
Carrot & daikon salad  (vgn)                                           

Wakame seaweed with wafu dressing  (vgn)          

dressing  (vgn)                                                                      £2.90 

kampyo              £2.30    

Vegetarian Japanese tapas                                                                                                               £11.10

                                                                    

Seared hotate scallops                                                                                                                         £4.40                              
                                                                                                                                                                     

Chicken tsukune meatballs                                                                                                              

Tuna tekkamaki £2.90  
  

Pork kakuni                                                                                                                                              £12.35

Gyoza chicken & vegetable  dumplings                                                                                               

Korean sashimi bowl with chilli sauce                                                                                      £11.80

Sashimi set                                                                                                                    

  

         

Wild Alaskan salmon teriyaki                                                                                                   

(v)

Our chef’s choice of 6 kozara and spicy Japanese mushroom miso soup 

Kamo duck teriyaki  (vegan option available)                                                                                              

                     

Norfolk duck in our much-loved teriyaki sauce. Try it vegan from Redwood!  

Kamo duck soba                                                                                                                                                                                                                                                                            
Japanese buckwheat noodles in soup and topped with succulent slices of duck breast 

      

Yaki udon *  (vgn)                                                                                                                                      £8.50  

* prawn, chicken or duck option available ( add £ 2.10)                                                                                                                              
A stir-fry of udon noodles with seasonal vegetables and soy. Topped with crispy nori

Albacore tuna tataki & Korean chilli  £3.90

Mackerel & seabass  £3.90       

Salmon  £3.40 

Salmon tataki &  £3.90    

Scottish diver caught Scallop & tobiko  £6.00 

Seabass  £3.40 

Squid with tobiko  £3.40  

GUNKAN ‘battleship’ sushi

Ama-ebi sweet prawn  £3.90

Cornish catch of the day & 
yuzu chilli pepper  £3.90    

Cornish Kabayaki “eel”  £3.40  

Tofu teriyaki  

Inari tofu                 £2.30 

(vgn)  £2.90   

Mackerel  £2.30    

Octopus  £2.90
Salmon  £2.30  

Scallop  £4.40

Sea bass  £2.90 

Squid  £2.90     
Tamago omelette  (v)  £2.30    

Tiger prawn  £2.90

NIGIRI classic sushi

  Avocado hosomaki    (vgn)  £1.50   

California  £2.00                                                           

Cornish crab & avocado  £3.40        

Crispy spicy tuna £3.40   

Cucumber kappamaki  (vgn)  £1.50      

Grilled salmon skin & spring onion  £2.30  

Inari tofu, celery, red radish, lettuce & 
  

Oshinko hosomaki  (vgn)  £1.50   

 (vgn)

(vgn)

Salmon & avocado  £3.40        

Salmon hosomaki  £2.30           

Poached salmon katsu & mustard  £2.90
Prawn tempura (teriyaki or chilli sauce)  £3.40

Soft shell crab tempura maki  £5.30

Tofu, mizuna , sun dried tomato, 
red onion & cucumber 

 
(vgn)

(vgn)

  £2.90
Tuna salad with red radish & 

Vegan cheese & sun blushed tomatoes              £2.30 

watercress  £2.00 

MAKI rolls

Avocado  (vgn)  £2.30  

  £2.30  

California avocado & crabstick  £2.30   

Cornish crab meat & avocado  £3.90

Grilled salmon skin & spring onion  £2.90

Natto soy bean & spring onion  (vgn)  £2.30    

Prawn tempura & avocado  £3.90

Salmon & avocado  £3.40    

Salmon & spring onion  £2.90

Spicy tuna  £3.90    

Tuna salad  £2.30  

Ume pickled plum & cucumber  (vgn)  £2.30    

Cornish crab (mixed)  £3.90

Ikura salmon roe  £4.40    

Japanese mushroom teriyaki (vgn)

(vgn)Natto soy bean              £3.40    

Mentaiko chilli pollock roe  £3.90    

Prawn tempura teriyaki  £3.90

Uni sea urchin £8.00

TEMAKI handrolls

Classic miso with tofu & wakame  (vgn)                  £1.80

  Made with super-healthy konbu seaweed dashi

Spicy Japanese mushroom miso  (vgn)                    £2.90

With organic shiitake mushrooms and a hint of chilli

 

SHIRUMONO SOUP 

SALAD

RICE

Mini leaf wafu salad with fresh apple                                        
  

Korean Kimchi  (vgn)                                                         £2.30    

 

       

Steamed Japonica white rice                                       £2.30                                    

Steamed organic genmai brown rice                     

‘Takikomi’ white rice cooked with

Steamed white rice with Loch Duart salmon                “Simplicity, quality and artistry: 
ideals which have kept us 
at the forefront of 
Japanese dining in Britain.”

SASHIMI 

Edamame salted soy beans  (vgn)

 

                                                                                                    £2.90
Pop these beans out of their pods to enjoy this superfood 

Aubergine dengaku  (vgn)

  

                                                                                                                   £2.30
Pan-fried aubergine with a delicious miso sauce. A Moshi classic

 

                  £3.40
Fresh sardine, fried then pickled with chilli peppers and onions. Piquant and refreshing

        

                         £3.40
Chicken meatballs on skewers with sticky homemade teriyaki sauce

Organic purple sprouting broccoli  (vgn)   

         

                                                                                           £2.90

 £2.90
Hand crimped dumplings served with a light soy sauce

£3.40

Crispy vegetable gyoza dumplings  (vgn)             £2.90
Little parcels of finely chopped vegetables, lightly fried

Organic prawn tempura                                                                                                                       £3.90
Prawns fried in the lightest and fluffiest of batters  

Potato & aubergine croquettes  (v)                                                                                                 £3.40 
Tasty breaded morsels of potato and aubergine. Served with Japanese mayo 

Sea-fayre tempura                                                                                                                                  £3.40

Chicken yakitori      £3.40
 Skewers of succulent chicken pieces with teriyaki sauce  

Vegetable tempura  (v)                                                                                                                           £2.90
Seasonal vegetables grown by Ikuko and Robin at Namayasai in Lewes 

Agedashi tofu  (vgn)                                                                                                                                       £2.90
Locally made organic tofu, lightly fried and steeped in a delicious dash broth 

 

Soft shell crab tempura                                                                                                                        £7.50
A Moshi favourite. Served with vegetable tempura and herb leaf salad

OZARA BIG DISHES 

KOZARA SMALL DISHES

SUSHI SETS

HOT SEASONAL DISHES 

Japanese food is for sharing, and we recommend you try a variety of dishes both 

from the conveyor belt and from the menu below.  Our food will be brought to you  

fresh as it is prepared just like in an informal izakaya in Japan.

Enjoy as a main meal and as platters to share. Choose from  * 

Fastnet                                                                                                                                                          £8.70
Loch Duart salmon, mackerel and Cornish fish nigiri; tempura prawn gunkan;
salmon skin & spring onion, vegetarian maki and 3 cucumber kappamaki

 

Fitzroy                                                                                                                                                         £12.80                                                                                                                        

                               

Salmon, Cornish fish, and tuna nigiri; 3 slices of salmon sashimi; vegetarian maki, 
3 cucumber kappamaki; scallop or ikura gunkan  and crab gunkan

 

“Moshi Moshi” chirashi                                                                                                                      £10.25                                                                                                                        

                                 

The chef’s selection of 8 varieties of fish on on a bed of Shari rice

 

Rockall                                                                                                                                                                                                                                                                                

                               

Salmon, Cornish fish, tamago and mackerel nigiri; salmon & avocado, 
vegetarian, 3 crab & avocado and 2 teriyaki prawn tempura maki

Faroes  (vgn)
Mushroom teriyaki, natto & spring onion gunkan; tofu teriyaki nigiri; 
vegetarian, inari, 2 ume plum & cucumber and 2 tofu, mizuna , sun dried tomato, 
red onion  & cucumber maki   

   

 

A selection of salmon, tuna and Cornish daily catch served on a bed of brown or 
white rice with lettuce, carrot & cucumber and a tangy Korean chilli sauce 

Temaki set                                                                                                                                                 £10.25

                           £13.85
A selection of freshly cut fish. Served with steaming white or brown rice and miso soup

With steamed white rice or brown. You choose !

“Omakase” sashimi and/or sushi platter                                                                                                         * £12 to £25
The traditional way of eating sushi in Japan – let the chef choose for you

“Omakase” sushi and sashimi boat                                                                                   * £30 to £60
A celebratory bamboo boat laden with sushi and sashimi for you to share 
A treat for the eyes as well as the stomach

Yakitori platter                                                                                                                                       £11.80
A selection of chicken yakitori, chicken gyoza and chicken tsukune meatballs

Kara-age basket                                                            £10.25 / £11.95

MOSHI MOSHI TASTING MENU  £25.50   
Let our chefs take you on a culinary journey consisting of twelve kozara 
dishes and a selection of sashimi and sushi served on two platters, 
followed by green tea, a trio of sake or a flute of plum wine 

 

      Clear Conscience Eating

                          

Some dishes contain  nuts. Vegetarian =  v Vegan =  vgn

SOBA & UDON SOUP NOODLES

STIR FRY NOODLES

Tanuki tempura udon                                                                                                                                                                                                                                          
Thick white Japanese udon noodles steeped in Donna’s satisfyingly rich, homemade 
dashi broth. Topped with tempura prawns and vegetables 

Organic tofu udon                                                                                                                                      £9.20      (vgn)

Noodles in a healthy vegetable broth, topped with grilled organic tofu steak and 
seasonal vegetables 

SUSHI A LA CARTE

Orange  £1.50  Red  £2.00  Green  £2.30  Net  £2.90  Black  £3.40  Pink  £3.90  Flower  £4.40  Wooden bowl  £2.90  Dessert  £3.40 PLATES

Whitebait kara-age

Sweet & sour sardine nanbanzuke

Whitebait marinated in sake and ginger, then lightly fried in breadcrumbs

Cornish kabayaki “eel”                                                                                                                       £11.50                                                                                                                               
Rock salmon, our sustainable answer to unagi eel teriyaki

 

www.moshibrighton.co.uk
01273 719 195

Yellowfin maguro tuna  £3.90  

Yellowfin maguro tuna & salmon  £3.90 

Tuna & spring onion  £3.40 

Tobiko Flying fish roe  £3.40  

Scottish diver caught scallop  £4.40  

Tuna  £3.40    

Seasonal and fresh, served with our own tofu and sesame sauce

Morsels of marinated fried chicken with peanuts in a firecracking Korean sauce

Three scallops, seared and topped with yuzu & lime mayonnaise and crushed wasabi peas 

 

Certified by the Marine Stewardship Council, served with our light teriyaki sauce 

Cooked in our homemade teriyaki sauce, with sweet potato and aubergine 

New

New

New

Crispy seaweed handrolls with the following fillings: salmon & spring onion, 
tuna & spring onion, and crabmeat & avocado. Served with miso soup

Tempura platter                                                                                                                      £9.20 / £11.80

Organic prawns and Chris Bean’s Cornish white fish in crispy tempura batter

New

New

 

New

 

 

  Chicken Kang Jung                                                                                                                                    £3.90

   £3.40

  £3.40

    

             

  £13.80 

£9.75

 £10.50 

Steamed Cornish whole fish of the day                                                                                                                                                                                                                                                                                                                                                                          
Sustainably sourced fish from our Cornish fisherman, served on top of a bed of shari
rice , with a fresh ginger and delicious mustard, peppery vinegared sauce

£13.50

£9.75   

 £11.65

£10.45

 Delicious morsels of sake and ginger marinated pork and chicken, lightly fried 
 in crispy cornflour - a Moshi favourite

Spicy pork and vegetable miso                                   £2.90
An winter brew with pork, carrots and mushrooms

New

W
IN

TE
R

 2
01

2

Chicken oyako don                                                                                                                                                                                                                                                                                                                                                                                                                              

Pork katsu                                                                                                                                                  £10.30
Breaded and lightly fried, served with mild Japanese curry sauce or 
shredded cabbage & katsu sauce  

Cornish grilled fish yakizakana                                                                                                         £12.50                                                                                                     
 Our award-winning sustainable fish, simply grilled. Served with ponzu sauce

     
  Chicken teriyaki                                                                                                                                     £12.60   

 

 

 

A tasty omelette made with chicken and vegetables, served on a bed of rice 

Slow cooked pork belly, simmered in thickend soy, mirin and sake sauce. 
Served with aubergine, okra and sweet potato

 

 £9.75

 

£3.40   

 vegetables and mushroom 

 £2.00 

 £2.30


