Moto Azabu Lunch Menu
Fri, Sat, and Sunday: Noon to 3:00PM

Paying with credit cards, 3% processing fee will be add to final bill.
We don’t accept Smartphone payments (Apple Pay, Android Pay Etc.)

Sushi Lunch Chirashi Sushi Bowl Lunch Bento Lunch Box
Tuna, White fish, Salmon, Blue fin Tuna, Salmon, Albacore, including
Albacore and Yellowtail, Yellowtail, Ikura (Salmon Roe), 3 kinds of Sashimi, Mix Tempura,
Plas dail chch:I-‘a'l:hcl::?clz cutroll Shrimp, Unagi (fresh water Eel) Salmon Miso, Chicken in a Bento Box
Miso S;’up small Chef Salad. cucumber and Sweet Egg on top of Comes with Miso Soup and Rice.
’ 38.0 a bowl of sushi rice. 44.0
: Miso Soup and Small Chef Salad.
. 40.0 Salmon Belly Bowl Lunch
Tu i“ss'zm'o'n ’-&L‘:c";re Aburi (Lightly Seared) salmon (fatty)
White fish and Yellowtail, 2pc each Fatty Bluefin Tuna Bowl belly topped with Ikura (salmon roe)
sashimi. Rice, Miso Soup and ) over sushi rice in a bowl. Miso Soup
s Chef d (Medium Fatty Toro) and Small Chef Salad.
mall Chef Salad. Bluefin tuna belly on top of 32.0
38.0 sushi rice in a bowl. ‘
. Comes with Miso Soup.
40.0
Foké Donburi

Moto Azabu Poké Bowl
(Tuna, Salmon and Albacore,
with mixed seaweed and chopped scallions,
topped with our special dressing,
served over sushi rice.)
Option: You may choose any combination of fish
from the above)

Comes with miso soup.

32.5
Extra Toppings
Avocado 2.5
flying fish Roe 5.0
Crab 5.0
Salmon Roe 6.5
Jalapeiio 2.0
Cucumber 2.0
Radish Sprout 2.0
Red Radish 1.5
Crispy Rice (3pc)
S_picy Tuna, Salmon T ar tar, CraP UdOﬂ NOOdIBS
(mix and match) zo; ‘i;rued Crispy Rice. (Udon Noodles in our original broth)
Seawele;aSalad Shrimp/Vege Tempura Udon 22.0
With mix green .
14.0 Paitan (Pork) Udon 19.0
Cucumber Salad TAN-TAN (Spicy) Udon with Chicken Soboro 20.0
7.5
With Crab legs Pork Chashu Udon 18.0
2.0
! Chicken Udon 17.0
Yakitori (Grilled skewered Chicken)
10.0 Vegetable Udon 15.0

Tsukune (Grilled skewered Chicken balls)
10.0




Mixed Tempura
(2pc Shrimp, White fish, Sweet Potato, Japanese
Eggplant, Shiitake Mushroom, Asparagus,
Shishito Pepper)
32.0
(a la carte 28.0)

Vegetable Tempura
(Sweet Potato, Japanese Eggplant,
Shiitake Mushroom, Asparagus, Shishito Pepper)
22.0
(@ la carte 18.0)

Shrimp Tempura (spc)
21.0
(a la carte 18.5)

Tonkatsu (Pork Loin Cutlet)
(Deep fried fresh Panko breaded
Pork Loin filet)

24.0
(@ la carte 20.0)

Chicken Katsu (Cutlet)
(Deep fried fresh Panko breaded Chicken Breast)

20.0
(a la carte 18.0)

Drinks
Iced Green Tea (free Refills) 4.0
Coke / Diet Coke (Can) 4.5
Sprite / Dr. Pepper (Can) 4.5
Mexican Coke (Bottle) 6.0
Bottled Water (flat or Sparking) Water 6.0
Itoen Golden Oolong Tea or Green Tea (Bottle) 5.5
Ramune (Japanese Soda) 5.0
Orange Juice, Apple Juice 4.5

Dessert
Ice Cream (Green Tea, Black Sesame) 8.0
Mochi Ice Cream (Strawberry, Green Tea, Mango) 8.0
Mix Mochi Ice Cream 8.0
Lychee Sherbet 8.0
Ask Server for House Dessert 10.0

Paying with credit cards, 3% processing
fee will be added to final bill.
Party of 6 and more, gratuity of 20% will
be added to final bill.
We accept Smartphone payments
(Except Amex, must use the card.)

fresh Black Cod “Saikyo-Yaki”
(Grilled marinated Black Cod in Saikyo Miso)

38.0
(@ la carte 34.0)

Salmon Miso
(Grilled Salmon wuzfg g\ild Miso on top)

(@ la carte 19.0)

Sautéed Pork Belly and Kimchi
(Thin sliced Pork Belly
sautéed with Kimchi and scallion)

20.0
(@ la carte 16.0)

Grilled Pork Belly
(Grilled wifhzszal(f) and pepper)

(a la carte 18.0)

fried Oysters

18.0
(@ la carte 14.0)

Steamed, Deep fried or Pan fried Gyoza
(Minced Pork, Vegefabllzs in a thin Gyoza Skin)
.0

(a la cart 12.0)

[ Lunches served with a side salad, ]
Rice (Brown Rice add 1.0), and Miso Soup.

Donburi (Rlce Bowl with topping)

Unagi Don 23.0
(Grilled fresh Water Eel)

Chashu Don 17.0
(Slices of simmered Pork Belly Chashu)

Chicken Teriyaki Don 18.0
(Dark Chicken Meat)

[ Donburi served with a side salad, ]
and Miso Soup.

We are required by the #ealth Department to inform you
that consuming raw or under cooked meats, poulfry, seafood,

shellfish, or eg9s may increase your risk of food borne jllness,

especially if you have certain medical conditions.





