
MOSHI DEN
A U T H E N T I C  J A P A N E S E

A p p e t i z e r s

TASTE OF SASHIMI 14.00

Maguro, hamachi and shake (2 pc. each)
served with daikon radish & shiso.

DIVER SCALLOPS 14.00

Served over creamy risotto with a sauté of shitake
mushrooms, peas and pea tendrils in a carrot-
ginger gastrique.

YAKITORI 6.00

Mesquite grilled chicken and vegetable skewers
glazed with our house teriyaki sauce

S u s h i  P l a t t e r

VEGETARIAN SUSHI 14.00

Eggplant (1pc) and Mushroom (1pc) nigiri,
Cucumber roll (3pc), Avocado roll (3pc), and
Vegetable roll (5pc)

SUSHI DINNER 23.00

Tuna, Yellowtail, Salmon, White fish, Scallop, Crab,
Shrimp, and Octopus nigiri (1 pc. each) with a choice
of Tuna roll (6 pc.) or California roll (5 pc.)

KOBE BEEF KUSHIYAKI 11.00

With shemiji mushrooms and a
port wine reduction

S i g n a t u r e  D i s h e s

PAN ROASTED SCOTTISH SALMON 18.00

Served with grilled vegetables and yuzu plum wine
grape sauce. served with rice.

FRESH ALASKAN HALIBUT 20.00
Served with whipped potatoes, asparagus tips,
heirloom tomatoes, miso honey beurre blanc.

SRIRACHA-GARLIC SHRIMP 22.00

Mesquite grilled spicy jumbo tiger shrimp drizzled
with a roasted red pepper togarashi chili sauce atop
whipped potatoes and mango salsa.

WAGYU NY STRIP STEAK 20.00

With wild mushroom ragout, whipped potatoes, port
wine pink peppercorn demi.

TERIYAKI CHICKEN 18.00

Mesquite grilled chicken in a homemade teriyaki
sauce, served with a plum potato salad and an
arugula bacon salad. Served with Rice and Miso
Soup.

SUKIYAKI HOTPOT 22.00

Thinly sliced NY strip steak, Asian vegetables and
tofu cooked in a sweet soy broth and served in a
traditional cast iron pot. Served with Rice.

BENTO BOX 20.00
4 pc California roll, shrimp and veggie tempura,
miso salmon, beef teriyaki. Served with Rice, Miso
Soup and Dinner Salad.

SHRIMP AND VEGETABLE TEMPURA 22.00

Shrimp and assorted seasonal vegetables.

CAFE SAPORE 
SOUP OF THE DAY 6.00
Delicious soup of the day accompanied by

crusty bread (vegan)

CAULIFLOWER FRITTERS

8.00

Gochujang, sesame seed & cauliflower fritters,

hoi sin & soy dip (vegan)

MEZZE PLATE

8.00

Baba ganoush, broad bean & lemon puree,

roast peppers, feta, baby cucumber, radish &

pitta bread (v)

STEAKS
1 10oz Sirloin steak
8oz Fillet Steak
Served with slow roast tomato & beer battered
onion rings, hand cut chips & dressed salad

KING PRAWNS 9.00
Mango marinated king prawns, pickled red

onion, raita, naan bread, rocket

RISOTTO 8.00/14 .00
Roast swede, hazelnut, watercress & horseradish (v)

PORK TRIO 20.00
Pork fillet, belly pork & nduja sausage roll with a
sage mash, peas & stout gravy

CHICKEN BREAST 18 .00

Chicken breast, sweet potato rosti, asparagus,

merguez sausage, harissa & butter bean cream

SALMON 19 .00
Salmon fillet, baby vegetables, potato scones &

maple hollandaise

CHICKEN PARMESAN 16 .00
Panko breadcrumbed chicken parmesan served with

chips, salad & roast garlic mayo

PASTA 8.00/14 .00
Macaroni cheese, spinach, pea, radish & oat    

milk (vegan)

LASAGNE

20.00

Wild mushroom, red lentil & butternut squash
lasagne, salad & garlic sourdough (vegan)

LAMB RUMP

16 .00

Lamb rump, ratatouille, new potatoes with basil,

roast garlic & almond pesto

BLACK PUDDING
‘Doreens’ black pudding & Toulouse sausage,

English mustard crème fraiche, plum chutney

9.00

HAM HOCK TERRINE
Ham hock terrine, gherkin relish, apple

& watercress salad

7 .00

STEAK SAUCES
Dolcelatte & chive
Roast garlic butter
Au Poivre
Diane

SIDES
Hand cut chips
fries
Side salad 
truffle oil & parmesan fries
mixed greens

3.50
3.50
3.00
4.50
3.50

D I N N E R  M E N U
S E R V E D  W E D N E S D A Y - T H U R S D A Y  5 . 3 0 P M - 8 . 3 0 P M

F R I D A Y - S A T U R D A Y  5 P M - 8 . 3 0 P M

28.00
31 .00

3.50

Additional toppings: pepperoni & jalapeno
                   roast pepper & merguez sausage

2.50
3.00

Please advise of any allergies or intolerances when placing your order. 
Please speak to us if you require your meal gluten free.

QUORN PARMESAN 15 .00
Panko breadcrumbed Quorn parmesan served with

chips, salad & roast garlic mayo (v)


