
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 (ve/v/gf bread on request)

BEETROOT HUMMUS

9.00

Beetroot hummus, avocado & sunblushed tomato,

sour cream, vegan cheddar, tortillas (v/ve)

KING PRAWNS

9.00

Salt & pepper King prawns, sweet & sour slaw,

lime mayonnaise

STEAKS
10oz Sirloin steak
10oz Ribeye steak
8oz Fillet Steak

Served with slow roast tomato & beer battered
onion rings, hand cut chips & dressed salad

WILD MUSHROOMS 8.00
Creamed wild mushrooms, roast garlic &
chestnut, toasted brioche, pancetta crumb (v)

RISOTTO 9.00/15 .00
Risotto with wild mushroom, sunblushed tomato, pearl

barley & thyme (v)

LAMB SHANK 24.00
Beer braised lamb shank, tenderstem broccoli,
cheddar & Dijon mash, rosemary gravy

CHICKEN BREAST 19 .00
Chicken breast filled with Nduja & feta, red pepper

relish, fine beans, new potatoes & sour cream (gf)

SALMON

18 .00

Salmon fillet, crab & spring onion potato cake, caper

beurre blanc, asparagus (gf)

CHICKEN PARMESAN 16 .50
Panko breadcrumbed chicken parmesan served with
chips, salad & roast garlic mayo

PASTA 9.00/15 .00
Spaghetti carbonara - pancetta, egg, parmesan

SPRING ROLLS

19 .00

PORK STEAK19 .00
Pork collar steak, swede crush, smoked bacon,
broad bean & pearl barley, blackberry jus

PIGEON BREAST
Wood pigeon breasts, sweetcorn puree,

raspberry ketchup & radish

10.00

GOATS CHEESE BOILIES
Panko goats cheese Boilies, pickled

walnut & rocket, spiced maple syrup

10.00

STEAK SAUCES
Dolcelatte & chive
Roast garlic butter
Au Poivre

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

4.00
4.00
3.50
4.50
4.00

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

29.00
29.00
32.00

4.00

Additional toppings: pepperoni & roquito
                   wild mushroom & pancetta

2.50
2.50

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 .50
Panko breadcrumbed Quorn parmesan served with

chips, salad & roast garlic mayo (v)

Vegetable spring rolls, dirty rice, paprika & sour
cream dip (ve/v)


