MOSHI OMAKASE COURSE

Trust the chef
8 courses set menu

$58/ppl (min 2ppl)
$65/ppl (min 2ppl with glass of house wine)

JAPANESE TAPAS
Cold Dishes

Fresh Oyster 23 (/2 dozen) or 4/pc
Fresh oyster with soy vinaigrette with fish caviar and
spring onion dressing. (G.F)

Scallop Tataki 4.2/pc
Seared scallop with spring onion and Moshi tataki sauce.
G.F

Tuna Tataki 12.8
Seared tuna sashimi with roasted sesame, spring onion,
sprout alfalfa, and Moshi tataki sauce. (G.F)

Wagyu Tataki 14.8
Seared premium Wagyu with roasted sesame, sprout alfalfa
and Moshi tataki sauce. (G.F)

Sashimi Salad 12.8
Fresh mixed lettuce, chopped sashimi with sweet soy
dressing. (G.F)

Seaweed Tofu Salad 8.8
Pickled seaweed, served with garden salad and organic
tofu.

Hot Dishes

Edamame 5.8
Boiled Japanese soy beans with pink sea salt. (G.F)

Organic Tofu Miso Soup 4.8
Soy bean paste broth with seaweed, spring onion and
organic tofu. (G.F)

Takoyaki
Crispy octopus ball with Japanese BBQ sauce and
mayonnaise.

12.8/6pc

Pork Gyoza 11.8/6pc
Pan fried pork dumplings served with soy dipping sauce.

Steamed Veggie Gyoza 9.8/6pc
Steamed veggie dumplings served with soy dipping sauce.

Deep Fried Oyster 25 (/2dozen) or 4.5/pc
Chef selected fresh oyster crumbed fried with Japanese
BBQ sauce.

Agedashi Tofu 9.8/4pc
Deep fried tofu with fish flakes, spring onion served in a soy

based broth.

Crispy Fried Calamari 10.8
Fried calamari with garden salad, spring onion and sweet
chili sauce.

Seven Spice Tempura Prawn 11.8
Seven spiced coated tempura prawn with Moshi
mayonnaise.

Soft Shell Crab Tempura 14.8
Tempura style soft shell crab with Moshi mayonnaise and
seven spice powder.

Zucchini and Eggplant Dengaku 9.8/4pc
Deep fried zucchini and eggplant served with dengaku miso
sauce.

Chicken Karaage 112
Fried chicken served with mayonnaise & spicy soy.

SASHIMI & SUSHI

Assorted Sashimi c.r)

Small 22.8/11pc
Large 39.8/22pc
Assorted Nigiri Sushi G.r)

Small 16.8/5pc
Large 32.8/10pc

Tuna / Kingfish / Salmon / Prawn Nigiri 3.5/pc

Scallop / BBQ Eel Nigiri 5.5/pc

HOSOMAKI

Small sushi roll with your choice of ingredients
(G.F)

10/8pc
8/8pc

Tuna / Cooked tuna / Salmon

Cucumber / Avocado

G.F: Gluten Free Available




PLATTER

Assorted Sushi & Sashimi (Small) 36.6
Chef selected assorted sashimi (11pc) and Nigiri sushi

(5pc). (G.F)

Assorted Sushi & Sashimi (Large) 68
Chef selected assorted sashimi (22pc) and Nigiri sushi
(10pe). (@GP

SUSHI ROLL

Spicy Fresh Tuna Roll 14.8/8pc
Fresh spicy tuna inside-out sushi roll with cucumber and
chili sauce.

Tempura Veggie Roll 13/8pc
Tempura vegetables inside-out roll with smashed avocado
on top.

Teriyaki Chicken Roll 13.8/8pc
Teriyaki chicken inside-out sushi roll with cucumber,
teriyaki sauce and Moshi mayonnaise.

Soft Shell Crab Spider Roll 15.8/5pc
Soft shell crab inside-out sushi roll with cucumber,
avocado, fish caviar, roasted sesame and Moshi chili
mayonnaise.

Rainbow Roll 24.8/8pc
King prawn inside-out sushi roll covered with avocado
slices, variety of fresh sashimi, fish caviar and Moshi
mayonnaise.

Tempura Tuna Roll 13.8/4pc
Deep fried inside-out sushi roll marinated cooked tuna,
tobico-caviar on top, served with Moshi mayonnaise.

Inside-out Salmon Roll
( Seared or raw )
Inside-out sushi roll covered with salmon, cucumber,
roasted sesame, spring onion and fried onion.

12.8/4pc

MAIN

Tempura Moriawase 20.8
Lightly battered prawn, salmon with varieties of vegetables
served with tentsuyu sauce.

Veggie Tempura Moriawase 16.8
Lightly buttered today’s varieties of vegetables served with
tentsuyu sauce.

Seafood Hot Pot 27.8
spice level : choose from 1 (mild) - 5 (extra spicy)

Miso flavour hot pot comes with king prawn, salmon, pipi,
shiitake-mushroom, Chinese cabbage and Korean chili
paste. Your choice of spicy level. (G.F)

Teriyaki Chicken 19.8
Grilled chicken served with bok choy, homemade potato
salad and teriyaki sauce. (G.F)

Teriyaki Salmon 20.8
Grilled salmon served with bok choy, homemade potato
salad and teriyaki sauce. (G.F)

Salmon Katsu Curry 21.8
Crumbed salmon cutlets served with Japanese curry and
salad.

Chicken Katsu Curry 0.8
Crumbed chicken thigh served with Japanese curry and

salad.

Stir Fry Green Vegetables and Tofu 16.8
Stir fried seasonal fresh vegetables and organic tofu with
teriyaki sauce. (G.F)

Wagyu Steak 36.8
120¢g of M-7 tenderloin wagyu steak served with
vegetables, homemade potato salad and garlic soy
dressing. (G.F)

Pork Kakuni 22.8
Japanese braised pork belly with bok choy and homemade
potato salad served with simmered pork sauce. (G.F)

Steamed Rice 3

DESSERT

Black Sesame Ice Cream 3.5/scoop
Green Tea Ice Cream 3.5/scoop
Chocolate Spring Roll 8.5

Deep fried chocolate spring roll with your choice of
ice cream.

Taiyaki 5.5
Fish shaped pancake with red bean paste filling.

Share your laugh and joy on ins / Facebook
@moshimoshiportmelbourne, Get an ice cream for free!

G.F: Gluten Free Available




