOLATE MIL CREPES  CHOCOLATE MIL CREPES 
alternating layers of  crepes & cognac whipped cream

88

GREEN TEA ICE CREAMGREEN TEA ICE CREAM 88

BLACK SESAME ICE CREAMBLACK SESAME ICE CREAM 77

GREEN TEA TIRAMISU GREEN TEA TIRAMISU green tea soaked sponge cake wrapped in mas-
carpone cheese

88

***Desserts subject to availability and may change without notice***Desserts subject to availability and may change without notice

Ask about specials and items not on the menu.

LUNCH MENU
404-835-2708
SUSHI | GRILL | TAKE OUT

HOURS OF OPERATION
LUNCH MON-FRI 11:00-1:45

DINNER MON-SAT 5:00-9:45

RESERVATIONS RECOMMENDED AT DINNER
You can make reservations 24 hours a day on OpenTable

3630 Peachtree Rd, Atlanta, GA 30326
SELF PARKING AT LUNCH, VALIDATED WITH PURCHASE

Located in the same building as The Ritz Carlton Residences
www.tomorestaurant.com

SEE CURRENT 

LUNCH M
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APPETIZERS

CHAMAME        6

SESAME SPINACH       5

SEAWEED SALAD       5

TULIPPED WINGS marinated chicken wings fried in hot oil.              9 

TEMPURA APPETIZER choose shrimp $7, chicken $6 or veggies $5 

KAMPACHI SERRANO      20

TUNA TATAKI       18

SHIMA AJI CARPACCIO      20 
BENTO BOX

(soup, salad, 4 pc california roll, seaweed salad, yakisoba)
(substitute 4pc spicy tuna roll for california roll $2)

CHICKEN TERIYAKI      15
BEEF TERIYAKI       19
SALMON TERIYAKI      18
TEMPURA        17
SHUMAI                                                                                                                  12
SUSHI         19
SASHIMI        21
SUSHI & SASHIMI (6 pc california roll & tempura)  31

LUNCH ENTRÉE
TERIYAKI BEEF Trimmed Hangar Steak   21
SALMON  Sushi Grade Scottish Salmon  20
CHICKEN  Breast Meat     14
TEMPURA  4 pieces of  Shrimp & Vegetable  12
CHIRASHI  9 pieces over sushi rice   22
SUSHI   1 california roll & 6 pieces   20
   Substitute a roll Add $3
SASHIMI  Assortment of  fish slices   21
   Add 4 pieces of  spicy tuna roll  3
SUSHI & SASHIMI Sushi & sashimi combination,   28
   1 california roll 
NOODLE BOWL Noodle soup with udon or green tea soba  14
   noodles, 2 tempura shrimp & steamed 
   vegetables. 

LUNCH ENTREE (cont.)
2 ROLL LUNCH  Choice of  2 rolls from below 14
3 ROLL LUNCH  Choice of  3 rolls from below 17

ASPARAGUS EEL/CUCUMBER SHRIMP TEMPURA

AVOCADO FRESH WASABI SPICY SALMON

CALIFORNIA SALMON SKIN SPICY TUNA

CUCUMBER SHIITAKE MUSHROOM TUNA

SMOKED SALMON/SCALLION
SUSHI/SASHIMI

(2 pc per order)

ALBACORE 7 KIMME-DAI 24

AMAEBI 
sweet shrimp w/deep fried head

17 LIVE LOBSTER 24

AKAMUTSU 28 SQUID 8

SALMON 8 SMOKED SALMON 10

OCTOPUS 8 CRAB STICK 6

SCALLOP 9 YELLOWTAIL 11

EEL 12 SALMON CAVIAR 14

EGG OMELETTE 5 SEA BASS 7

FLUKE 12 SHRIMP 8

FLYING FISH EGG 9 SEA URCHIN MP

SMELT EGG 7 KAMPACHI 12

INARI 6 SHIMA AJI 12

CHUTORO 16 TORO MP

JAPANESE JACK 10 KOHADA 9

JAPANESE MACKEREL 12 TUNA (big eye) 11

JAPANESE SNAPPER 12
ROLLS 

(5-6 pieces) add 1.50 for smelt eggs

CUCUMBER 4

AVOCADO 5

FRESH WASABI w/ real fresh wasabi 6

CALIFORNIA 8

CALIFORNIA WITH REAL CRAB 15

TUNA w/ shiso 10

YELLOWTAIL SCALLION 10

EEL-CUCUMBER 14

SEE CURRENT 
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