If you have any questions about allergens,
please feel free to contact our staff

Vegan g



Our Recommendations

O

Sparkling Sake 16 Yuzu Tea 4.2
® Sawa Sawa: Fruity Japanese citrus with

0.25L honey refreshing and
® Mio Dry: Dry pleasant aroma

0.3L (warm/pure/soda)
(Alcoholic) 0.31L

ch

Edamame @ 4

Young green soybeans

Tofu Dengaku @ 4

Cooked Bio tofu with
homemade miso sauce

with sea salt

6 Pieces of Takoyaki 7
- Please choose one sauce

momiji's Takoyaki are
typically soft. They also go
very well with sake

¥

Dinner Set Menu

»

Dengaku @ 17
Bio tofu and eggplant

Teriyaki Salmon 19.9

Serrved with fluffy,

with homemade tender salmon on rice

miso sauce on rice

Incl. three small side dishes, pickled vegetables and miso soup

o

Mochi 3.5 Matcha Cheese Cake 4.8

Japanese rice cake Creamy cheese cake

served with rice crackers flavored with matcha

momiji Special 7
One scoop of matcha

ice cream with cloudy
sake 0.04L (Alcoholic)



Appetiser @

HErebhrdDY 7 X
V-1 Tofu Salad (small/Big)

Salad with Bio tofu, seaweed and ponzu sauce

W
V-2 Edamame

Young green soybeans with sea salt

BRI
V-3 Miso Soup

With spring onions and seaweed

BOLL
V-4 Spinach

Spinach with teriyaki sauce and sesame (chilled)

KOO ZY
V-5 Canola Flower

Canola flower with sesame oil and salt (chilled)

EUTHES
V-6 Tofu Dengaku

Cooked Bio tofu and homemade miso sauce

=R
V-7 Rice

Extra portion rice

W% A% B
V-8 Takikomi Rice

Cooked rice with carrot and fried tofu

3.5/5.5

3.5

2.8

Takoyaki

Chef's recommendation

5-0 Try Takoyaki Set 10

3 pieces x 3 sauces = 9 pieces

-

3 pieces 4

6 pieces 7

10 pieces 11
Sauce

Please choose one sauce

V=R

T-1 Worcestershire Sauce

V—ARE
T-2 Worcestershire Sauce with Spring
Onions

V—2<wd % —R
T-3 Worcestershire Sauce with
Mayonnaise

V=2 I H—ALF
T-4 Worcestershire Sauce with
Mayonnaise and Spring Onions

RUBEwa p =3 F

T-5 Japanese Citrus-based Sauce
"Ponzu" with Mayonnaise and Spring
Onions

WAL RF
T-6 Japanese Garlic Sauce with Spring
Onions

N




Dinner Set Menu

A set menu consists of a donburi bowl! with rice,
three different side dishes, pickled vegetables
and miso soup

SHEHD /A, BRI L HAPT E E T,

FD e 7% > v b
S-1 Teriyaki Chicken Set

Chicken with teriyaki sauce
+ vegetables with mayonnaise

LD e b b
S-2 Teriyaki Salmon Set

Salmon with teriyaki sauce
+ salad with mayonnaise

NIA=TE b
S-3 Veeggie-Patty Set @

Tofu-patty with seaweed and carrots

+ salad with ponzu-sauce or miso-sauce

Bt v b
S-4 Dengaku Set @

Cooked tofu and eggplants with homemade
miso sauce

HFt v b
S-5 Gyudon Set

Beef and onions cooked in seaweed stock

AEBEEH (BIK) v b
S-6 Shogayaki Set

Chicken or pork with ginger sauce
+ salad with mayonnaise

18.9

19.9

18.9

17

19.9

18.9

Stew / Noodles

B
E-1 Salmon Chazuke

Baked salmon on rice in seaweed stock

EORIH LA
N-1 Kitsune Udon @

Warm Udon noodle soup with seaweed and
fried tofu

mLbI A
N-2 Chicken Udon

Warm Udon noodle soup with chicken and
seaweed

PIXIEA
N-3 Salad Udon @

Chilled Udon noodles with tofu and salad

with sesame sauce

REHFHERL S LA (FB/IK)
N-4 Negishio Udon
Chilled Udon noodles with chicken or pork

with Japanese garlic sauce
+ salad with mayonnaise

TR LS ¥ A (FB/IK)
N-5 Sesam Udon

Chilled Udon noodles with chicken or pork
with sesame sauce
+ salad with mayonnaise

B LS ¥ A (/)
N-6 Yakiniku Udon

Chilled Udon noodles with pork or beef
with Japanese BBQ sauce
+ salad with mayonnaise

13.5

11

12.9

11

13.4

13.4

13.4

Pork

14.2

Beef



T
D-1 Dengaku Don @

Cooked tofu and eggplants with homemade

miso sauce

NIN=TH
D-2 Veggie-Patty Don @

Tofu-patty with seaweed and carrots
+ salad with ponzu or miso sauce

D e 7% >
D-3 Teriyaki Chicken Don

Chicken with teriyaki sauce
+ vegetables with mayonnaise

e
D-4 Pork Negishio Don

Pork with Japanese garlic sauce
+ salad with mayonnaise

AESHEE I (/1)
D-5 Shogayaki Don

Chicken or pork with ginger sauce
+ salad with mayonnaise

BB (/)
D-6 Miso [tame Don

Chicken or pork with homemade miso &
ginger sauce
+ salad with mayonnaise

Don

Donburi-bowls are served with rice

11

12.9

12.9

12.9

12.9

12.9

BT
D-7 Oyako Don

Chicken, eggs and onions with seaweed stock

At
D-8 Gyu Don

Beef and onions with seaweed stock

BRI (/)
D-9 Yakiniku Don

Pork or beef with Japanese BBQ sauce
+ salad with mayonnaise

LD pe
D-10 Teriyaki Salmon Don

Salmon with teriyaki sauce

+ salad with mayonnaise

P I
D-11 Saikyoyaki Don

Salmon marinated in saikyo-miso

+ salad with mayonnaise

12.9

13.9

12.9

Pork

13.9

Beef

13.9

13.9



Nachtisch

HRF— 2 —%
NA-1 Matcha Cheese Cake 4.8

Creamy cheese cake flavored with matcha

T - —%
NA-2 Yuzu Cheese Cake 4.8

Creamy cheese cake flavored with Japanese
citrus "Yuzu"

74 R (=5 )
NA-3 Eis 3.5

One scoop of ice cream served with red beans
e Vanilla
* Matcha

B (KE/ 2L B/&3 )
NA-4 Mochi @ 3.5

Japanese rice cake with red bean filling served with
rice crackers
e Daifuku (Standard rice cake)
e Sakura (Pink-colored rice cake wrapped in a cherry
blossom leaf)
* Yomogi (Mugwort rice cake)

HETY ¥ K 2HH%
NA-5 Matcha Pudding @ 4.8

Homemade matcha pudding served with red beans

and walnut

¥ oHEs
NA-6 Dorayaki 4.3

Japanese pancake with red bean filling served with
rice crackers

WO ET AR THAL )

NA-7 momiji Special (Alcoholic) 7

One scoop of matcha ice cream served with
cloudy sake 0.04L

Cocktail / Beer / Wine

NA R—=)v

A-1 Highball

Whiskey and sparkling water with lime

HEEHL £ — F
A-2 Umeshu Cocktail

Plum sake with tonic water and lime

DA A S =

A-3 Gin Tonic

Japanese craft gin "Roku" and tonic water

E VA%
A-4 Kirin

Japanese pilsner beer

THebE—

A-5 Asahi

Japanese lager beer

A -
A-6 Hikari

Japanese craft beer, Pale Ale style

J V7N a—)L¥—)L

A-7 Non-alcoholic Beer

Liibzer

HYA >
A-8 White Wine

Pinot Grigio

| =iy Vg

A-9 Rose Wine

Rosato

6.5

0.3L

6.8

0.3L

7.8

0.3L

4.5

0.3L

4.5

0.3L

0.3L

0.3L

3.5/5.9/22
0.1L/0.2L/0.751

3.5/5.9/22
0.11/0.21/0.751



RAR=Z YT (FRIEFTA)
A-10 Sparkling Sake

* Junmai Sawa Sawa from Nara (Fruity)
* Mio Dry from Kyoto (Dry)

HLES K TR
A-11 Kikumasamune Kojo

Junmai Kojo from Kobe
- Fruity mild with a fine aroma of apple

B TE SETOF >
A-12 Kabosu no Susume

Junmai sake from Gifu
- Fine aroma of Kabosu (Japanese lime)

HIER MK AT
A-13 Taru Sake

Junmai sake from Kobe
- Dry with a delicate aroma of Yoshino
cedar

WWIDAEK Swh

16

0.25L
0.3L

7/12/18
0.11/0.21/0.3L

11/20/45

0.1L/0.2L/0.5L

7/12/18
0.11/0.2L/0.3L

A-14 Hakutsuru Nigori Sayuri  7/13/19

Nigori Junmai sake from Kobe
- Sweet, cloudy sake

HKIS R AL
A-15 Garyubai

Junmai Ginjo sake from Shizuoka
- Fine, fruity sake

0.1L/0.2L/0.3L

9/17/65
0.11/0.2L/0.72L

Sake

AR 45 15T
A-16 Kubota Senju

Ginjyo from Niigata
- Dry and full-bodied sake with smooth
aroma

e
A-17 Plum Sake

- Sweet classic plum wine from Osaka

O FIH
A-18 Yuzu Sake

- Sweet classic yuzu sake from Osaka

7/13/45

0.1L/0.2L/0.72L

6/11

0.1L/0.2L

8/14
0.1L/0.2L



ISATNT F—R—

F-18 Still Water

ZQIEUN

F19 Sparkling Water

a-5/a=554 FRTS4 b

F-20 Coca Cola/Light/Sprite

NN—T —&

F-21 Vio Bio Rhubarb Soda

LEYIAL LY —K

F-22 Vio Bio Lemon-lime Soda

Ty Iy —&

F-23 Vio Bio Apple Soda

HAE R
F-24 Calpico
Milk-based drink (warm/pure/soda)

Soft Drinks

2.9/6.8

0.25L/0.75L

2.9/6.8
0.251/0.75L

3.5

0.33L

3.5

0.33L

3.5

0.33L

3.5

0.33L

4.2

0.3L

W%
F-25 Yuzu Tea

Japanese citrus (warm/pure/soda)

DT
F-26 Yuzu Tea with Ginger

Japanese citrus with ginger (warm/pure/soda)

4.2

0.3L

4.5

0.3L



Warm Tea

F-1 Bio Sencha

Green tea from Kagoshima

5
F-2 Bio Kukicha

Green stem tea from Kagoshima

F5U%
F-3 Bio Houjicha

Roasted green tea from Shizuoka

TR

F-4 Bio Genmaicha

Green tea with roasted rice grains from
Kagoshima

HRWDY Oy —F 4 —

F-5 Homemade Ginger Tea

With honey

A-6 Pure Prana

Citrus, ginger, grass, fresh mint

A-7 Unter den Linden

Sunflower, apple, citrus, elderberry

A-8 Top of the Day

Mint, lemons, hibiscus

0.4L

0.4L

0.4L

0.4L

44

0.3L

0.3L

0.3L

0.3L

Cold Tea

FRA(1)

F-9 Cold Genmaicha

ZA()

F-10 Cold Barley Tea

N=TF 14 —(1B)

F-11 Cold Herbal Tea

Coffee

A-12 Espresso

A-13 Cafe Americano

A-14 Cappuccino

A-15 Latte Macchiato

A-16 Matcha Latte

Smooth and creamy matcha served with foamed

Bio milk

A-17 Matcha

Smooth and creamy matcha, from Yame Fukuoka,
made with a tea whisk in accordance with

Japanese tea ceremony

3.8

0.3L

3.8

0.3L

3.8

0.3L

2.5

3.3

3.8

6.5



