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Dinner

Seared A5 Miyazaki Wagyu Beef, Tomato, Caper, 
Ponzu Sauce

Japanese Egg Custard, Uni Cream Sauce, 
Aosa Seaweed

Cold Buckwheat Noodles, Seared A5 Miyazaki 
Wagyu Beef, Uni Cream Sauce

Wasabi Tobiko, Micro Cilantro, Yuzu, Soy

Celery, Onion, Pine Nut Sauce, Chive Oil

Shrimp & Vegetables, Green Tea Salt, Tempura 
Sauce

Truffle, Ponzu, Cucumber

Four Varieties of Sashimi

Seared A5 Miyazaki Wagyu Beef, Spicy Soy 
Vinaigrette, Cumin, Coriander Seed

wagyu beef tataki g f

uni chawanmushi

wagyu & uni soba

kanpanchi jalapeÑo

yellowtail ceviche

tempura appetizer

bluefin toro tartare g f

sashimi appetizer

wagyu crispy rice g f

9

13

11

15

36 || 72

Organic Black Soy Beans, Sea Salt

Tempura Style, Yuzu Salt

Smoked Mashed Potato, Bacon, Pickles, Mustard, 
Habanero Sugar, Chives, Soft Boiled Organic Egg

Sake Plum Sauce

Ponzu, Spicy Grated Daikon Half || Dozen

kuro edamame g f

shishito tempura kumamoto oyster g f

smokey potato salad g f

crispy calamari

6

9

14

19

Kelp, Scallion, Tofu

Nameko Mushroom, Mitsuba, Tofu

Beets, Blueberries, Grapefruit, Lotus Root, Apple 
Ginger Soy Dressing

Sesame Soy Dressing

miso soup g f

akadashi Miso soup g f

momoya greens g f

tuna Avocado salad g f

15

9

14

Eggplant, Sweet Miso Glaze

Dehydrated Japanese Sweet Potato Tempura, Sea 
Salt

Sweet Soy Vinaigrette

nasu dengaku g f

satsuma imo tempura

brussels sprout g f

soup

salad

18
Caper Mayo, Truffle Oil
tuna tortilla

15
Slow Cooked Berkshire Pork Belly, Daikon
butakaku

g f - gluten free

g f - gluten free

Subhash Gurung, Executive Sushi Chef  · Tetsuya Okuda, Executive Kitchen Chef  · Norie Uematsu, Executive Pastry Chef

14
Homemade Sesame Tofu in Dashi
sesame tofu agedashi 



kitchen entrée

36

sushi entrée

39 || 56 52 || 65

65

42 50

Eight Pieces of Sushi, Choice of Roll ||
Twelve Pieces of Sushi, Choice of Roll

Six Varieties || Eight Varieties

Chef Tasting of Mini Chirashi Bowls

Tuna & Toro on a Bed of Sushi Rice
Assortment of Sashimi on a Bed of Sushi Rice

roll options: Tuna · Spicy Tuna · Yellowtail Scallion · Spicy Yellowtail · Salmon · 
Spicy Salmon · Salmon Skin · Eel · Avocado · Cucumber · Japanese Pickle

sushi sashimi

momoya box

chirashi toro tekka don

A5 miyazaki wagy steak

4 oz
55

8 oz
110

110
Three Sashimi Varieties, Twelve Nigiri, 
Choice of Roll

sushi & sashimi tasting

A5 Miyazaki Wagyu Beef Hotpot in Sweet Soy, 
Shirataki Glass Noodles, Burdock, Half Boiled 

Organic Egg, Served with Miso Soup and  
Home-made Japanese Pickles

36

saikyo miso Lamb g f

Grilled Saikyo Miso Lamb Loin with Stuffed 
Artichoke, Asian Yam, Parmesan Cheese on 

Top

35

duck two ways g f

Roast Duck Breast, Duck Leg Tsukune, 
Daikon

36

grilled hamachi g f

Grilled Yellowtail Fillet, Onion Kumquat Sauce, 
Creamy Vegetable Terrine

38

miso black cod g f

Cauliflower Rice, Miso Scallion Sauce

33

tempura entrée
Shrimp, Smelt Fish, Vegetables, Green Tea 

Salt, Tempura Sauce

sukiyaki gozen

g f - gluten free

House Teriyaki Sauce, Brussels Sprout, 
Fingerling Potato, Shiitake Mushroom, Marsh

58

shokadou bento box
Grilled Bamboo Shoot and A5 

Miyazaki Wagyu Beef, Steamed Black Cod, 
Bara Chirashi, Seasonal Bites, Snapper 

Sashimi, Lobster Avocado Tempura



signature roll

traditional roll & handroll

omakase omakase kiwami
150 per person

beverage pairing
100 per person

beverage pairing
125 per person

210 per person
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Sashimi Appetizer
14 Pieces of Chef’s Selection Sushi

Akadashi Miso Soup
One Handroll

Dessert

Saki Zuke
Mushimono

12 pieces of  Chef’s Selection Sushi
Nimono

Akadashi Miso Soup
One Handroll

Dessert

20 18

20 18

mp 23

11

13

19

11

18

13

12 

25

scallop

eel 

salmon Avocado

king crab avocado

8

8

7

12

avocado

cucumber 

japanese pickle

vegetable

Asparagus(3) · Avocado (3) · Cucumber (1.5) · Jalapeño (1) · Mango (3) · Tobiko (3) · Shiso Leaf (1) ·  
Soy Paper (2) · Crunch (1) · Inside Out (1) · Spicy Mayo (1) · Ponzu (1) · Eel Sauce (1)

salmon skin 10 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Asparagus, Soy Paper, Tempura Flakes, Spicy 
Eel Sauce

Mango, Avocado, Soy Paper, Spicy Mango 
Sauce

Shiso, Cucumber, Ginger, Sweet Potato Crisp, 
Spicy Miso Sauce

Spicy Tuna, Jalapeño, Eel Sauce Mango, Avocado, Puffed Rice

Crab, Avocado, Sweet Potato Crisp
yellowtail jalapeÑo

lobster momoya black cod

crispy rice spicy salmon & mango

spicy scallop & shrimp

tuna

spicy tuna

toro scallion  

yellowtail scallion

add ons



sushi & sashimi a la carte
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22wagyu & foie gras

*Prices Are  Subject To Change Without Notice

10

10

9Salmon Roe 

Seared Salmon Belly

ikura

aburi sake

Spanish Mackerel 

Japanese Mackerel 

 Big fin Reef Squid

Giant Clam 

Steamed Abalone 

  

Fresh Sea Scallop 

Japanese Tiger Prawn 

Shrimp 

Raw Shrimp 

 

Sea Eel 

Freshwater Eel  

Fatty tuna 

Medium Fatty Tuna 

Bluefin Tuna 

Yellowtail

Amberjack 

Stripejack 

Fluke 

Japanese Snapper 

Golden Eye Snapper 

Rosy Seabass 

Japanese Blue Fish 

Gizzard Shad 

Jack Mackerel 

japan
domestic

Soy Simmered 
Octopus

Sea Urchin

japan
domestic

sawara

saba

AOri ika

tako

mirugai

awabi 

dashi tamago

King salmon

salmon

uni

hotate

kuruma ebi

ebi

botan ebi

king crab

anago

unagi

otoro

chutoro

maguro

hamachi

kanpachi

shima aji 

hirame

madai

kinmedai

nodoguro

kuromutsu

kohada

aji

8Ocean Trout

edomae tamago


