


Tmk Funk & Rolls
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GOOD TIMES TEMAKARIA

CONCEPT

An all-things disco inspired iteration of our signature temakaria concept
TMK, TMK Funk & Rolls embodies the golden era of NYC’s Studio 54 in
exciting ways, bringing a casual fun vibe alongside signature handrolls
and sake goodness.

FOOD & BEVERAGE

Cuisine revolves around temaki and all things fun with easy to under-
stand menus inspired on Japanese American cuisine. Whether you come
for a Nori bowl for lunch or for a fun night out with your office workers,
we will deliver. Beverages include a selection of Sakes, Wines, Japanese
craft beers, as well as a few signature cocktails

For more information, please contact
info.quarrybay@tmk.hk | +852 2788 3011
Business enquiries via WhatsApp | +852 6503 9381
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HOURS

Lunch
Brunch
Dinner:
Sun - Thu

Fri- Sat

CAPACITY

Sake counter
Booth
Sushi counter

Total capacity

11:30 - 14:30

11:30 - 15:00

17:30 - 22:30

17:30 - 23:30
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Group Dinner Menu A | 388 PP il Group Dinner Menu B 468 PP ccoronswnme

Snacks Snacks

Fried pork cutlet, fresh cabbage

salad, tonkatsu sauce

Steamed, sea salt Fried pork cutlet, fresh cabbage Steamed, sea salt

salad, tonkatsu sauce

TMK CABBAGE SALAD (V) TMK CABBAGE SALAD (V)

Yuzu mayo, tenkasu, sesame, carrot FRIED SQUID Yuzu mayo, tenkasu, sesame, carrot FRIED SQUID
Black pepper citrus dip, Black pepper citrus dip,
KARAAGE fresh lime WAGYU TATAKI fresh lime

Chicken thigh, spicy yogurt Soy, sesame oil, pickled shallot,

calamansi

T@ndrolls

SPICY TUNA

Chili sauce, scallion, crispy quinoa

T@ndrolls

TUNA HOTDOG
Tempura fried Kalifornia, topped

Sashimi Sashimi

SASHIMI PLATTER

Salmon, tuna, yellowtail SASHIMI PLATTER
Salmon, tuna, yellowtail
with spicy tuna

SALMON AVOCADO

Lime, bubu arare crisps ©0000000000000000000000000000 00

SOFT SHELL CRAB
Wasabi mayo, cucumber, tobiko
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SOFT SHELL CRAB

Wasabi mayo, cucumber, tobiko

Dessert
POPPIN’ ICE CREAM

Vanilla ice cream, nori popcorn,

KALIFORNIA
Crab stick, avocado, cucumber,

00 0000000000000 0000000000000000000000000000000000000000000000000 o yuzuma‘yo’tObiko

extra virgin olive oil

SALMON AVOCADO

Lime, bubu arare crisps

4 )

4 )

Dessert

POPPIN’ ICE CREAM
Vanilla ice cream, nori popcorn,
extra virgin olive oil

HAMACHI TOMATO

Yuzu kosho, red onion, coriander
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‘Vegeterian Dinner Menu 298 PP Group Beverage Package

180 PP FOR 2 HOURS

‘Wines

BORSAO, MACABEO

Campo de Borja, Spain

ALL WILL BE SERVED
Snacks FOR SHARING

EDAMAME
Steamed, sea salt

Handrolls & Beer

SPICY QUINOA

Sriracha, red onion, coriander, yuzu

ASAHI DRAUGHT

Sake

OZEKI, FUTSUSHU
Hyogo

TMK CABBAGE SALAD

Yuzu mayo, tenkasu, sesame, carrot

AVOCADO CRUNCH

Chopped avocado & tomato, avocado

BORSAO CLASICO TINTO,
GRENACHE

crema, tempura roll Campo de Borja, Spain

FUNKI-TOFU

Tofu tempura, avocado, pea shoots,
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slap sauce

. . 4 N
Dessert : Soft Drinks
FRIED BANANA . Selection
Coconut dulce de leche, :
pistachio crumb . COKE
00.....OO......00......0.......0.:....OO......00......0.......0.0 COKEZERO
Ve N\ SPRITE
SODA WATER

TONIC WATER
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Group Brunch Menu

Snacks

EDAMAME (V)
Steamed, sea salt

TMK CABBAGE SALAD (V)

Yuzu mayo, tenkasu, sesame, carrot

WAGYU TATAKI
Soy, sesame oil, pickled shallot,
calamansi

SALMON TATAKI
Wasabi ponzu, pickled daikon, red chili

T@ndrolls

1PC PER PERSON

HAMACHI TOMATO

Yuzu kosho, red onion, coriander

SPICY TUNA

Chili sauce, scallion, crispy quinoa

ALL DISHES WILL BE
298 ?? SERVED FOR SHARING

KATSU-SAN
Fried pork cutlet, fresh cabbage
salad, tonkatsu sauce

FRIED SQUID
Black pepper citrus dip,
fresh lime

Sushi & Sashimi

2PCS PER PERSON
Tuna, hamachi, salmon & scallop

* Kk ok ok Kk Kk
* Kk ok ok ok Kk

Dessert f

FRIED BANANA
Coconut dulce de leche,
pistachio crumb
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‘Vegeterian Brunch Menu 298 PP

Snacks Haadrolls =5

SPICY QUINOA

Sriracha, red onion, coriander, yuzu

EDAMAME

Steamed, sea salt

TMK CABBAGE SALAD

Yuzu mayo, tenkasu, sesame, carrot

AVOCADO CRUNCH
Chopped avocado & tomato, avocado
crema, tempura roll

FUNKI-TOFU

Tofu tempura, avocado, pea shoots,

VEG HOT DOG

slap sauce Tempura fried Kalifornia, spicy veggie

Dessert * x kg k
FRIED BANANA

Coconut dulce de leche, * * * * * *

pistachio crumb

BII!IICII Free FIOW 168 PP  rorsomms

‘Wines

BORSAO, MACABEO
Campo de Borja, Spain

Beer

ASAHI DRAUGHT

Sake

OZEKI, FUTSUSHU
Hyogo

BORSAO CLASICO TINTO,
GRENACHE
Campo de Borja, Spain
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Group Lunch Menu 198 PP ‘Vegeterian Lunch Menu | 198 PP ..lrian

Snacks Snacks

Bowl

EDAMAME (V) KARAAGE EDAMAME TOO-FUNKY (V)

Steamed, sea salt Chicken thigh, spicy yogurt Steamed, sea salt Crispy tofu, avocado, nori chips,
slap sauce

WAGYU TATAKI FRIED SQUID TMK CABBAGE SALAD

Soy, sesame oil, pickled shallot, Black pepper citrus dip, Yuzu mayo, tenkasu, sesame, carrot

calamansi fresh lime
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FUNKI-TOFU

Tofu tempura, avocado, pea shoots,

00 00 000000000000 0000000000000 0CPEOCPCEOCEOENOCEOSNONONONONONOIEONONOINONOIEOTNOEOTLNONEONONONONONOSNONEONONONONOENOS VO
slap sauce

CHOOSE ONE PER PERSON
ka B o WI s PRE-ORDER REQUIRED

[ ]
[ ]
ALL SERVED OVER YUZU- THE ONE .
CABBAGE SALAD & UMAMI Chopped salmon, crispy tofu, Dessert . FUNK
RICE. FEEL FREE TO REQUEST gochujang, sesame =
WITHOUT RICE FRIED BANANA . IS
TOO-FUNKY (V) Coconut dulce de leche, : LOVE
KATSU -SAN Crispy tofu, avocado, nori chips, . . e it e eseecescessecsseseesoet
Fried pork cutlet, cucumber pickles, slap sauce E

tonkatsusauce 000 0000000000000 000000000000000000000000000000000000000000000000 o

4 )

Dessert 4 )

FRIED BANANA
Coconut dulce de leche,
pistachio crumb
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Get in Touch
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BE THE FIRST TO HOST
AN EVENT WITH US

CONTACT

info.quarrybay@tmk.hk
+852 2788 3011

Business enquiries via WhatsApp
+852 6503 9381

Special corporate benefits available.
Request to apply.




