
nyc restaurant week
SUMMER 2023

•

lunch
$30 per person

12:00 pm — 03:30 pm

appetizer

SUSHI SEVEN

Chef’s Selection Seven 
Pieces Nigiri, One Roll

AMADAI & SUMMER 
VEGETABLES

Grilled Tilefish, Rice, 
Lobster, Cherry Stone 

Clam, Vegetables

BARA CHIRASHI

Mixed Sashimi on 
Sushi Rice

SALMON NANBANZUKE

Fried Salmon & Vegetables 
Marinated in Vinegar

entrÉe

Choice of one item
Comes with Miso Soup or Momoya Greens

Taxes and Gratuity not included

ROLL OPTIONS:

Tuna · Spicy Tuna · Yellowtail Scallion · Spicy Yellowtail · Salmon ·  Spicy Salmon · Eel · Avocado

•



•

bottle special
$65

sparkling

domaine allimant-laugner

Crémant d’Alsace Brut Rosé

white

sake

les hauts de saint-cyr
‘petite ourse’

Chablis, 2020

senkin
‘modern muku’

Junmai Daiginjo Muroka Nama Genshu

red

angélique léon
‘clos de danzay’

Chinon, 2020
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Choice of one item per course

•

nyc restaurant week
SUMMER 2023

•
dinner

$60 per person

05:00 pm — 10:00 pm

appetizer

shokadou 
bento box

Grilled Cod, Saikyo 
Miso Sauce, Fried Soft 
Shell crab, Simmered 

Duck, Tuna and Fluke 
Sashimi

WAGYU STEAK & 
SUSHI COMBINATION

3oz A5 Miyazaki 
Wagyu, Shiitake 

Mushroom, Mizuna, 
Five Pieces Nigiri

sushi MORIAWASE

Chef's Selection Ten
Pieces Nigiri

roll options:
Tuna · Spicy Tuna · Yellowtail Scallion · Spicy Yellowtail · Salmon · Toro Scallion · 

Toro Takuan · Spicy Salmon · Eel · Avocado

dessert
SAKE MOUSSE WITH 

PASSIONFRUIT
Vanilla Crumble, Passionfruit Chocolate

miso soup

Tofu, Kelp, Scallion

momoya greens

Mixed Greens, Cucumber,
Tomato, Apple Ginger Soy

Taxes and Gratuity not included

MATCHA HIYASHI ZENZAI

Matcha Jelly, Shiratama Mochi, red 
Bean Paste with Cold Matcha

entrÉe



•

bottle special
$65

sparkling

domaine allimant-laugner

Crémant d’Alsace Brut Rosé

white

sake

les hauts de saint-cyr
‘petite ourse’

Chablis, 2020

senkin
‘modern muku’

Junmai Daiginjo Muroka Nama Genshu

red

angélique léon
‘clos de danzay’

Chinon, 2020
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