
appetizer

sushi & sashimi

soup

entrée
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Matcha French Toast, Molten Matcha 
Chocolate Center, Vanilla Whipped Cream, Red 
Bean Paste, Mochi 

Fluffy Japanese Yuzu Pancake, Yuzu Mascarpone 
Cream, Yuzu Honey, and 
Seasonal Fruits

yuzu ricotta 
soufflé pancake 

matcha molten 
french toast
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All Entrée come with a Soup or Salad

All Sushi & Sashimi Entrée come with a Soup or Salad

Subhash Gurung, Executive Sushi Chef  · Tetsuya Okuda, Executive Kitchen Chef  · Allen Cheung, Executive Pastry Chef
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salad
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momoya greens g f
Beets, Blueberries, Grapefruit, Lotus Root, Apple 
Ginger Soy Dressing

tuna avocado salad g f
Sesame Soy Dressing

Lunch

kuro edamame g f
Organic Black Soy Beans, Sea Salt

brussels sprout g f
Sweet Soy Vinaigrette

tempura appetizer
Shrimp & Vegetables, Green Tea Salt, Tempura Sauce

wagyu beef tataki g f
Seared A5 Miyazaki Wagyu Beef, Tomato, Caper, 
Ponzu Sauce

butakaku
Slow Cooked Berkshire Pork Belly, Daikon

miso soup g f
Kelp, Scallion, Tofu

akadashi miso soup g f
Nameko Mushroom, Mitsuba, Tofu
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sushi lunch
Five Piece Sushi, Choice of Two Rolls

sushi special
Eight Piece Sushi, A Choice of Roll

salmon platter
Two Pieces Each of Salmon, Seared Salmon, Ocean 
Trout, Salmon Avocado Roll 

veggie roll combo
Avocado, Cucumber, Japanese Pickle with Shiso

maki combo
Choice of Three Rolls

sashimi lunch
Five Varieties of Fish

sushi and sashimi combo
Four Pieces of Sushi, Four Varieties of Fish, A Choice of  Roll

momoya box
Chef Tasting of Mini Chirashi Bowls

chirashi
Assortment of Sashimi on a Bed of Sushi Rice 

mini chirashi & cold soba w/ 
tempura
Buckwheat Noodles, Shrimp & Vegetable Tempura
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ochazuke
Grilled Rice Ball indulged in Dashi, Sesame Soba 
Salad, Seasonal Vegetables
Choice of: A5 Miyazaki Wagyu Beef (+ 4), Eel or Salmon

tempura entrée
Shrimp, Smelt Fish, Vegetables, Green Tea Salt, 
Tempura Sauce

miso black cod g f
Cauliflower Rice, Miso Scallion Sauce

shokadou bento box
Tempura, Organic Chicken Salad, Grilled Fish, 
Seasonal Bites, Sashimi, One Roll 

sukiyaki gozen
A5 Miyazaki Wagyu Beef Hotpot in Sweet Soy, 
Shirataki Glass Noodles, Burdock, Half Boiled Organic 
Egg, House Japanese Pickle

una-ju
Grilled Eel Over Cooked Rice
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roll options: Tuna · Spicy Tuna · Yellowtail Scallion · Spicy Yellowtail · Salmon · Spicy Salmon · Salmon Skin · Eel 
· Avocado · Cucumber · Japanese Pickle

add ons: Dessert of the Day (4) · Avocado (3) · Cucumber (1.50) · Spicy Mayo (1.50) · Crunch (1) · Inside Out (1)

omakase
Akadashi Miso Soup

10 Pieces of Chef’s Selection Sushi & One roll
Dessert
95

brunch sweets
Weekends Only

12:00 PM - 3:00 PM




