
£35

TEMAKIPARTYTIME

*Pleaseaskusformoredetails.Min2people.Bookingessential

1.wegiveyouashortdemonstration
2.wegiveyoutheingredients
3.youhavefunmakingyourowntemakihandrolls

Forparties,forChristmas,orjustsimplyforalaugh

 *

MOREISHMAKI
(6pieces)

ÔNikkeiÕstyleuramakiservedwithyummy
toppings,sauces&ßavouredmayo

ÔKaliKaliÕCalifornia£12.10
Californiacrabstickuramakitoppedwith

seabassceviche,chillipieces,crunchyonion&
blackpepper,withlashingsofchillimayo

ÔPekoPekoÕSpicyTuna£13.65
Spicytunauramakitoppedwithkimchimayoand
asweetkabayakisauce.Sprinkledwithcrispyonion

andfreshlyslicedspringonionandchilli

ÔNicoNicoÕSalmon&Avo£13.10
Salmon&avocadouramakitoppedwithprawn,
noripowder,tempuracrumb,servedwithkimchi

mayoandourfamoussweetteriyakisauce

ÔPiriPiriÕSpicySalmon&Avo£13.10
SpicySalmonandavocadouramakiservedwith

chillimayo,springonionandredamaranth

ÔSabaSabaÕSalmonKatsu£12.10
Salmonkatsuwithceleryuramakidrizzled

withmustardmayoandkimchimayo,toppedwith
masagoandchilli

PLANT-BASEDMOREISHMAKI
(6pieces)

VeganÔKaliKaliÕCalifornia(vgn)£11.10
VeganÔcrabstickÕ&avocadouramakidrizzled

withtangycitrussauce,chillipieces,crunchyonion
&blackpepper,withlashingsofveganmayo

andchilliketchup

VeganÔNicoNicoÕSalmon&Avo(vgn)£13.65
VeganÔsalmonÕ&avocadouramakitoppedwith
veganÔprawnÕ,veganmayoandourteriyakisauce

VeganÔPekoPekoÕSpicyTuna(vgn)£13.65
SpicyveganÔtunaÕuramakitoppedwithchilliketchup,
veganmayo,andasweetkabayakisauce.Sprinkledwith

crispyonion,freshlyslicedspringonionandchilli

ÔSakuSakuÕSweetPotatoTempura(vgn)£11.10
Crunchysweetpotatotempurarolledwithavocado,

thentoppedwithtempuracrumb,noripowder,
veganmayoandsweetkabayakisauce

fromour

CONVEYORBELT
Ourplatesontheconveyorarecolour-coded

accordingtopriceandalsoindicatesourplant-baseddishes

 

WARMPRAWN&CRABMAKI
(6pieces)

Prawntempuramaki£12.10
(forgluten-freeßouradd£1)

Uramakiwithfreshlyfriedtempuraprawn
servedwithourhomemadeteriyakisauceorkimchimayo

VeganÔprawnÕtempuramaki(vgn)£12.10
Thismoresustainablealternativetoprawnfreshlyfried

isverygood!Servedwithteriyakisauce

Soft-shellcrabtempuramaki£12.40
Uramakiwithfreshlyfriedandwarmtempuracrab,

servedwithkimchimayoormustardmayo

TurnmeoverforKozara
ÔtapasÕ,Gyoza,HotMains,

Burgers&Noodles

SUSHIBOATS
£40-£100(youchoose!)

Letourchefssurpriseyouinthe
traditionalÔomakaseÕ-style

HOSOMAKI&FUTOMAKI

Hosomaki(6pieces)
Salmonhosomaki£5.10
Tunatekkamaki£5.10

Plant-basedhosomaki(6pieces)
Avocadohosomaki(vgn)£4.35
Cucumberkappamaki(vgn)£4.35

Futomaki(4pieces)
Californiaavocado&crabstick£6.80
Grilledsalmonskin,redonion&lettuce£6.80
Salmon&avocadowithmasago(gfavailable)£9.80
Salmonkatsu&mustardmayo£9.80
Spicytunawithchillimayo£10.50
Spicysalmon&avowithkimchimayo£10.50

Plant-basedfutomaki(4pieces)

Californiaw/vegan'crabstick'(vgn)£8.80

VeganÔsalmonÕ&avocado(vgn)£9.80

SpicyveganÔtunaÕwithchillimayo(vgn)£9.80

Tofu,greenleaf,sundriedtomato,red£8.80
onion&cucumber(vgn)

Crunchysweetpotatotempura&avowith£8.80
sweetkabayakisauce(vgn)

Inaritofu,celery,redonion,£8.80
lettuce,sun-driedtomato(vgn)

 

ÔALL-FLAMED-UPÕ

seared

TEPPANYAKI-STYLETUNA
£8.95

FouryellowÞntunasashimipieces,ßash-
searedtobringoutthefullßavourofthisÞsh.

Drizzledwithsweetkabayakisauce

Weblow-torchtheÔnettaÕÞshthendrizzlewitha
sweetsoykabayakisauce-amust-try!

SALMONNIGIRI
£9.95
(4pieces)

 

 

ENJOYYOURSUSHI
WITHMISOSOUP!

Classicmiso(vgn)£3.25
Spicychillimiso(vgn)£3.50

Spicymushroommiso(vgn)£3.95

 

WINNERofBrightonÕsMostSustainableRestaurant

#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk

 

 

 

 

  

yellow
£4.40

(IÕmalwaysvegan)

red
£3.40

pink
£4.90

(IÕmalwaysvegan)

black
£4.90

orange
£2.90

(IÕmalwaysvegan)

green
£5.40

edamamebowl
£4.80

(IÕmvegantoo!)

patternedblue
(dessert)
£4.70

(IÕmalwaysvegan)

blue
(dessert)
£4.70

grey
£4.20

 

VEGANSUSHIPLATTER
£30-£60(youchoose!)

TEMAKI&GUNKAN
Temakihandrolls(1temakiperserving)
Eatthesewhiletheseaweedisstillcrispy!

Californiaavocado&crabstick£4.20
Grilledsalmonskin&springonion£4.20
Prawntempura&avocado£5.40
Salmon&avocado£5.40
Spicytuna&springonion£5.60

Plant-basedtemakihandrolls
Californiaavocado&veganÔcrabstickÕ(vgn)£4.20
VeganÔprawnÕtempura&avocado(vgn)£5.40
VeganÔsalmonÕ&avocado(vgn)£5.40

SpicyveganÔtunaÕ&springonion(vgn)£5.40
Avocado(vgn)£3.90
Umeboshipickledplum&cucumber(vgn)£4.90

ÔBattleshipÕgunkan(2gunkanperserving)

Masago£5.60
ÔNegitoroÕtunatartare£7.90

NIGIRI&SASHIMI
Nigiri(2pieces)
Tamagoomelette(v)£3.40

Mackerel£4.20

Salmon£4.20

Tuna£4.90

TigerPrawn£4.90

Seabass&yuzuchillipepper£4.90

Plant-basednigiri(2pieces)
VeganSalmon(vgn)£4.90

VeganTuna(vgn)£4.90

Inaritofuparcels(vgn)£2.90

Sashimi
Salmon(3pieces)£4.90

Mackerelsashimi(4pieces)£4.90

Seabasssashimi(4pieces)£5.40

YellowÞntunasashimi(3pieces)£5.40

Plant-basedsashimi
VeganÔsalmonÕsashimi(3pieces)(vgn)£5.40
VeganÔtunaÕsashimi(3pieces)(vgn)£5.40

£2.90
Wednesday-Sunday

allplatesfromtheconveyor*

50%
Monday&Tuesday

Moshimofoodat50%*

MOSHIMOMembersgettoenjoyALLPLATEStakenfromthe
conveyor-beltforjust£2.90eachWednesday-Sunday*

 

 

 

BecomeaMOSHIMOMember
Itmakesyouhappy

Itcostsjust£2permonth.
.

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybookÈ

£35

TEMAKI PARTY TIME

*Please ask us formore details. Min 2 people. Booking essential

1. we give you a short demonstration
2. we give you the ingredients
3. you have funmaking your own temaki handrolls

For parties, for Christmas, or just simply for a laugh

  *

MOREISHMAKI
(6 pieces)

ÔNikkeiÕ style uramaki servedwith yummy
toppings, sauces & ßavouredmayo

ÔKali KaliÕ California £12.10
California crabstick uramaki toppedwith

seabass ceviche, chilli pieces, crunchy onion&
black pepper, with lashings of chilli mayo

ÔPeko PekoÕ Spicy Tuna £13.65
Spicy tuna uramaki toppedwith kimchimayo and
a sweet kabayaki sauce. Sprinkledwith crispy onion

and freshly sliced spring onion and chilli

ÔNico NicoÕ Salmon & Avo £13.10
Salmon& avocado uramaki toppedwith prawn,
nori powder, tempura crumb, servedwith kimchi

mayo and our famous sweet teriyaki sauce

ÔPiri PiriÕ Spicy Salmon & Avo £13.10
Spicy Salmon and avocado uramaki servedwith
chilli mayo, spring onion and red amaranth

ÔSaba SabaÕ Salmon Katsu £12.10
Salmon katsuwith celery uramaki drizzled

withmustardmayo and kimchimayo, toppedwith
masago and chilli

PLANT-BASEDMOREISHMAKI
(6 pieces)

Vegan ÔKali KaliÕ California (vgn) £11.10
Vegan ÔcrabstickÕ & avocado uramaki drizzled

with tangy citrus sauce, chilli pieces, crunchy onion
&black pepper, with lashings of veganmayo

and chilli ketchup

Vegan ÔNico NicoÕ Salmon & Avo (vgn) £13.65
Vegan ÔsalmonÕ & avocado uramaki toppedwith
vegan ÔprawnÕ, veganmayo and our teriyaki sauce

Vegan ÔPeko PekoÕ Spicy Tuna (vgn) £13.65
Spicy vegan ÔtunaÕ uramaki toppedwith chilli ketchup,

veganmayo, and a sweet kabayaki sauce. Sprinkledwith
crispy onion, freshly sliced spring onion and chilli

ÔSaku SakuÕ Sweet Potato Tempura (vgn) £11.10
Crunchy sweet potato tempura rolledwith avocado,

then toppedwith tempura crumb, nori powder,
veganmayo and sweet kabayaki sauce

from our

CONVEYOR BELT
Our plates on the conveyor are colour-coded

according to price and also indicates our plant-based dishes

 

WARM PRAWN& CRABMAKI
(6 pieces)

Prawn tempuramaki £12.10
(for gluten-free ßour add £1)

Uramakiwith freshly fried tempura prawn
servedwith our homemade teriyaki sauce or kimchimayo

Vegan ÔprawnÕ tempuramaki (vgn) £12.10
Thismore sustainable alternative to prawn freshly fried

is very good! Servedwith teriyaki sauce

Soft-shell crab tempuramaki £12.40
Uramakiwith freshly fried andwarm tempura crab,

servedwith kimchimayo ormustardmayo

Turnme over for Kozara
ÔtapasÕ, Gyoza, HotMains,

Burgers & Noodles

SUSHI BOATS
£40 - £100 (you choose!)

Let our chefs surprise you in the
traditional ÔomakaseÕ-style

HOSOMAKI & FUTOMAKI

Hosomaki (6 pieces)
Salmon hosomaki £5.10
Tuna tekkamaki £5.10

Plant-based hosomaki (6 pieces)
Avocado hosomaki (vgn) £4.35
Cucumber kappamaki (vgn) £4.35

Futomaki (4 pieces)
California avocado& crabstick £6.80
Grilled salmon skin, red onion& lettuce £6.80
Salmon & avocado with masago (gf available) £9.80
Salmon katsu &mustard mayo £9.80
Spicy tuna with chilli mayo £10.50
Spicy salmon & avo with kimchi mayo £10.50

Plant-based futomaki (4 pieces)

California w/ vegan 'crabstick' (vgn) £8.80

Vegan ÔsalmonÕ & avocado (vgn) £9.80

Spicy vegan ÔtunaÕ with chilli mayo (vgn) £9.80

Tofu, green leaf, sun dried tomato, red £8.80
onion& cucumber (vgn)

Crunchy sweet potato tempura & avowith £8.80
sweet kabayaki sauce (vgn)

Inari tofu, celery, red onion, £8.80
lettuce, sun-dried tomato (vgn)

 

ÔALL-FLAMED-UPÕ

seared

TEPPANYAKI-STYLE TUNA
£8.95

Four yellowÞn tuna sashimi pieces,ßash-
seared to bring out the full ßavour of this Þsh.

Drizzledwith sweet kabayaki sauce

Weblow-torch the ÔnettaÕ Þsh then drizzlewith a
sweet soy kabayaki sauce - amust-try!

SALMONNIGIRI
£9.95

(4 pieces)

 

 

ENJOY YOUR SUSHI
WITHMISO SOUP!

Classic miso (vgn) £3.25
Spicy chilli miso (vgn) £3.50

Spicy mushroommiso (vgn) £3.95

 

WINNER of BrightonÕs Most Sustainable Restaurant

#ClearConscienceEating

moshimo.co.uk | FB: MoshimoBrighton | Twitter: MoshimoBrighton | Instagram: MoshimoBrighton

Sign up for 50%MOSHIMOMadness
Itemsmarked   are not available at half price onMOSHIMOMember days

No restaurant has donemore to end overÞshing
www.Þshlove.co.uk

 

 

 

 

   

yellow
£4.40

(IÕm always vegan)

red
£3.40

pink
£4.90

(IÕm always vegan)

black
£4.90

orange
£2.90

(IÕm always vegan)

green
£5.40

edamame bowl
£4.80

(IÕm vegan too!)

patterned blue
(dessert)
£4.70

(IÕm always vegan)

blue
(dessert)
£4.70

grey
£4.20

 

VEGAN SUSHI PLATTER
£30 - £60 (you choose!)

TEMAKI & GUNKAN
Temaki handrolls (1 temaki per serving)
Eat thesewhile the seaweed is still crispy!

California avocado& crabstick £4.20
Grilled salmon skin & spring onion £4.20
Prawn tempura & avocado £5.40
Salmon& avocado £5.40
Spicy tuna& spring onion £5.60

Plant-based temaki handrolls
California avocado& vegan ÔcrabstickÕ (vgn) £4.20
Vegan ÔprawnÕ tempura & avocado (vgn) £5.40
Vegan ÔsalmonÕ & avocado (vgn) £5.40

Spicy vegan ÔtunaÕ & spring onion (vgn) £5.40
Avocado (vgn) £3.90
Umeboshi pickled plum& cucumber (vgn) £4.90

ÔBattleshipÕ gunkan (2 gunkan per serving)

Masago £5.60
ÔNegitoroÕ tuna tartare £7.90

NIGIRI & SASHIMI
Nigiri (2 pieces)
Tamago omelette (v) £3.40

Mackerel £4.20

Salmon £4.20

Tuna £4.90

Tiger Prawn £4.90

Sea bass & yuzu chilli pepper £4.90

Plant-based nigiri (2 pieces)
Vegan Salmon (vgn) £4.90

Vegan Tuna (vgn) £4.90

Inari tofu parcels (vgn) £2.90

Sashimi
Salmon (3 pieces) £4.90

Mackerel sashimi (4 pieces) £4.90

Seabass sashimi (4 pieces) £5.40

YellowÞn tuna sashimi (3 pieces) £5.40

Plant-based sashimi
Vegan ÔsalmonÕ sashimi (3 pieces) (vgn) £5.40
Vegan ÔtunaÕ sashimi (3 pieces) (vgn) £5.40

£2.90
Wednesday-Sunday

all plates from the conveyor*50%
Monday & Tuesday

Moshimo food at 50%*

MOSHIMOMembers get to enjoy ALL PLATES taken from the
conveyor-belt for just £2.90 eachWednesday - Sunday*

 

 

 

Become aMOSHIMOMember
It makes you happy

It costs just £2 per month.
.

(v) = vegetarian (vgn) = vegan Our soy sauce is gluten free. Our food is produced in a kitchen which handles egg, Þsh, soya, milk, nuts, gluten, mustard, sesame seeds, sulphur dioxide, crustraceans, molluscs and celery. If you have an allergy, please ask for our allergy book È

£35

TEMAKIPARTYTIME

*Pleaseaskusformoredetails.Min2people.Bookingessential

1.wegiveyouashortdemonstration
2.wegiveyoutheingredients
3.youhavefunmakingyourowntemakihandrolls

Forparties,forChristmas,orjustsimplyforalaugh

 *

MOREISHMAKI
(6pieces)

ÔNikkeiÕstyleuramakiservedwithyummy
toppings,sauces&ßavouredmayo

ÔKaliKaliÕCalifornia£12.10
Californiacrabstickuramakitoppedwith

seabassceviche,chillipieces,crunchyonion&
blackpepper,withlashingsofchillimayo

ÔPekoPekoÕSpicyTuna£13.65
Spicytunauramakitoppedwithkimchimayoand
asweetkabayakisauce.Sprinkledwithcrispyonion

andfreshlyslicedspringonionandchilli

ÔNicoNicoÕSalmon&Avo£13.10
Salmon&avocadouramakitoppedwithprawn,
noripowder,tempuracrumb,servedwithkimchi

mayoandourfamoussweetteriyakisauce

ÔPiriPiriÕSpicySalmon&Avo£13.10
SpicySalmonandavocadouramakiservedwith

chillimayo,springonionandredamaranth

ÔSabaSabaÕSalmonKatsu£12.10
Salmonkatsuwithceleryuramakidrizzled

withmustardmayoandkimchimayo,toppedwith
masagoandchilli

PLANT-BASEDMOREISHMAKI
(6pieces)

VeganÔKaliKaliÕCalifornia(vgn)£11.10
VeganÔcrabstickÕ&avocadouramakidrizzled

withtangycitrussauce,chillipieces,crunchyonion
&blackpepper,withlashingsofveganmayo

andchilliketchup

VeganÔNicoNicoÕSalmon&Avo(vgn)£13.65
VeganÔsalmonÕ&avocadouramakitoppedwith
veganÔprawnÕ,veganmayoandourteriyakisauce

VeganÔPekoPekoÕSpicyTuna(vgn)£13.65
SpicyveganÔtunaÕuramakitoppedwithchilliketchup,
veganmayo,andasweetkabayakisauce.Sprinkledwith

crispyonion,freshlyslicedspringonionandchilli

ÔSakuSakuÕSweetPotatoTempura(vgn)£11.10
Crunchysweetpotatotempurarolledwithavocado,

thentoppedwithtempuracrumb,noripowder,
veganmayoandsweetkabayakisauce

fromour

CONVEYORBELT
Ourplatesontheconveyorarecolour-coded

accordingtopriceandalsoindicatesourplant-baseddishes

 

WARMPRAWN&CRABMAKI
(6pieces)

Prawntempuramaki£12.10
(forgluten-freeßouradd£1)

Uramakiwithfreshlyfriedtempuraprawn
servedwithourhomemadeteriyakisauceorkimchimayo

VeganÔprawnÕtempuramaki(vgn)£12.10
Thismoresustainablealternativetoprawnfreshlyfried

isverygood!Servedwithteriyakisauce

Soft-shellcrabtempuramaki£12.40
Uramakiwithfreshlyfriedandwarmtempuracrab,

servedwithkimchimayoormustardmayo

TurnmeoverforKozara
ÔtapasÕ,Gyoza,HotMains,

Burgers&Noodles

SUSHIBOATS
£40-£100(youchoose!)

Letourchefssurpriseyouinthe
traditionalÔomakaseÕ-style

HOSOMAKI&FUTOMAKI

Hosomaki(6pieces)
Salmonhosomaki£5.10
Tunatekkamaki£5.10

Plant-basedhosomaki(6pieces)
Avocadohosomaki(vgn)£4.35
Cucumberkappamaki(vgn)£4.35

Futomaki(4pieces)
Californiaavocado&crabstick£6.80
Grilledsalmonskin,redonion&lettuce£6.80
Salmon&avocadowithmasago(gfavailable)£9.80
Salmonkatsu&mustardmayo£9.80
Spicytunawithchillimayo£10.50
Spicysalmon&avowithkimchimayo£10.50

Plant-basedfutomaki(4pieces)

Californiaw/vegan'crabstick'(vgn)£8.80

VeganÔsalmonÕ&avocado(vgn)£9.80

SpicyveganÔtunaÕwithchillimayo(vgn)£9.80

Tofu,greenleaf,sundriedtomato,red£8.80
onion&cucumber(vgn)

Crunchysweetpotatotempura&avowith£8.80
sweetkabayakisauce(vgn)

Inaritofu,celery,redonion,£8.80
lettuce,sun-driedtomato(vgn)

 

ÔALL-FLAMED-UPÕ

seared

TEPPANYAKI-STYLETUNA
£8.95

FouryellowÞntunasashimipieces,ßash-
searedtobringoutthefullßavourofthisÞsh.

Drizzledwithsweetkabayakisauce

Weblow-torchtheÔnettaÕÞshthendrizzlewitha
sweetsoykabayakisauce-amust-try!

SALMONNIGIRI
£9.95
(4pieces)

 

 

ENJOYYOURSUSHI
WITHMISOSOUP!

Classicmiso(vgn)£3.25
Spicychillimiso(vgn)£3.50

Spicymushroommiso(vgn)£3.95

 

WINNERofBrightonÕsMostSustainableRestaurant

#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk
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£4.70
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£4.70
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£4.20

 

VEGANSUSHIPLATTER
£30-£60(youchoose!)

TEMAKI&GUNKAN
Temakihandrolls(1temakiperserving)
Eatthesewhiletheseaweedisstillcrispy!

Californiaavocado&crabstick£4.20
Grilledsalmonskin&springonion£4.20
Prawntempura&avocado£5.40
Salmon&avocado£5.40
Spicytuna&springonion£5.60

Plant-basedtemakihandrolls
Californiaavocado&veganÔcrabstickÕ(vgn)£4.20
VeganÔprawnÕtempura&avocado(vgn)£5.40
VeganÔsalmonÕ&avocado(vgn)£5.40

SpicyveganÔtunaÕ&springonion(vgn)£5.40
Avocado(vgn)£3.90
Umeboshipickledplum&cucumber(vgn)£4.90

ÔBattleshipÕgunkan(2gunkanperserving)

Masago£5.60
ÔNegitoroÕtunatartare£7.90

NIGIRI&SASHIMI
Nigiri(2pieces)
Tamagoomelette(v)£3.40

Mackerel£4.20

Salmon£4.20

Tuna£4.90

TigerPrawn£4.90

Seabass&yuzuchillipepper£4.90

Plant-basednigiri(2pieces)
VeganSalmon(vgn)£4.90

VeganTuna(vgn)£4.90

Inaritofuparcels(vgn)£2.90

Sashimi
Salmon(3pieces)£4.90

Mackerelsashimi(4pieces)£4.90

Seabasssashimi(4pieces)£5.40

YellowÞntunasashimi(3pieces)£5.40

Plant-basedsashimi
VeganÔsalmonÕsashimi(3pieces)(vgn)£5.40
VeganÔtunaÕsashimi(3pieces)(vgn)£5.40

£2.90
Wednesday-Sunday

allplatesfromtheconveyor*

50%
Monday&Tuesday

Moshimofoodat50%*

MOSHIMOMembersgettoenjoyALLPLATEStakenfromthe
conveyor-beltforjust£2.90eachWednesday-Sunday*

 

 

 

BecomeaMOSHIMOMember
Itmakesyouhappy

Itcostsjust£2permonth.
.

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybookÈ

£35

TEMAKI PARTY TIME

*Please ask us formore details. Min 2 people. Booking essential

1. we give you a short demonstration
2. we give you the ingredients
3. you have funmaking your own temaki handrolls

For parties, for Christmas, or just simply for a laugh

  *

MOREISHMAKI
(6 pieces)

ÔNikkeiÕ style uramaki servedwith yummy
toppings, sauces & ßavouredmayo

ÔKali KaliÕ California £12.10
California crabstick uramaki toppedwith

seabass ceviche, chilli pieces, crunchy onion&
black pepper, with lashings of chilli mayo

ÔPeko PekoÕ Spicy Tuna £13.65
Spicy tuna uramaki toppedwith kimchimayo and
a sweet kabayaki sauce. Sprinkledwith crispy onion

and freshly sliced spring onion and chilli

ÔNico NicoÕ Salmon & Avo £13.10
Salmon& avocado uramaki toppedwith prawn,
nori powder, tempura crumb, servedwith kimchi

mayo and our famous sweet teriyaki sauce

ÔPiri PiriÕ Spicy Salmon & Avo £13.10
Spicy Salmon and avocado uramaki servedwith
chilli mayo, spring onion and red amaranth

ÔSaba SabaÕ Salmon Katsu £12.10
Salmon katsuwith celery uramaki drizzled

withmustardmayo and kimchimayo, toppedwith
masago and chilli

PLANT-BASEDMOREISHMAKI
(6 pieces)

Vegan ÔKali KaliÕ California (vgn) £11.10
Vegan ÔcrabstickÕ & avocado uramaki drizzled

with tangy citrus sauce, chilli pieces, crunchy onion
&black pepper, with lashings of veganmayo

and chilli ketchup

Vegan ÔNico NicoÕ Salmon & Avo (vgn) £13.65
Vegan ÔsalmonÕ & avocado uramaki toppedwith
vegan ÔprawnÕ, veganmayo and our teriyaki sauce

Vegan ÔPeko PekoÕ Spicy Tuna (vgn) £13.65
Spicy vegan ÔtunaÕ uramaki toppedwith chilli ketchup,

veganmayo, and a sweet kabayaki sauce. Sprinkledwith
crispy onion, freshly sliced spring onion and chilli

ÔSaku SakuÕ Sweet Potato Tempura (vgn) £11.10
Crunchy sweet potato tempura rolledwith avocado,

then toppedwith tempura crumb, nori powder,
veganmayo and sweet kabayaki sauce

from our

CONVEYOR BELT
Our plates on the conveyor are colour-coded

according to price and also indicates our plant-based dishes

 

WARM PRAWN& CRABMAKI
(6 pieces)

Prawn tempuramaki £12.10
(for gluten-free ßour add £1)

Uramakiwith freshly fried tempura prawn
servedwith our homemade teriyaki sauce or kimchimayo

Vegan ÔprawnÕ tempuramaki (vgn) £12.10
Thismore sustainable alternative to prawn freshly fried

is very good! Servedwith teriyaki sauce

Soft-shell crab tempuramaki £12.40
Uramakiwith freshly fried andwarm tempura crab,

servedwith kimchimayo ormustardmayo

Turnme over for Kozara
ÔtapasÕ, Gyoza, HotMains,

Burgers & Noodles

SUSHI BOATS
£40 - £100 (you choose!)

Let our chefs surprise you in the
traditional ÔomakaseÕ-style

HOSOMAKI & FUTOMAKI

Hosomaki (6 pieces)
Salmon hosomaki £5.10
Tuna tekkamaki £5.10

Plant-based hosomaki (6 pieces)
Avocado hosomaki (vgn) £4.35
Cucumber kappamaki (vgn) £4.35

Futomaki (4 pieces)
California avocado& crabstick £6.80
Grilled salmon skin, red onion& lettuce £6.80
Salmon & avocado with masago (gf available) £9.80
Salmon katsu &mustard mayo £9.80
Spicy tuna with chilli mayo £10.50
Spicy salmon & avo with kimchi mayo £10.50

Plant-based futomaki (4 pieces)

California w/ vegan 'crabstick' (vgn) £8.80

Vegan ÔsalmonÕ & avocado (vgn) £9.80

Spicy vegan ÔtunaÕ with chilli mayo (vgn) £9.80

Tofu, green leaf, sun dried tomato, red £8.80
onion& cucumber (vgn)

Crunchy sweet potato tempura & avowith £8.80
sweet kabayaki sauce (vgn)

Inari tofu, celery, red onion, £8.80
lettuce, sun-dried tomato (vgn)

 

ÔALL-FLAMED-UPÕ

seared

TEPPANYAKI-STYLE TUNA
£8.95

Four yellowÞn tuna sashimi pieces,ßash-
seared to bring out the full ßavour of this Þsh.

Drizzledwith sweet kabayaki sauce

Weblow-torch the ÔnettaÕ Þsh then drizzlewith a
sweet soy kabayaki sauce - amust-try!

SALMONNIGIRI
£9.95

(4 pieces)

 

 

ENJOY YOUR SUSHI
WITHMISO SOUP!

Classic miso (vgn) £3.25
Spicy chilli miso (vgn) £3.50

Spicy mushroommiso (vgn) £3.95

 

WINNER of BrightonÕs Most Sustainable Restaurant

#ClearConscienceEating

moshimo.co.uk | FB: MoshimoBrighton | Twitter: MoshimoBrighton | Instagram: MoshimoBrighton

Sign up for 50%MOSHIMOMadness
Itemsmarked   are not available at half price onMOSHIMOMember days

No restaurant has donemore to end overÞshing
www.Þshlove.co.uk

 

 

 

 

   

yellow
£4.40

(IÕm always vegan)

red
£3.40

pink
£4.90

(IÕm always vegan)

black
£4.90

orange
£2.90

(IÕm always vegan)

green
£5.40

edamame bowl
£4.80

(IÕm vegan too!)

patterned blue
(dessert)
£4.70

(IÕm always vegan)

blue
(dessert)
£4.70

grey
£4.20

 

VEGAN SUSHI PLATTER
£30 - £60 (you choose!)

TEMAKI & GUNKAN
Temaki handrolls (1 temaki per serving)
Eat thesewhile the seaweed is still crispy!

California avocado& crabstick £4.20
Grilled salmon skin & spring onion £4.20
Prawn tempura & avocado £5.40
Salmon& avocado £5.40
Spicy tuna& spring onion £5.60

Plant-based temaki handrolls
California avocado& vegan ÔcrabstickÕ (vgn) £4.20
Vegan ÔprawnÕ tempura & avocado (vgn) £5.40
Vegan ÔsalmonÕ & avocado (vgn) £5.40

Spicy vegan ÔtunaÕ & spring onion (vgn) £5.40
Avocado (vgn) £3.90
Umeboshi pickled plum& cucumber (vgn) £4.90

ÔBattleshipÕ gunkan (2 gunkan per serving)

Masago £5.60
ÔNegitoroÕ tuna tartare £7.90

NIGIRI & SASHIMI
Nigiri (2 pieces)
Tamago omelette (v) £3.40

Mackerel £4.20

Salmon £4.20

Tuna £4.90

Tiger Prawn £4.90

Sea bass & yuzu chilli pepper £4.90

Plant-based nigiri (2 pieces)
Vegan Salmon (vgn) £4.90

Vegan Tuna (vgn) £4.90

Inari tofu parcels (vgn) £2.90

Sashimi
Salmon (3 pieces) £4.90

Mackerel sashimi (4 pieces) £4.90

Seabass sashimi (4 pieces) £5.40

YellowÞn tuna sashimi (3 pieces) £5.40

Plant-based sashimi
Vegan ÔsalmonÕ sashimi (3 pieces) (vgn) £5.40
Vegan ÔtunaÕ sashimi (3 pieces) (vgn) £5.40

£2.90
Wednesday-Sunday

all plates from the conveyor*50%
Monday & Tuesday

Moshimo food at 50%*

MOSHIMOMembers get to enjoy ALL PLATES taken from the
conveyor-belt for just £2.90 eachWednesday - Sunday*

 

 

 

Become aMOSHIMOMember
It makes you happy

It costs just £2 per month.
.

(v) = vegetarian (vgn) = vegan Our soy sauce is gluten free. Our food is produced in a kitchen which handles egg, Þsh, soya, milk, nuts, gluten, mustard, sesame seeds, sulphur dioxide, crustraceans, molluscs and celery. If you have an allergy, please ask for our allergy book È

£35

TEMAKIPARTYTIME

*Pleaseaskusformoredetails.Min2people.Bookingessential

1.wegiveyouashortdemonstration
2.wegiveyoutheingredients
3.youhavefunmakingyourowntemakihandrolls

Forparties,forChristmas,orjustsimplyforalaugh

 *

MOREISHMAKI
(6pieces)

ÔNikkeiÕstyleuramakiservedwithyummy
toppings,sauces&ßavouredmayo

ÔKaliKaliÕCalifornia£12.10
Californiacrabstickuramakitoppedwith

seabassceviche,chillipieces,crunchyonion&
blackpepper,withlashingsofchillimayo

ÔPekoPekoÕSpicyTuna£13.65
Spicytunauramakitoppedwithkimchimayoand
asweetkabayakisauce.Sprinkledwithcrispyonion

andfreshlyslicedspringonionandchilli

ÔNicoNicoÕSalmon&Avo£13.10
Salmon&avocadouramakitoppedwithprawn,
noripowder,tempuracrumb,servedwithkimchi

mayoandourfamoussweetteriyakisauce

ÔPiriPiriÕSpicySalmon&Avo£13.10
SpicySalmonandavocadouramakiservedwith
chillimayo,springonionandredamaranth

ÔSabaSabaÕSalmonKatsu£12.10
Salmonkatsuwithceleryuramakidrizzled

withmustardmayoandkimchimayo,toppedwith
masagoandchilli

PLANT-BASEDMOREISHMAKI
(6pieces)

VeganÔKaliKaliÕCalifornia(vgn)£11.10
VeganÔcrabstickÕ&avocadouramakidrizzled

withtangycitrussauce,chillipieces,crunchyonion
&blackpepper,withlashingsofveganmayo

andchilliketchup

VeganÔNicoNicoÕSalmon&Avo(vgn)£13.65
VeganÔsalmonÕ&avocadouramakitoppedwith
veganÔprawnÕ,veganmayoandourteriyakisauce

VeganÔPekoPekoÕSpicyTuna(vgn)£13.65
SpicyveganÔtunaÕuramakitoppedwithchilliketchup,

veganmayo,andasweetkabayakisauce.Sprinkledwith
crispyonion,freshlyslicedspringonionandchilli

ÔSakuSakuÕSweetPotatoTempura(vgn)£11.10
Crunchysweetpotatotempurarolledwithavocado,

thentoppedwithtempuracrumb,noripowder,
veganmayoandsweetkabayakisauce

fromour

CONVEYORBELT
Ourplatesontheconveyorarecolour-coded

accordingtopriceandalsoindicatesourplant-baseddishes

 

WARMPRAWN&CRABMAKI
(6pieces)

Prawntempuramaki£12.10
(forgluten-freeßouradd£1)

Uramakiwithfreshlyfriedtempuraprawn
servedwithourhomemadeteriyakisauceorkimchimayo

VeganÔprawnÕtempuramaki(vgn)£12.10
Thismoresustainablealternativetoprawnfreshlyfried

isverygood!Servedwithteriyakisauce

Soft-shellcrabtempuramaki£12.40
Uramakiwithfreshlyfriedandwarmtempuracrab,

servedwithkimchimayoormustardmayo

TurnmeoverforKozara
ÔtapasÕ,Gyoza,HotMains,

Burgers&Noodles

SUSHIBOATS
£40-£100(youchoose!)

Letourchefssurpriseyouinthe
traditionalÔomakaseÕ-style

HOSOMAKI&FUTOMAKI

Hosomaki(6pieces)
Salmonhosomaki£5.10
Tunatekkamaki£5.10

Plant-basedhosomaki(6pieces)
Avocadohosomaki(vgn)£4.35
Cucumberkappamaki(vgn)£4.35

Futomaki(4pieces)
Californiaavocado&crabstick£6.80
Grilledsalmonskin,redonion&lettuce£6.80
Salmon&avocadowithmasago(gfavailable)£9.80
Salmonkatsu&mustardmayo£9.80
Spicytunawithchillimayo£10.50
Spicysalmon&avowithkimchimayo£10.50

Plant-basedfutomaki(4pieces)

Californiaw/vegan'crabstick'(vgn)£8.80

VeganÔsalmonÕ&avocado(vgn)£9.80

SpicyveganÔtunaÕwithchillimayo(vgn)£9.80

Tofu,greenleaf,sundriedtomato,red£8.80
onion&cucumber(vgn)

Crunchysweetpotatotempura&avowith£8.80
sweetkabayakisauce(vgn)

Inaritofu,celery,redonion,£8.80
lettuce,sun-driedtomato(vgn)

 

ÔALL-FLAMED-UPÕ

seared

TEPPANYAKI-STYLETUNA
£8.95

FouryellowÞntunasashimipieces,ßash-
searedtobringoutthefullßavourofthisÞsh.

Drizzledwithsweetkabayakisauce

Weblow-torchtheÔnettaÕÞshthendrizzlewitha
sweetsoykabayakisauce-amust-try!

SALMONNIGIRI
£9.95

(4pieces)

 

 

ENJOYYOURSUSHI
WITHMISOSOUP!

Classicmiso(vgn)£3.25
Spicychillimiso(vgn)£3.50

Spicymushroommiso(vgn)£3.95

 

WINNERofBrightonÕsMostSustainableRestaurant

#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk
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VEGANSUSHIPLATTER
£30-£60(youchoose!)

TEMAKI&GUNKAN
Temakihandrolls(1temakiperserving)
Eatthesewhiletheseaweedisstillcrispy!

Californiaavocado&crabstick£4.20
Grilledsalmonskin&springonion£4.20
Prawntempura&avocado£5.40
Salmon&avocado£5.40
Spicytuna&springonion£5.60

Plant-basedtemakihandrolls
Californiaavocado&veganÔcrabstickÕ(vgn)£4.20
VeganÔprawnÕtempura&avocado(vgn)£5.40
VeganÔsalmonÕ&avocado(vgn)£5.40

SpicyveganÔtunaÕ&springonion(vgn)£5.40
Avocado(vgn)£3.90
Umeboshipickledplum&cucumber(vgn)£4.90

ÔBattleshipÕgunkan(2gunkanperserving)

Masago£5.60
ÔNegitoroÕtunatartare£7.90

NIGIRI&SASHIMI
Nigiri(2pieces)
Tamagoomelette(v)£3.40

Mackerel£4.20

Salmon£4.20

Tuna£4.90

TigerPrawn£4.90

Seabass&yuzuchillipepper£4.90

Plant-basednigiri(2pieces)
VeganSalmon(vgn)£4.90

VeganTuna(vgn)£4.90

Inaritofuparcels(vgn)£2.90

Sashimi
Salmon(3pieces)£4.90

Mackerelsashimi(4pieces)£4.90

Seabasssashimi(4pieces)£5.40

YellowÞntunasashimi(3pieces)£5.40

Plant-basedsashimi
VeganÔsalmonÕsashimi(3pieces)(vgn)£5.40
VeganÔtunaÕsashimi(3pieces)(vgn)£5.40

£2.90
Wednesday-Sunday

allplatesfromtheconveyor* 50%
Monday&Tuesday

Moshimofoodat50%*

MOSHIMOMembersgettoenjoyALLPLATEStakenfromthe
conveyor-beltforjust£2.90eachWednesday-Sunday*

 

 

 

BecomeaMOSHIMOMember
Itmakesyouhappy

Itcostsjust£2permonth.
.

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybookÈ

£35

TEMAKIPARTYTIME

*Pleaseaskusformoredetails.Min2people.Bookingessential

1.wegiveyouashortdemonstration
2.wegiveyoutheingredients
3.youhavefunmakingyourowntemakihandrolls

Forparties,forChristmas,orjustsimplyforalaugh

 *

MOREISHMAKI
(6pieces)

ÔNikkeiÕstyleuramakiservedwithyummy
toppings,sauces&ßavouredmayo

ÔKaliKaliÕCalifornia£12.10
Californiacrabstickuramakitoppedwith

seabassceviche,chillipieces,crunchyonion&
blackpepper,withlashingsofchillimayo

ÔPekoPekoÕSpicyTuna£13.65
Spicytunauramakitoppedwithkimchimayoand
asweetkabayakisauce.Sprinkledwithcrispyonion

andfreshlyslicedspringonionandchilli

ÔNicoNicoÕSalmon&Avo£13.10
Salmon&avocadouramakitoppedwithprawn,
noripowder,tempuracrumb,servedwithkimchi

mayoandourfamoussweetteriyakisauce

ÔPiriPiriÕSpicySalmon&Avo£13.10
SpicySalmonandavocadouramakiservedwith
chillimayo,springonionandredamaranth

ÔSabaSabaÕSalmonKatsu£12.10
Salmonkatsuwithceleryuramakidrizzled

withmustardmayoandkimchimayo,toppedwith
masagoandchilli

PLANT-BASEDMOREISHMAKI
(6pieces)

VeganÔKaliKaliÕCalifornia(vgn)£11.10
VeganÔcrabstickÕ&avocadouramakidrizzled

withtangycitrussauce,chillipieces,crunchyonion
&blackpepper,withlashingsofveganmayo

andchilliketchup

VeganÔNicoNicoÕSalmon&Avo(vgn)£13.65
VeganÔsalmonÕ&avocadouramakitoppedwith
veganÔprawnÕ,veganmayoandourteriyakisauce

VeganÔPekoPekoÕSpicyTuna(vgn)£13.65
SpicyveganÔtunaÕuramakitoppedwithchilliketchup,

veganmayo,andasweetkabayakisauce.Sprinkledwith
crispyonion,freshlyslicedspringonionandchilli

ÔSakuSakuÕSweetPotatoTempura(vgn)£11.10
Crunchysweetpotatotempurarolledwithavocado,

thentoppedwithtempuracrumb,noripowder,
veganmayoandsweetkabayakisauce

fromour

CONVEYORBELT
Ourplatesontheconveyorarecolour-coded

accordingtopriceandalsoindicatesourplant-baseddishes

 

WARMPRAWN&CRABMAKI
(6pieces)

Prawntempuramaki£12.10
(forgluten-freeßouradd£1)

Uramakiwithfreshlyfriedtempuraprawn
servedwithourhomemadeteriyakisauceorkimchimayo

VeganÔprawnÕtempuramaki(vgn)£12.10
Thismoresustainablealternativetoprawnfreshlyfried

isverygood!Servedwithteriyakisauce

Soft-shellcrabtempuramaki£12.40
Uramakiwithfreshlyfriedandwarmtempuracrab,

servedwithkimchimayoormustardmayo

TurnmeoverforKozara
ÔtapasÕ,Gyoza,HotMains,

Burgers&Noodles

SUSHIBOATS
£40-£100(youchoose!)

Letourchefssurpriseyouinthe
traditionalÔomakaseÕ-style

HOSOMAKI&FUTOMAKI

Hosomaki(6pieces)
Salmonhosomaki£5.10
Tunatekkamaki£5.10

Plant-basedhosomaki(6pieces)
Avocadohosomaki(vgn)£4.35
Cucumberkappamaki(vgn)£4.35

Futomaki(4pieces)
Californiaavocado&crabstick£6.80
Grilledsalmonskin,redonion&lettuce£6.80
Salmon&avocadowithmasago(gfavailable)£9.80
Salmonkatsu&mustardmayo£9.80
Spicytunawithchillimayo£10.50
Spicysalmon&avowithkimchimayo£10.50

Plant-basedfutomaki(4pieces)

Californiaw/vegan'crabstick'(vgn)£8.80

VeganÔsalmonÕ&avocado(vgn)£9.80

SpicyveganÔtunaÕwithchillimayo(vgn)£9.80

Tofu,greenleaf,sundriedtomato,red£8.80
onion&cucumber(vgn)

Crunchysweetpotatotempura&avowith£8.80
sweetkabayakisauce(vgn)

Inaritofu,celery,redonion,£8.80
lettuce,sun-driedtomato(vgn)

 

ÔALL-FLAMED-UPÕ

seared

TEPPANYAKI-STYLETUNA
£8.95

FouryellowÞntunasashimipieces,ßash-
searedtobringoutthefullßavourofthisÞsh.

Drizzledwithsweetkabayakisauce

Weblow-torchtheÔnettaÕÞshthendrizzlewitha
sweetsoykabayakisauce-amust-try!

SALMONNIGIRI
£9.95

(4pieces)

 

 

ENJOYYOURSUSHI
WITHMISOSOUP!

Classicmiso(vgn)£3.25
Spicychillimiso(vgn)£3.50

Spicymushroommiso(vgn)£3.95

 

WINNERofBrightonÕsMostSustainableRestaurant

#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk
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VEGANSUSHIPLATTER
£30-£60(youchoose!)

TEMAKI&GUNKAN
Temakihandrolls(1temakiperserving)
Eatthesewhiletheseaweedisstillcrispy!

Californiaavocado&crabstick£4.20
Grilledsalmonskin&springonion£4.20
Prawntempura&avocado£5.40
Salmon&avocado£5.40
Spicytuna&springonion£5.60

Plant-basedtemakihandrolls
Californiaavocado&veganÔcrabstickÕ(vgn)£4.20
VeganÔprawnÕtempura&avocado(vgn)£5.40
VeganÔsalmonÕ&avocado(vgn)£5.40

SpicyveganÔtunaÕ&springonion(vgn)£5.40
Avocado(vgn)£3.90
Umeboshipickledplum&cucumber(vgn)£4.90

ÔBattleshipÕgunkan(2gunkanperserving)

Masago£5.60
ÔNegitoroÕtunatartare£7.90

NIGIRI&SASHIMI
Nigiri(2pieces)
Tamagoomelette(v)£3.40

Mackerel£4.20

Salmon£4.20

Tuna£4.90

TigerPrawn£4.90

Seabass&yuzuchillipepper£4.90

Plant-basednigiri(2pieces)
VeganSalmon(vgn)£4.90

VeganTuna(vgn)£4.90

Inaritofuparcels(vgn)£2.90

Sashimi
Salmon(3pieces)£4.90

Mackerelsashimi(4pieces)£4.90

Seabasssashimi(4pieces)£5.40

YellowÞntunasashimi(3pieces)£5.40

Plant-basedsashimi
VeganÔsalmonÕsashimi(3pieces)(vgn)£5.40
VeganÔtunaÕsashimi(3pieces)(vgn)£5.40

£2.90
Wednesday-Sunday

allplatesfromtheconveyor* 50%
Monday&Tuesday

Moshimofoodat50%*

MOSHIMOMembersgettoenjoyALLPLATEStakenfromthe
conveyor-beltforjust£2.90eachWednesday-Sunday*

 

 

 

BecomeaMOSHIMOMember
Itmakesyouhappy

Itcostsjust£2permonth.
.

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybookÈ

£35

TEMAKIPARTYTIME

*Pleaseaskusformoredetails.Min2people.Bookingessential

1.wegiveyouashortdemonstration
2.wegiveyoutheingredients
3.youhavefunmakingyourowntemakihandrolls

Forparties,forChristmas,orjustsimplyforalaugh

 *

MOREISHMAKI
(6pieces)

ÔNikkeiÕstyleuramakiservedwithyummy
toppings,sauces&ßavouredmayo

ÔKaliKaliÕCalifornia£12.10
Californiacrabstickuramakitoppedwith

seabassceviche,chillipieces,crunchyonion&
blackpepper,withlashingsofchillimayo

ÔPekoPekoÕSpicyTuna£13.65
Spicytunauramakitoppedwithkimchimayoand
asweetkabayakisauce.Sprinkledwithcrispyonion

andfreshlyslicedspringonionandchilli

ÔNicoNicoÕSalmon&Avo£13.10
Salmon&avocadouramakitoppedwithprawn,
noripowder,tempuracrumb,servedwithkimchi

mayoandourfamoussweetteriyakisauce

ÔPiriPiriÕSpicySalmon&Avo£13.10
SpicySalmonandavocadouramakiservedwith
chillimayo,springonionandredamaranth

ÔSabaSabaÕSalmonKatsu£12.10
Salmonkatsuwithceleryuramakidrizzled

withmustardmayoandkimchimayo,toppedwith
masagoandchilli

PLANT-BASEDMOREISHMAKI
(6pieces)

VeganÔKaliKaliÕCalifornia(vgn)£11.10
VeganÔcrabstickÕ&avocadouramakidrizzled

withtangycitrussauce,chillipieces,crunchyonion
&blackpepper,withlashingsofveganmayo

andchilliketchup

VeganÔNicoNicoÕSalmon&Avo(vgn)£13.65
VeganÔsalmonÕ&avocadouramakitoppedwith
veganÔprawnÕ,veganmayoandourteriyakisauce

VeganÔPekoPekoÕSpicyTuna(vgn)£13.65
SpicyveganÔtunaÕuramakitoppedwithchilliketchup,

veganmayo,andasweetkabayakisauce.Sprinkledwith
crispyonion,freshlyslicedspringonionandchilli

ÔSakuSakuÕSweetPotatoTempura(vgn)£11.10
Crunchysweetpotatotempurarolledwithavocado,

thentoppedwithtempuracrumb,noripowder,
veganmayoandsweetkabayakisauce

fromour

CONVEYORBELT
Ourplatesontheconveyorarecolour-coded

accordingtopriceandalsoindicatesourplant-baseddishes

 

WARMPRAWN&CRABMAKI
(6pieces)

Prawntempuramaki£12.10
(forgluten-freeßouradd£1)

Uramakiwithfreshlyfriedtempuraprawn
servedwithourhomemadeteriyakisauceorkimchimayo

VeganÔprawnÕtempuramaki(vgn)£12.10
Thismoresustainablealternativetoprawnfreshlyfried

isverygood!Servedwithteriyakisauce

Soft-shellcrabtempuramaki£12.40
Uramakiwithfreshlyfriedandwarmtempuracrab,

servedwithkimchimayoormustardmayo

TurnmeoverforKozara
ÔtapasÕ,Gyoza,HotMains,

Burgers&Noodles

SUSHIBOATS
£40-£100(youchoose!)

Letourchefssurpriseyouinthe
traditionalÔomakaseÕ-style

HOSOMAKI&FUTOMAKI

Hosomaki(6pieces)
Salmonhosomaki£5.10
Tunatekkamaki£5.10

Plant-basedhosomaki(6pieces)
Avocadohosomaki(vgn)£4.35
Cucumberkappamaki(vgn)£4.35

Futomaki(4pieces)
Californiaavocado&crabstick£6.80
Grilledsalmonskin,redonion&lettuce£6.80
Salmon&avocadowithmasago(gfavailable)£9.80
Salmonkatsu&mustardmayo£9.80
Spicytunawithchillimayo£10.50
Spicysalmon&avowithkimchimayo£10.50

Plant-basedfutomaki(4pieces)

Californiaw/vegan'crabstick'(vgn)£8.80

VeganÔsalmonÕ&avocado(vgn)£9.80

SpicyveganÔtunaÕwithchillimayo(vgn)£9.80

Tofu,greenleaf,sundriedtomato,red£8.80
onion&cucumber(vgn)

Crunchysweetpotatotempura&avowith£8.80
sweetkabayakisauce(vgn)

Inaritofu,celery,redonion,£8.80
lettuce,sun-driedtomato(vgn)

 

ÔALL-FLAMED-UPÕ

seared

TEPPANYAKI-STYLETUNA
£8.95

FouryellowÞntunasashimipieces,ßash-
searedtobringoutthefullßavourofthisÞsh.

Drizzledwithsweetkabayakisauce

Weblow-torchtheÔnettaÕÞshthendrizzlewitha
sweetsoykabayakisauce-amust-try!

SALMONNIGIRI
£9.95

(4pieces)

 

 

ENJOYYOURSUSHI
WITHMISOSOUP!

Classicmiso(vgn)£3.25
Spicychillimiso(vgn)£3.50

Spicymushroommiso(vgn)£3.95

 

WINNERofBrightonÕsMostSustainableRestaurant

#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk

 

 

 

 

  

yellow
£4.40

(IÕmalwaysvegan)

red
£3.40

pink
£4.90

(IÕmalwaysvegan)

black
£4.90

orange
£2.90

(IÕmalwaysvegan)

green
£5.40

edamamebowl
£4.80

(IÕmvegantoo!)

patternedblue
(dessert)
£4.70

(IÕmalwaysvegan)

blue
(dessert)
£4.70

grey
£4.20

 

VEGANSUSHIPLATTER
£30-£60(youchoose!)

TEMAKI&GUNKAN
Temakihandrolls(1temakiperserving)
Eatthesewhiletheseaweedisstillcrispy!

Californiaavocado&crabstick£4.20
Grilledsalmonskin&springonion£4.20
Prawntempura&avocado£5.40
Salmon&avocado£5.40
Spicytuna&springonion£5.60

Plant-basedtemakihandrolls
Californiaavocado&veganÔcrabstickÕ(vgn)£4.20
VeganÔprawnÕtempura&avocado(vgn)£5.40
VeganÔsalmonÕ&avocado(vgn)£5.40

SpicyveganÔtunaÕ&springonion(vgn)£5.40
Avocado(vgn)£3.90
Umeboshipickledplum&cucumber(vgn)£4.90

ÔBattleshipÕgunkan(2gunkanperserving)

Masago£5.60
ÔNegitoroÕtunatartare£7.90

NIGIRI&SASHIMI
Nigiri(2pieces)
Tamagoomelette(v)£3.40

Mackerel£4.20

Salmon£4.20

Tuna£4.90

TigerPrawn£4.90

Seabass&yuzuchillipepper£4.90

Plant-basednigiri(2pieces)
VeganSalmon(vgn)£4.90

VeganTuna(vgn)£4.90

Inaritofuparcels(vgn)£2.90

Sashimi
Salmon(3pieces)£4.90

Mackerelsashimi(4pieces)£4.90

Seabasssashimi(4pieces)£5.40

YellowÞntunasashimi(3pieces)£5.40

Plant-basedsashimi
VeganÔsalmonÕsashimi(3pieces)(vgn)£5.40
VeganÔtunaÕsashimi(3pieces)(vgn)£5.40

£2.90
Wednesday-Sunday

allplatesfromtheconveyor* 50%
Monday&Tuesday

Moshimofoodat50%*

MOSHIMOMembersgettoenjoyALLPLATEStakenfromthe
conveyor-beltforjust£2.90eachWednesday-Sunday*

 

 

 

BecomeaMOSHIMOMember
Itmakesyouhappy

Itcostsjust£2permonth.
.

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybookÈ

£35

TEMAKIPARTYTIME

*Pleaseaskusformoredetails.Min2people.Bookingessential

1.wegiveyouashortdemonstration
2.wegiveyoutheingredients
3.youhavefunmakingyourowntemakihandrolls

Forparties,forChristmas,orjustsimplyforalaugh

 *

MOREISHMAKI
(6pieces)

ÔNikkeiÕstyleuramakiservedwithyummy
toppings,sauces&ßavouredmayo

ÔKaliKaliÕCalifornia£12.10
Californiacrabstickuramakitoppedwith

seabassceviche,chillipieces,crunchyonion&
blackpepper,withlashingsofchillimayo

ÔPekoPekoÕSpicyTuna£13.65
Spicytunauramakitoppedwithkimchimayoand
asweetkabayakisauce.Sprinkledwithcrispyonion

andfreshlyslicedspringonionandchilli

ÔNicoNicoÕSalmon&Avo£13.10
Salmon&avocadouramakitoppedwithprawn,
noripowder,tempuracrumb,servedwithkimchi

mayoandourfamoussweetteriyakisauce

ÔPiriPiriÕSpicySalmon&Avo£13.10
SpicySalmonandavocadouramakiservedwith
chillimayo,springonionandredamaranth

ÔSabaSabaÕSalmonKatsu£12.10
Salmonkatsuwithceleryuramakidrizzled

withmustardmayoandkimchimayo,toppedwith
masagoandchilli

PLANT-BASEDMOREISHMAKI
(6pieces)

VeganÔKaliKaliÕCalifornia(vgn)£11.10
VeganÔcrabstickÕ&avocadouramakidrizzled

withtangycitrussauce,chillipieces,crunchyonion
&blackpepper,withlashingsofveganmayo

andchilliketchup

VeganÔNicoNicoÕSalmon&Avo(vgn)£13.65
VeganÔsalmonÕ&avocadouramakitoppedwith
veganÔprawnÕ,veganmayoandourteriyakisauce

VeganÔPekoPekoÕSpicyTuna(vgn)£13.65
SpicyveganÔtunaÕuramakitoppedwithchilliketchup,

veganmayo,andasweetkabayakisauce.Sprinkledwith
crispyonion,freshlyslicedspringonionandchilli

ÔSakuSakuÕSweetPotatoTempura(vgn)£11.10
Crunchysweetpotatotempurarolledwithavocado,

thentoppedwithtempuracrumb,noripowder,
veganmayoandsweetkabayakisauce

fromour

CONVEYORBELT
Ourplatesontheconveyorarecolour-coded

accordingtopriceandalsoindicatesourplant-baseddishes

 

WARMPRAWN&CRABMAKI
(6pieces)

Prawntempuramaki£12.10
(forgluten-freeßouradd£1)

Uramakiwithfreshlyfriedtempuraprawn
servedwithourhomemadeteriyakisauceorkimchimayo

VeganÔprawnÕtempuramaki(vgn)£12.10
Thismoresustainablealternativetoprawnfreshlyfried

isverygood!Servedwithteriyakisauce

Soft-shellcrabtempuramaki£12.40
Uramakiwithfreshlyfriedandwarmtempuracrab,

servedwithkimchimayoormustardmayo

TurnmeoverforKozara
ÔtapasÕ,Gyoza,HotMains,

Burgers&Noodles

SUSHIBOATS
£40-£100(youchoose!)

Letourchefssurpriseyouinthe
traditionalÔomakaseÕ-style

HOSOMAKI&FUTOMAKI

Hosomaki(6pieces)
Salmonhosomaki£5.10
Tunatekkamaki£5.10

Plant-basedhosomaki(6pieces)
Avocadohosomaki(vgn)£4.35
Cucumberkappamaki(vgn)£4.35

Futomaki(4pieces)
Californiaavocado&crabstick£6.80
Grilledsalmonskin,redonion&lettuce£6.80
Salmon&avocadowithmasago(gfavailable)£9.80
Salmonkatsu&mustardmayo£9.80
Spicytunawithchillimayo£10.50
Spicysalmon&avowithkimchimayo£10.50

Plant-basedfutomaki(4pieces)

Californiaw/vegan'crabstick'(vgn)£8.80

VeganÔsalmonÕ&avocado(vgn)£9.80

SpicyveganÔtunaÕwithchillimayo(vgn)£9.80

Tofu,greenleaf,sundriedtomato,red£8.80
onion&cucumber(vgn)

Crunchysweetpotatotempura&avowith£8.80
sweetkabayakisauce(vgn)

Inaritofu,celery,redonion,£8.80
lettuce,sun-driedtomato(vgn)

 

ÔALL-FLAMED-UPÕ

seared

TEPPANYAKI-STYLETUNA
£8.95

FouryellowÞntunasashimipieces,ßash-
searedtobringoutthefullßavourofthisÞsh.

Drizzledwithsweetkabayakisauce

Weblow-torchtheÔnettaÕÞshthendrizzlewitha
sweetsoykabayakisauce-amust-try!

SALMONNIGIRI
£9.95

(4pieces)

 

 

ENJOYYOURSUSHI
WITHMISOSOUP!

Classicmiso(vgn)£3.25
Spicychillimiso(vgn)£3.50

Spicymushroommiso(vgn)£3.95

 

WINNERofBrightonÕsMostSustainableRestaurant

#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk

 

 

 

 

  

yellow
£4.40

(IÕmalwaysvegan)

red
£3.40

pink
£4.90

(IÕmalwaysvegan)

black
£4.90

orange
£2.90

(IÕmalwaysvegan)

green
£5.40

edamamebowl
£4.80

(IÕmvegantoo!)

patternedblue
(dessert)
£4.70

(IÕmalwaysvegan)

blue
(dessert)
£4.70

grey
£4.20

 

VEGANSUSHIPLATTER
£30-£60(youchoose!)

TEMAKI&GUNKAN
Temakihandrolls(1temakiperserving)
Eatthesewhiletheseaweedisstillcrispy!

Californiaavocado&crabstick£4.20
Grilledsalmonskin&springonion£4.20
Prawntempura&avocado£5.40
Salmon&avocado£5.40
Spicytuna&springonion£5.60

Plant-basedtemakihandrolls
Californiaavocado&veganÔcrabstickÕ(vgn)£4.20
VeganÔprawnÕtempura&avocado(vgn)£5.40
VeganÔsalmonÕ&avocado(vgn)£5.40

SpicyveganÔtunaÕ&springonion(vgn)£5.40
Avocado(vgn)£3.90
Umeboshipickledplum&cucumber(vgn)£4.90

ÔBattleshipÕgunkan(2gunkanperserving)

Masago£5.60
ÔNegitoroÕtunatartare£7.90

NIGIRI&SASHIMI
Nigiri(2pieces)
Tamagoomelette(v)£3.40

Mackerel£4.20

Salmon£4.20

Tuna£4.90

TigerPrawn£4.90

Seabass&yuzuchillipepper£4.90

Plant-basednigiri(2pieces)
VeganSalmon(vgn)£4.90

VeganTuna(vgn)£4.90

Inaritofuparcels(vgn)£2.90

Sashimi
Salmon(3pieces)£4.90

Mackerelsashimi(4pieces)£4.90

Seabasssashimi(4pieces)£5.40

YellowÞntunasashimi(3pieces)£5.40

Plant-basedsashimi
VeganÔsalmonÕsashimi(3pieces)(vgn)£5.40
VeganÔtunaÕsashimi(3pieces)(vgn)£5.40

£2.90
Wednesday-Sunday

allplatesfromtheconveyor* 50%
Monday&Tuesday

Moshimofoodat50%*

MOSHIMOMembersgettoenjoyALLPLATEStakenfromthe
conveyor-beltforjust£2.90eachWednesday-Sunday*

 

 

 

BecomeaMOSHIMOMember
Itmakesyouhappy

Itcostsjust£2permonth.
.

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybookÈ

£35

TEMAKI PARTY TIME

*Please ask us formore details. Min 2 people. Booking essential

1. we give you a short demonstration
2. we give you the ingredients
3. you have funmaking your own temaki handrolls

For parties, for Christmas, or just simply for a laugh

  *

MOREISHMAKI
(6 pieces)

ÔNikkeiÕ style uramaki servedwith yummy
toppings, sauces & ßavouredmayo

ÔKali KaliÕ California £12.10
California crabstick uramaki toppedwith

seabass ceviche, chilli pieces, crunchy onion&
black pepper, with lashings of chilli mayo

ÔPeko PekoÕ Spicy Tuna £13.65
Spicy tuna uramaki toppedwith kimchimayo and
a sweet kabayaki sauce. Sprinkledwith crispy onion

and freshly sliced spring onion and chilli

ÔNico NicoÕ Salmon & Avo £13.10
Salmon& avocado uramaki toppedwith prawn,
nori powder, tempura crumb, servedwith kimchi

mayo and our famous sweet teriyaki sauce

ÔPiri PiriÕ Spicy Salmon & Avo £13.10
Spicy Salmon and avocado uramaki servedwith
chilli mayo, spring onion and red amaranth

ÔSaba SabaÕ Salmon Katsu £12.10
Salmon katsuwith celery uramaki drizzled

withmustardmayo and kimchimayo, toppedwith
masago and chilli

PLANT-BASEDMOREISHMAKI
(6 pieces)

Vegan ÔKali KaliÕ California (vgn) £11.10
Vegan ÔcrabstickÕ & avocado uramaki drizzled

with tangy citrus sauce, chilli pieces, crunchy onion
&black pepper, with lashings of veganmayo

and chilli ketchup

Vegan ÔNico NicoÕ Salmon & Avo (vgn) £13.65
Vegan ÔsalmonÕ & avocado uramaki toppedwith
vegan ÔprawnÕ, veganmayo and our teriyaki sauce

Vegan ÔPeko PekoÕ Spicy Tuna (vgn) £13.65
Spicy vegan ÔtunaÕ uramaki toppedwith chilli ketchup,

veganmayo, and a sweet kabayaki sauce. Sprinkledwith
crispy onion, freshly sliced spring onion and chilli

ÔSaku SakuÕ Sweet Potato Tempura (vgn) £11.10
Crunchy sweet potato tempura rolledwith avocado,

then toppedwith tempura crumb, nori powder,
veganmayo and sweet kabayaki sauce

from our

CONVEYOR BELT
Our plates on the conveyor are colour-coded

according to price and also indicates our plant-based dishes

 

WARM PRAWN& CRABMAKI
(6 pieces)

Prawn tempuramaki £12.10
(for gluten-free ßour add £1)

Uramakiwith freshly fried tempura prawn
servedwith our homemade teriyaki sauce or kimchimayo

Vegan ÔprawnÕ tempuramaki (vgn) £12.10
Thismore sustainable alternative to prawn freshly fried

is very good! Servedwith teriyaki sauce

Soft-shell crab tempuramaki £12.40
Uramakiwith freshly fried andwarm tempura crab,

servedwith kimchimayo ormustardmayo

Turnme over for Kozara
ÔtapasÕ, Gyoza, HotMains,

Burgers & Noodles

SUSHI BOATS
£40 - £100 (you choose!)

Let our chefs surprise you in the
traditional ÔomakaseÕ-style

HOSOMAKI & FUTOMAKI

Hosomaki (6 pieces)
Salmon hosomaki £5.10
Tuna tekkamaki £5.10

Plant-based hosomaki (6 pieces)
Avocado hosomaki (vgn) £4.35
Cucumber kappamaki (vgn) £4.35

Futomaki (4 pieces)
California avocado& crabstick £6.80
Grilled salmon skin, red onion& lettuce £6.80
Salmon & avocado with masago (gf available) £9.80
Salmon katsu &mustard mayo £9.80
Spicy tuna with chilli mayo £10.50
Spicy salmon & avo with kimchi mayo £10.50

Plant-based futomaki (4 pieces)

California w/ vegan 'crabstick' (vgn) £8.80

Vegan ÔsalmonÕ & avocado (vgn) £9.80

Spicy vegan ÔtunaÕ with chilli mayo (vgn) £9.80

Tofu, green leaf, sun dried tomato, red £8.80
onion& cucumber (vgn)

Crunchy sweet potato tempura & avowith £8.80
sweet kabayaki sauce (vgn)

Inari tofu, celery, red onion, £8.80
lettuce, sun-dried tomato (vgn)

 

ÔALL-FLAMED-UPÕ

seared

TEPPANYAKI-STYLE TUNA
£8.95

Four yellowÞn tuna sashimi pieces,ßash-
seared to bring out the full ßavour of this Þsh.

Drizzledwith sweet kabayaki sauce

Weblow-torch the ÔnettaÕ Þsh then drizzlewith a
sweet soy kabayaki sauce - amust-try!

SALMONNIGIRI
£9.95

(4 pieces)

 

 

ENJOY YOUR SUSHI
WITHMISO SOUP!

Classic miso (vgn) £3.25
Spicy chilli miso (vgn) £3.50

Spicy mushroommiso (vgn) £3.95

 

WINNER of BrightonÕs Most Sustainable Restaurant

#ClearConscienceEating

moshimo.co.uk | FB: MoshimoBrighton | Twitter: MoshimoBrighton | Instagram: MoshimoBrighton

Sign up for 50%MOSHIMOMadness
Itemsmarked   are not available at half price onMOSHIMOMember days

No restaurant has donemore to end overÞshing
www.Þshlove.co.uk

 

 

 

 

   

yellow
£4.40

(IÕm always vegan)

red
£3.40

pink
£4.90

(IÕm always vegan)

black
£4.90

orange
£2.90

(IÕm always vegan)

green
£5.40

edamame bowl
£4.80

(IÕm vegan too!)

patterned blue
(dessert)
£4.70

(IÕm always vegan)

blue
(dessert)
£4.70

grey
£4.20

 

VEGAN SUSHI PLATTER
£30 - £60 (you choose!)

TEMAKI & GUNKAN
Temaki handrolls (1 temaki per serving)
Eat thesewhile the seaweed is still crispy!

California avocado& crabstick £4.20
Grilled salmon skin & spring onion £4.20
Prawn tempura & avocado £5.40
Salmon& avocado £5.40
Spicy tuna& spring onion £5.60

Plant-based temaki handrolls
California avocado& vegan ÔcrabstickÕ (vgn) £4.20
Vegan ÔprawnÕ tempura & avocado (vgn) £5.40
Vegan ÔsalmonÕ & avocado (vgn) £5.40

Spicy vegan ÔtunaÕ & spring onion (vgn) £5.40
Avocado (vgn) £3.90
Umeboshi pickled plum& cucumber (vgn) £4.90

ÔBattleshipÕ gunkan (2 gunkan per serving)

Masago £5.60
ÔNegitoroÕ tuna tartare £7.90

NIGIRI & SASHIMI
Nigiri (2 pieces)
Tamago omelette (v) £3.40

Mackerel £4.20

Salmon £4.20

Tuna £4.90

Tiger Prawn £4.90

Sea bass & yuzu chilli pepper £4.90

Plant-based nigiri (2 pieces)
Vegan Salmon (vgn) £4.90

Vegan Tuna (vgn) £4.90

Inari tofu parcels (vgn) £2.90

Sashimi
Salmon (3 pieces) £4.90

Mackerel sashimi (4 pieces) £4.90

Seabass sashimi (4 pieces) £5.40

YellowÞn tuna sashimi (3 pieces) £5.40

Plant-based sashimi
Vegan ÔsalmonÕ sashimi (3 pieces) (vgn) £5.40
Vegan ÔtunaÕ sashimi (3 pieces) (vgn) £5.40

£2.90
Wednesday-Sunday

all plates from the conveyor*

50%
Monday & Tuesday

Moshimo food at 50%*

MOSHIMOMembers get to enjoy ALL PLATES taken from the
conveyor-belt for just £2.90 eachWednesday - Sunday*

 

 

 

Become aMOSHIMOMember
It makes you happy

It costs just £2 per month.
.

(v) = vegetarian (vgn) = vegan Our soy sauce is gluten free. Our food is produced in a kitchen which handles egg, Þsh, soya, milk, nuts, gluten, mustard, sesame seeds, sulphur dioxide, crustraceans, molluscs and celery. If you have an allergy, please ask for our allergy book È



Pan-friedvegetable(vgn)

Pan-friedchicken&vegetable
Pan-friedpork
Pan-friedduck

Crispy-friedleek(vgn)

Pan-friedmushroom&edamame(vgn)

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybook

DESSERTS

ÒMiniMochimoÓicecreammochi(v)£6.70
AtriooftraditionalJapanesemochiÞlledwith

avarietyoficecreamswhichchangeregularly,soplease
askyourserverwhatßavourswehave!

Smallmochiricecakes(vgn)£4.70
ThreesweetricemochiwithavarietyofÞllings

Daifukuricecakes(vgn)£4.70
TwolargeÒgoodluckÓricemochiwitha

varietyofsweetÞllings

Dorayakipancake(v)£4.70
TraditionalJapanesepancakesmadewithachanging
selectionofÞllingssuchasmatchagreenteacustard,
custard,strawberrycreamorchocolate.Pleaseaskourstaff

whatwehaveavailable

Applegyoza(vgn)£6.40
Applepie,Japanese-style.Servedwarmwithblueberry

sauceandadustingofcinnamonpowder

Tempuraicecream(v)£6.20
Vanillaicecreamrolledinalayerofmadeiracake
thenfriedinacrispytempurabatter.Amusttry!

BENTOBOXES
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

Ikasquidkara-age£5.90
ItÕsback!Oneofourmostpopulardishesisnow
madewithsustainablycaughtsquidcrispy-friedin

cornßourandservedinadeliciouschillisauce

Prawntempura£6.40
Sustainableprawnsinthelightest,ßufÞestof

batters,withhomemadetempurasauce
(forgluten-freeßouradd£1)

Chickenteriyaki£6.90
TheMoshimoclassic,succulentchicken
cookedinourhomemadeteriyakisauce

Tunatartarewithginger£8.80
Finelychoppedtunawithfreshgingerand

springonion,inatangyponzusauce

CitrusSalmontataki£5.40
Searedsalmonsashimiinadelightful

orange&lemoncitrusandgingersaucesprinkled
withchillißakes

Butanikuporkribsinstickysoy£8.10
Cookedsotenderthemeatfallsoffthe
bone,youÕveneverhadribslikethese!

Chickenkangjung£8.10
Morselsoffriedmarinatedfree-rangechicken

inaspicyhotKoreansauce

Nanbanzuke£5.40
LightlyfriedpiecesofÞsh,pickledwith

chillipeppersandonions.Piquantandrefreshing

SeabassÔcevicheÕ£7.80
Seabasssashimiwithredonionanddaikonina

tangy-limeandmiso-sweetmarinade

Ikasquidtempura£7.80
Sustainablesmallsquidinaßuffylight
tempurabatter(forgluten-freeßouradd£1)

Wakamesalad(vgn)£4.90
Super-healthyseaweedinatangy
sunomonoricevinegardressing

Auberginedengaku(vgn)£4.40
Succulentfriedauberginechunks

withadeliciousmisosauce

VeganÔchickenÕteriyaki(vgn)£6.9o
MorselsofveganÔchickenÕinour

much-lovedteriyakisauce.

Agedashitofu(vgn)£5.70
Tofu,crispyfriedincornßourand

servedinadashisauce

VeganÔchickenÕkangjung(vgn)£8.10
Friedplant-basedÔchickenÕinahot

chilliKoreansauce

VeganÔprawnÕtempura(vgn)£6.40
Fantasticplant-basedÔprawnsÕinour

beautifullylighttempurabatter

Kimchi(vgn)£4.40
Koreanwhitecabbagemarinatedina

punchychilliandgarlicsauce

Broccolitofusalad(vgn)£4.90
Broccoliandtofuchunkswithourwonderful

creamysesameandtofusauce

Edamamesoybeans(vgn)£4.80
Servedastheyare-orwarmedup.Sprinkled

withseasaltorwithchilligarlicsalt

Chillinoodles(vgn)£4.40
SobanoodlesinaspicyhotKoreansauceona
bedofcucumber.Servedatroomtemperature

KOZARASMALLPLATESPLANT-BASEDKOZARA

TurnmeoverforSushiÈ

Japanesefoodisforsharingsopleaseorderforyourwholetable.WeÕdsuggestthreeorfourkozaraplates
perperson,alongwithsomesushi.DonÕtforgettocomplementyourmealwithmisosoupandrice!

Prawnkatsu£16.10
Oursucculentprawnsarefreshlybreadedbyus

(unlikeinmostotherrestaurants).Servedcrispyfriedwith
KoreankimchiandamildJapanesecurryortonkatsusauce

Chickenkatsu£15.80
Free-rangechickenbreadedandlightlyfried.Servedwith

kimchiandmildJapanesecurryortonkatsusauce

Salmonteriyaki£16.90
AÞlletofthemostethicallyfarmedsalmon,

grilledwithourlightteriyakisauce

MOSHIMOMEMBERSHIP£24
For£2permonth,MOSHIMOMembersenjoyarangeofdailyoffers

includinghalf-pricefoodbillsandallplatestakenfromtheconveyoratonly£2.90*

GYOZADUMPLINGS
£6.40
(4pieces)

 

Addfree-rangechicken,prawn,veganÔchickenÕ
orveganÔprawnÕfor£3.80each

YAKIUDONSTIR-FRY(vgn)

£14.40

Astir-fryofudonnoodleswithseasonalvegetables

RICE!
SteamedJaponicawhiterice(vgn)£3.30

Kimchirice(vgn)£4.30

MISOSOUP!
Classicmiso(vgn)£3.25
Spicychillimiso(vgn)£3.50

Spicymushroommiso(vgn)£3.95

EDAMAMEBEANS!
Servedastheyare-orwarmedup(vgn)£4.80
(sprinkledwithseasaltorwithchilligarlicsalt)

 

 

naughty

TEMPURAUDONÔFRIESÕ(vgn)
£6.90

AMoshimooriginal-andaclassicinthemaking:heapsof
crunchyudonnoodlesdippedintempuraßourthenfried:

agreatsnacktoenjoywithyourAsahibeer

Chooseyourdrizzle:

mayo,veganmayo(vgn),kimchimayo,homemadeteriyaki(vgn)

andMOSHIMOKoreanchilliketchup(vgn)

Chooseyourfurikaketopping:
chillipowder,noripowder,seasalt,chilligarlicsalt

WINNERofBrightonÕsMostSustainableRestaurant
#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk

TEMPURA
(forgluten-freeßouradd£1)

Vegetabletempurabowl(vgn)£9.95
Beautifulvegetablesinßuffytempurabatter

Seafoodtempurabowl£12.95
Abowlfuloftempuraprawn,squidandvegetables

Softshellcrabtempura£12.40
AMoshimofavourite.Servedwith
vegetabletempuraandleafsalad

YUMMYÔYOSHOKUÕBURGERS
Inspiredbythepost-warJapanesecrazefor

Americandiners,theseburgerscomeinabrioche
bunwithsaladandarangeofsauces:

Kimchipulledporkburger£11.10
withkimchimayoandtonkatsusauce

Chickenkatsuburger£9.80
withkimchimayoandtonkatsusauce

VeganÔchickenÕkatsuburger(vgn)£9.80
withveganmayo&Koreanketchup

ÔHYAKUYAKUÕSOUPNOODLES
Thickwhiteudonnoodlesinabrothmadewithmisoand

spicykimchi,twoingredientsregardedashaving
mythicalhealth-givingpowersintheirrespective

countries.Servedwithchilli(ifyouwantit!)

Hyakuyakusoupwithtofuchunks(vgn)£9.95

Hyakuyakusoupwithpulledpork£14.45

(HyakuyakumeansÒworthahundredmedicinesÓ,
anicknametheJapaneseuseformiso)

PLANT-BASEDBENTO
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

VeganÔchickenÕkatsu(vgn)£15.80
Aveganalternativetoourbest-seller!Served

withkimchiandmildJapanesecurry
ortonkatsusauce

Yasaivegetablekatsu(vgn)£14.75
Breadedaubergine,courgetteandsweetpotato
katsuservedwithkimchiandamildJapanese

curryortonkatsusauce

 

(*T&Csapply,pleaseask). 

Pan-fried vegetable (vgn)

Pan-fried chicken& vegetable
Pan-fried pork
Pan-fried duck

Crispy-fried leek (vgn)

Pan-friedmushroom&edamame (vgn)

(v) = vegetarian (vgn) = vegan Our soy sauce is gluten free. Our food is produced in a kitchen which handles egg, Þsh, soya, milk, nuts, gluten, mustard, sesame seeds, sulphur dioxide, crustraceans, molluscs and celery. If you have an allergy, please ask for our allergy book

DESSERTS

ÒMiniMochimoÓ ice creammochi (v) £6.70
A trio of traditional Japanesemochi Þlledwith

a variety of ice creamswhich change regularly, so please
ask your serverwhat ßavourswe have!

Small mochi rice cakes (vgn) £4.70
Three sweet ricemochiwith a variety of Þllings

Daifuku rice cakes (vgn) £4.70
Two large Ògood luckÓ ricemochiwith a

variety of sweet Þllings

Dorayaki pancake (v) £4.70
Traditional Japanese pancakesmadewith a changing
selection of Þllings such asmatcha green tea custard,

custard,strawberry creamor chocolate. Please ask our staff
whatwe have available

Apple gyoza (vgn) £6.40
Apple pie, Japanese-style. Servedwarmwith blueberry

sauce and a dusting of cinnamonpowder

Tempura ice cream (v) £6.20
Vanilla ice cream rolled in a layer ofmadeira cake
then fried in a crispy tempura batter. Amust try!

BENTO BOXES
These are served with rice, salad and pickles.

Best enjoyed with miso soup!

Ika squid kara-age £5.90
ItÕs back! One of ourmost popular dishes is now
madewith sustainably caught squid crispy-fried in
cornßour and served in a delicious chilli sauce

Prawn tempura £6.40
Sustainable prawns in the lightest, ßufÞest of
batters, with homemade tempura sauce

(for gluten-free ßour add £1)

Chicken teriyaki £6.90
TheMoshimo classic, succulent chicken
cooked in our homemade teriyaki sauce

Tuna tartarewith ginger £8.80
Finely chopped tunawith fresh ginger and

spring onion, in a tangy ponzu sauce

Citrus Salmon tataki £5.40
Seared salmon sashimi in a delightful

orange& lemon citrus and ginger sauce sprinkled
with chilli ßakes

Butaniku pork ribs in sticky soy £8.10
Cooked so tender themeat falls off the
bone, youÕve never had ribs like these!

Chicken kang jung£8.10
Morsels of friedmarinated free-range chicken

in a spicy hot Korean sauce

Nanbanzuke £5.40
Lightly fried pieces of Þsh, pickledwith

chilli peppers and onions. Piquant and refreshing

Seabass ÔcevicheÕ £7.80
Seabass sashimiwith red onion and daikon in a

tangy-lime andmiso-sweetmarinade

Ika squid tempura £7.80
Sustainable small squid in a ßuffy light
tempura batter (for gluten-free ßour add £1)

Wakame salad (vgn) £4.90
Super-healthy seaweed in a tangy
sunomono rice vinegar dressing

Aubergine dengaku (vgn) £4.40
Succulent fried aubergine chunks
with a deliciousmiso sauce

Vegan ÔchickenÕ teriyaki (vgn) £6.9o
Morsels of vegan ÔchickenÕ in our
much-loved teriyaki sauce.

Agedashi tofu (vgn) £5.70
Tofu, crispy fried in cornßour and

served in a dashi sauce

Vegan ÔchickenÕ kang jung (vgn) £8.10
Fried plant-based ÔchickenÕ in a hot

chilli Korean sauce

Vegan ÔprawnÕ tempura (vgn)£6.40
Fantastic plant-based ÔprawnsÕ in our
beautifully light tempura batter

Kimchi (vgn) £4.40
Koreanwhite cabbagemarinated in a

punchy chilli and garlic sauce

Broccoli tofu salad (vgn) £4.90
Broccoli and tofu chunkswith ourwonderful

creamy sesame and tofu sauce

Edamame soybeans (vgn) £4.80
Served as they are - orwarmed up. Sprinkled

with sea salt orwith chilli garlic salt

Chilli noodles (vgn) £4.40
Soba noodles in a spicy hot Korean sauce on a
bed of cucumber. Served at room temperature

KOZARA SMALL PLATES PLANT-BASED KOZARA

Turnme over for Sushi È

Japanese food is for sharing so please order for your whole table. WeÕd suggest three or four kozara plates
per person, along with some sushi. DonÕt forget to complement your meal with miso soup and rice!

Prawnkatsu £16.10
Our succulent prawns are freshly breaded by us

(unlike inmost other restaurants). Served crispy friedwith
Korean kimchi and amild Japanese curry or tonkatsu sauce

Chicken katsu £15.80
Free-range chicken breaded and lightly fried. Servedwith

kimchi andmild Japanese curry or tonkatsu sauce

Salmon teriyaki £16.90
A Þllet of themost ethically farmed salmon,

grilledwith our light teriyaki sauce

MOSHIMOMEMBERSHIP £24
For £2 permonth, MOSHIMOMembers enjoy a range of daily offers

including half-price food bills and all plates taken from the conveyor at only £2.90*

GYOZA DUMPLINGS
£6.40

(4 pieces)

 

Add free-range chicken, prawn, vegan ÔchickenÕ
or vegan ÔprawnÕ for £3.80 each

YAKI UDON STIR-FRY(vgn)

£14.40

A stir-fry of udon noodleswith seasonal vegetables

RICE!
Steamed Japonicawhite rice (vgn) £3.30

Kimchi rice (vgn) £4.30

MISO SOUP!
Classic miso (vgn) £3.25

Spicy chilli miso (vgn) £3.50
Spicy mushroommiso (vgn) £3.95

EDAMAME BEANS!
Served as they are - orwarmed up (vgn) £4.80

(sprinkledwith sea salt orwith chilli garlic salt)

 

 

naughty

TEMPURA UDON ÔFRIESÕ (vgn)
£6.90

AMoshimooriginal - and a classic in themaking: heaps of
crunchy udon noodles dipped in tempura ßour then fried:

a great snack to enjoywith your Asahi beer

Choose your drizzle:

mayo, veganmayo(vgn), kimchimayo, homemade teriyaki(vgn)

andMOSHIMOKorean chilli ketchup(vgn)

Choose your furikake topping:
chilli powder, nori powder, sea salt, chilli garlic salt

WINNER of BrightonÕs Most Sustainable Restaurant
#ClearConscienceEating

moshimo.co.uk | FB: MoshimoBrighton | Twitter: MoshimoBrighton | Instagram: MoshimoBrighton

Sign up for 50%MOSHIMOMadness
Itemsmarked   are not available at half price onMOSHIMOMember days

No restaurant has donemore to end overÞshing
www.Þshlove.co.uk

TEMPURA
(for gluten-free ßour add £1)

Vegetable tempura bowl (vgn) £9.95
Beautiful vegetables in ßuffy tempura batter

Seafood tempura bowl £12.95
A bowlful of tempura prawn, squid and vegetables

Soft shell crab tempura £12.40
AMoshimo favourite. Servedwith
vegetable tempura and leaf salad

YUMMY ÔYOSHOKUÕBURGERS
Inspired by the post-war Japanese craze for

American diners, these burgers come in a brioche
bunwith salad and a range of sauces:

Kimchi pulled pork burger £11.10
with kimchimayo and tonkatsu sauce

Chicken katsu burger £9.80
with kimchimayo and tonkatsu sauce

Vegan ÔchickenÕ katsu burger (vgn) £9.80
with veganmayo&Korean ketchup

ÔHYAKUYAKUÕ SOUPNOODLES
Thickwhite udon noodles in a brothmadewithmiso and

spicy kimchi, two ingredients regarded as having
mythical health-giving powers in their respective
countries. Servedwith chilli (if youwant it!)

Hyakuyaku soupwith tofu chunks (vgn) £9.95

Hyakuyaku soupwith pulled pork £14.45

(Hyakuyakumeans Òworth a hundredmedicinesÓ,
a nickname the Japanese use formiso)

PLANT-BASED BENTO
These are served with rice, salad and pickles.

Best enjoyed with miso soup!

Vegan ÔchickenÕ katsu (vgn) £15.80
A vegan alternative to our best-seller! Served

with kimchi andmild Japanese curry
or tonkatsu sauce

Yasai vegetable katsu (vgn) £14.75
Breaded aubergine, courgette and sweet potato
katsu servedwith kimchi and amild Japanese

curry or tonkatsu sauce

 

(*T&Cs apply, please ask).  

Pan-friedvegetable(vgn)

Pan-friedchicken&vegetable
Pan-friedpork
Pan-friedduck

Crispy-friedleek(vgn)

Pan-friedmushroom&edamame(vgn)

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybook

DESSERTS

ÒMiniMochimoÓicecreammochi(v)£6.70
AtriooftraditionalJapanesemochiÞlledwith

avarietyoficecreamswhichchangeregularly,soplease
askyourserverwhatßavourswehave!

Smallmochiricecakes(vgn)£4.70
ThreesweetricemochiwithavarietyofÞllings

Daifukuricecakes(vgn)£4.70
TwolargeÒgoodluckÓricemochiwitha

varietyofsweetÞllings

Dorayakipancake(v)£4.70
TraditionalJapanesepancakesmadewithachanging
selectionofÞllingssuchasmatchagreenteacustard,
custard,strawberrycreamorchocolate.Pleaseaskourstaff

whatwehaveavailable

Applegyoza(vgn)£6.40
Applepie,Japanese-style.Servedwarmwithblueberry

sauceandadustingofcinnamonpowder

Tempuraicecream(v)£6.20
Vanillaicecreamrolledinalayerofmadeiracake
thenfriedinacrispytempurabatter.Amusttry!

BENTOBOXES
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

Ikasquidkara-age£5.90
ItÕsback!Oneofourmostpopulardishesisnow
madewithsustainablycaughtsquidcrispy-friedin

cornßourandservedinadeliciouschillisauce

Prawntempura£6.40
Sustainableprawnsinthelightest,ßufÞestof

batters,withhomemadetempurasauce
(forgluten-freeßouradd£1)

Chickenteriyaki£6.90
TheMoshimoclassic,succulentchicken
cookedinourhomemadeteriyakisauce

Tunatartarewithginger£8.80
Finelychoppedtunawithfreshgingerand

springonion,inatangyponzusauce

CitrusSalmontataki£5.40
Searedsalmonsashimiinadelightful

orange&lemoncitrusandgingersaucesprinkled
withchillißakes

Butanikuporkribsinstickysoy£8.10
Cookedsotenderthemeatfallsoffthe
bone,youÕveneverhadribslikethese!

Chickenkangjung£8.10
Morselsoffriedmarinatedfree-rangechicken

inaspicyhotKoreansauce

Nanbanzuke£5.40
LightlyfriedpiecesofÞsh,pickledwith

chillipeppersandonions.Piquantandrefreshing

SeabassÔcevicheÕ£7.80
Seabasssashimiwithredonionanddaikonina

tangy-limeandmiso-sweetmarinade

Ikasquidtempura£7.80
Sustainablesmallsquidinaßuffylight
tempurabatter(forgluten-freeßouradd£1)

Wakamesalad(vgn)£4.90
Super-healthyseaweedinatangy
sunomonoricevinegardressing

Auberginedengaku(vgn)£4.40
Succulentfriedauberginechunks

withadeliciousmisosauce

VeganÔchickenÕteriyaki(vgn)£6.9o
MorselsofveganÔchickenÕinour

much-lovedteriyakisauce.

Agedashitofu(vgn)£5.70
Tofu,crispyfriedincornßourand

servedinadashisauce

VeganÔchickenÕkangjung(vgn)£8.10
Friedplant-basedÔchickenÕinahot

chilliKoreansauce

VeganÔprawnÕtempura(vgn)£6.40
Fantasticplant-basedÔprawnsÕinour

beautifullylighttempurabatter

Kimchi(vgn)£4.40
Koreanwhitecabbagemarinatedina

punchychilliandgarlicsauce

Broccolitofusalad(vgn)£4.90
Broccoliandtofuchunkswithourwonderful

creamysesameandtofusauce

Edamamesoybeans(vgn)£4.80
Servedastheyare-orwarmedup.Sprinkled

withseasaltorwithchilligarlicsalt

Chillinoodles(vgn)£4.40
SobanoodlesinaspicyhotKoreansauceona
bedofcucumber.Servedatroomtemperature

KOZARASMALLPLATESPLANT-BASEDKOZARA

TurnmeoverforSushiÈ

Japanesefoodisforsharingsopleaseorderforyourwholetable.WeÕdsuggestthreeorfourkozaraplates
perperson,alongwithsomesushi.DonÕtforgettocomplementyourmealwithmisosoupandrice!

Prawnkatsu£16.10
Oursucculentprawnsarefreshlybreadedbyus

(unlikeinmostotherrestaurants).Servedcrispyfriedwith
KoreankimchiandamildJapanesecurryortonkatsusauce

Chickenkatsu£15.80
Free-rangechickenbreadedandlightlyfried.Servedwith

kimchiandmildJapanesecurryortonkatsusauce

Salmonteriyaki£16.90
AÞlletofthemostethicallyfarmedsalmon,

grilledwithourlightteriyakisauce

MOSHIMOMEMBERSHIP£24
For£2permonth,MOSHIMOMembersenjoyarangeofdailyoffers

includinghalf-pricefoodbillsandallplatestakenfromtheconveyoratonly£2.90*

GYOZADUMPLINGS
£6.40
(4pieces)

 

Addfree-rangechicken,prawn,veganÔchickenÕ
orveganÔprawnÕfor£3.80each

YAKIUDONSTIR-FRY(vgn)

£14.40

Astir-fryofudonnoodleswithseasonalvegetables

RICE!
SteamedJaponicawhiterice(vgn)£3.30

Kimchirice(vgn)£4.30

MISOSOUP!
Classicmiso(vgn)£3.25
Spicychillimiso(vgn)£3.50

Spicymushroommiso(vgn)£3.95

EDAMAMEBEANS!
Servedastheyare-orwarmedup(vgn)£4.80
(sprinkledwithseasaltorwithchilligarlicsalt)

 

 

naughty

TEMPURAUDONÔFRIESÕ(vgn)
£6.90

AMoshimooriginal-andaclassicinthemaking:heapsof
crunchyudonnoodlesdippedintempuraßourthenfried:

agreatsnacktoenjoywithyourAsahibeer

Chooseyourdrizzle:

mayo,veganmayo(vgn),kimchimayo,homemadeteriyaki(vgn)

andMOSHIMOKoreanchilliketchup(vgn)

Chooseyourfurikaketopping:
chillipowder,noripowder,seasalt,chilligarlicsalt

WINNERofBrightonÕsMostSustainableRestaurant
#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk

TEMPURA
(forgluten-freeßouradd£1)

Vegetabletempurabowl(vgn)£9.95
Beautifulvegetablesinßuffytempurabatter

Seafoodtempurabowl£12.95
Abowlfuloftempuraprawn,squidandvegetables

Softshellcrabtempura£12.40
AMoshimofavourite.Servedwith
vegetabletempuraandleafsalad

YUMMYÔYOSHOKUÕBURGERS
Inspiredbythepost-warJapanesecrazefor

Americandiners,theseburgerscomeinabrioche
bunwithsaladandarangeofsauces:

Kimchipulledporkburger£11.10
withkimchimayoandtonkatsusauce

Chickenkatsuburger£9.80
withkimchimayoandtonkatsusauce

VeganÔchickenÕkatsuburger(vgn)£9.80
withveganmayo&Koreanketchup

ÔHYAKUYAKUÕSOUPNOODLES
Thickwhiteudonnoodlesinabrothmadewithmisoand

spicykimchi,twoingredientsregardedashaving
mythicalhealth-givingpowersintheirrespective

countries.Servedwithchilli(ifyouwantit!)

Hyakuyakusoupwithtofuchunks(vgn)£9.95

Hyakuyakusoupwithpulledpork£14.45

(HyakuyakumeansÒworthahundredmedicinesÓ,
anicknametheJapaneseuseformiso)

PLANT-BASEDBENTO
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

VeganÔchickenÕkatsu(vgn)£15.80
Aveganalternativetoourbest-seller!Served

withkimchiandmildJapanesecurry
ortonkatsusauce

Yasaivegetablekatsu(vgn)£14.75
Breadedaubergine,courgetteandsweetpotato
katsuservedwithkimchiandamildJapanese

curryortonkatsusauce

 

(*T&Csapply,pleaseask). 

Pan-fried vegetable (vgn)

Pan-fried chicken& vegetable
Pan-fried pork
Pan-fried duck

Crispy-fried leek (vgn)

Pan-friedmushroom&edamame (vgn)

(v) = vegetarian (vgn) = vegan Our soy sauce is gluten free. Our food is produced in a kitchen which handles egg, Þsh, soya, milk, nuts, gluten, mustard, sesame seeds, sulphur dioxide, crustraceans, molluscs and celery. If you have an allergy, please ask for our allergy book

DESSERTS

ÒMiniMochimoÓ ice creammochi (v) £6.70
A trio of traditional Japanesemochi Þlledwith

a variety of ice creamswhich change regularly, so please
ask your serverwhat ßavourswe have!

Small mochi rice cakes (vgn) £4.70
Three sweet ricemochiwith a variety of Þllings

Daifuku rice cakes (vgn) £4.70
Two large Ògood luckÓ ricemochiwith a

variety of sweet Þllings

Dorayaki pancake (v) £4.70
Traditional Japanese pancakesmadewith a changing
selection of Þllings such asmatcha green tea custard,

custard,strawberry creamor chocolate. Please ask our staff
whatwe have available

Apple gyoza (vgn) £6.40
Apple pie, Japanese-style. Servedwarmwith blueberry

sauce and a dusting of cinnamonpowder

Tempura ice cream (v) £6.20
Vanilla ice cream rolled in a layer ofmadeira cake
then fried in a crispy tempura batter. Amust try!

BENTO BOXES
These are served with rice, salad and pickles.

Best enjoyed with miso soup!

Ika squid kara-age £5.90
ItÕs back! One of ourmost popular dishes is now
madewith sustainably caught squid crispy-fried in
cornßour and served in a delicious chilli sauce

Prawn tempura £6.40
Sustainable prawns in the lightest, ßufÞest of
batters, with homemade tempura sauce

(for gluten-free ßour add £1)

Chicken teriyaki £6.90
TheMoshimo classic, succulent chicken
cooked in our homemade teriyaki sauce

Tuna tartarewith ginger £8.80
Finely chopped tunawith fresh ginger and

spring onion, in a tangy ponzu sauce

Citrus Salmon tataki £5.40
Seared salmon sashimi in a delightful

orange& lemon citrus and ginger sauce sprinkled
with chilli ßakes

Butaniku pork ribs in sticky soy £8.10
Cooked so tender themeat falls off the
bone, youÕve never had ribs like these!

Chicken kang jung£8.10
Morsels of friedmarinated free-range chicken

in a spicy hot Korean sauce

Nanbanzuke £5.40
Lightly fried pieces of Þsh, pickledwith

chilli peppers and onions. Piquant and refreshing

Seabass ÔcevicheÕ £7.80
Seabass sashimiwith red onion and daikon in a

tangy-lime andmiso-sweetmarinade

Ika squid tempura £7.80
Sustainable small squid in a ßuffy light
tempura batter (for gluten-free ßour add £1)

Wakame salad (vgn) £4.90
Super-healthy seaweed in a tangy
sunomono rice vinegar dressing

Aubergine dengaku (vgn) £4.40
Succulent fried aubergine chunks
with a deliciousmiso sauce

Vegan ÔchickenÕ teriyaki (vgn) £6.9o
Morsels of vegan ÔchickenÕ in our
much-loved teriyaki sauce.

Agedashi tofu (vgn) £5.70
Tofu, crispy fried in cornßour and

served in a dashi sauce

Vegan ÔchickenÕ kang jung (vgn) £8.10
Fried plant-based ÔchickenÕ in a hot

chilli Korean sauce

Vegan ÔprawnÕ tempura (vgn)£6.40
Fantastic plant-based ÔprawnsÕ in our
beautifully light tempura batter

Kimchi (vgn) £4.40
Koreanwhite cabbagemarinated in a

punchy chilli and garlic sauce

Broccoli tofu salad (vgn) £4.90
Broccoli and tofu chunkswith ourwonderful

creamy sesame and tofu sauce

Edamame soybeans (vgn) £4.80
Served as they are - orwarmed up. Sprinkled

with sea salt orwith chilli garlic salt

Chilli noodles (vgn) £4.40
Soba noodles in a spicy hot Korean sauce on a
bed of cucumber. Served at room temperature

KOZARA SMALL PLATES PLANT-BASED KOZARA

Turnme over for Sushi È

Japanese food is for sharing so please order for your whole table. WeÕd suggest three or four kozara plates
per person, along with some sushi. DonÕt forget to complement your meal with miso soup and rice!

Prawnkatsu £16.10
Our succulent prawns are freshly breaded by us

(unlike inmost other restaurants). Served crispy friedwith
Korean kimchi and amild Japanese curry or tonkatsu sauce

Chicken katsu £15.80
Free-range chicken breaded and lightly fried. Servedwith

kimchi andmild Japanese curry or tonkatsu sauce

Salmon teriyaki £16.90
A Þllet of themost ethically farmed salmon,

grilledwith our light teriyaki sauce

MOSHIMOMEMBERSHIP £24
For £2 permonth, MOSHIMOMembers enjoy a range of daily offers

including half-price food bills and all plates taken from the conveyor at only £2.90*

GYOZA DUMPLINGS
£6.40

(4 pieces)

 

Add free-range chicken, prawn, vegan ÔchickenÕ
or vegan ÔprawnÕ for £3.80 each

YAKI UDON STIR-FRY(vgn)

£14.40

A stir-fry of udon noodleswith seasonal vegetables

RICE!
Steamed Japonicawhite rice (vgn) £3.30

Kimchi rice (vgn) £4.30

MISO SOUP!
Classic miso (vgn) £3.25

Spicy chilli miso (vgn) £3.50
Spicy mushroommiso (vgn) £3.95

EDAMAME BEANS!
Served as they are - orwarmed up (vgn) £4.80

(sprinkledwith sea salt orwith chilli garlic salt)

 

 

naughty

TEMPURA UDON ÔFRIESÕ (vgn)
£6.90

AMoshimooriginal - and a classic in themaking: heaps of
crunchy udon noodles dipped in tempura ßour then fried:

a great snack to enjoywith your Asahi beer

Choose your drizzle:

mayo, veganmayo(vgn), kimchimayo, homemade teriyaki(vgn)

andMOSHIMOKorean chilli ketchup(vgn)

Choose your furikake topping:
chilli powder, nori powder, sea salt, chilli garlic salt

WINNER of BrightonÕs Most Sustainable Restaurant
#ClearConscienceEating

moshimo.co.uk | FB: MoshimoBrighton | Twitter: MoshimoBrighton | Instagram: MoshimoBrighton

Sign up for 50%MOSHIMOMadness
Itemsmarked   are not available at half price onMOSHIMOMember days

No restaurant has donemore to end overÞshing
www.Þshlove.co.uk

TEMPURA
(for gluten-free ßour add £1)

Vegetable tempura bowl (vgn) £9.95
Beautiful vegetables in ßuffy tempura batter

Seafood tempura bowl £12.95
A bowlful of tempura prawn, squid and vegetables

Soft shell crab tempura £12.40
AMoshimo favourite. Servedwith
vegetable tempura and leaf salad

YUMMY ÔYOSHOKUÕBURGERS
Inspired by the post-war Japanese craze for

American diners, these burgers come in a brioche
bunwith salad and a range of sauces:

Kimchi pulled pork burger £11.10
with kimchimayo and tonkatsu sauce

Chicken katsu burger £9.80
with kimchimayo and tonkatsu sauce

Vegan ÔchickenÕ katsu burger (vgn) £9.80
with veganmayo&Korean ketchup

ÔHYAKUYAKUÕ SOUPNOODLES
Thickwhite udon noodles in a brothmadewithmiso and

spicy kimchi, two ingredients regarded as having
mythical health-giving powers in their respective
countries. Servedwith chilli (if youwant it!)

Hyakuyaku soupwith tofu chunks (vgn) £9.95

Hyakuyaku soupwith pulled pork £14.45

(Hyakuyakumeans Òworth a hundredmedicinesÓ,
a nickname the Japanese use formiso)

PLANT-BASED BENTO
These are served with rice, salad and pickles.

Best enjoyed with miso soup!

Vegan ÔchickenÕ katsu (vgn) £15.80
A vegan alternative to our best-seller! Served

with kimchi andmild Japanese curry
or tonkatsu sauce

Yasai vegetable katsu (vgn) £14.75
Breaded aubergine, courgette and sweet potato
katsu servedwith kimchi and amild Japanese

curry or tonkatsu sauce

 

(*T&Cs apply, please ask).  

Pan-friedvegetable(vgn)

Pan-friedchicken&vegetable
Pan-friedpork
Pan-friedduck

Crispy-friedleek(vgn)

Pan-friedmushroom&edamame(vgn)

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybook

DESSERTS

ÒMiniMochimoÓicecreammochi(v)£6.70
AtriooftraditionalJapanesemochiÞlledwith

avarietyoficecreamswhichchangeregularly,soplease
askyourserverwhatßavourswehave!

Smallmochiricecakes(vgn)£4.70
ThreesweetricemochiwithavarietyofÞllings

Daifukuricecakes(vgn)£4.70
TwolargeÒgoodluckÓricemochiwitha

varietyofsweetÞllings

Dorayakipancake(v)£4.70
TraditionalJapanesepancakesmadewithachanging
selectionofÞllingssuchasmatchagreenteacustard,

custard,strawberrycreamorchocolate.Pleaseaskourstaff
whatwehaveavailable

Applegyoza(vgn)£6.40
Applepie,Japanese-style.Servedwarmwithblueberry

sauceandadustingofcinnamonpowder

Tempuraicecream(v)£6.20
Vanillaicecreamrolledinalayerofmadeiracake
thenfriedinacrispytempurabatter.Amusttry!

BENTOBOXES
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

Ikasquidkara-age£5.90
ItÕsback!Oneofourmostpopulardishesisnow
madewithsustainablycaughtsquidcrispy-friedin
cornßourandservedinadeliciouschillisauce

Prawntempura£6.40
Sustainableprawnsinthelightest,ßufÞestof
batters,withhomemadetempurasauce

(forgluten-freeßouradd£1)

Chickenteriyaki£6.90
TheMoshimoclassic,succulentchicken
cookedinourhomemadeteriyakisauce

Tunatartarewithginger£8.80
Finelychoppedtunawithfreshgingerand

springonion,inatangyponzusauce

CitrusSalmontataki£5.40
Searedsalmonsashimiinadelightful

orange&lemoncitrusandgingersaucesprinkled
withchillißakes

Butanikuporkribsinstickysoy£8.10
Cookedsotenderthemeatfallsoffthe
bone,youÕveneverhadribslikethese!

Chickenkangjung£8.10
Morselsoffriedmarinatedfree-rangechicken

inaspicyhotKoreansauce

Nanbanzuke£5.40
LightlyfriedpiecesofÞsh,pickledwith

chillipeppersandonions.Piquantandrefreshing

SeabassÔcevicheÕ£7.80
Seabasssashimiwithredonionanddaikonina

tangy-limeandmiso-sweetmarinade

Ikasquidtempura£7.80
Sustainablesmallsquidinaßuffylight
tempurabatter(forgluten-freeßouradd£1)

Wakamesalad(vgn)£4.90
Super-healthyseaweedinatangy
sunomonoricevinegardressing

Auberginedengaku(vgn)£4.40
Succulentfriedauberginechunks
withadeliciousmisosauce

VeganÔchickenÕteriyaki(vgn)£6.9o
MorselsofveganÔchickenÕinour
much-lovedteriyakisauce.

Agedashitofu(vgn)£5.70
Tofu,crispyfriedincornßourand

servedinadashisauce

VeganÔchickenÕkangjung(vgn)£8.10
Friedplant-basedÔchickenÕinahot

chilliKoreansauce

VeganÔprawnÕtempura(vgn)£6.40
Fantasticplant-basedÔprawnsÕinour
beautifullylighttempurabatter

Kimchi(vgn)£4.40
Koreanwhitecabbagemarinatedina

punchychilliandgarlicsauce

Broccolitofusalad(vgn)£4.90
Broccoliandtofuchunkswithourwonderful

creamysesameandtofusauce

Edamamesoybeans(vgn)£4.80
Servedastheyare-orwarmedup.Sprinkled

withseasaltorwithchilligarlicsalt

Chillinoodles(vgn)£4.40
SobanoodlesinaspicyhotKoreansauceona
bedofcucumber.Servedatroomtemperature

KOZARASMALLPLATESPLANT-BASEDKOZARA

TurnmeoverforSushiÈ

Japanesefoodisforsharingsopleaseorderforyourwholetable.WeÕdsuggestthreeorfourkozaraplates
perperson,alongwithsomesushi.DonÕtforgettocomplementyourmealwithmisosoupandrice!

Prawnkatsu£16.10
Oursucculentprawnsarefreshlybreadedbyus

(unlikeinmostotherrestaurants).Servedcrispyfriedwith
KoreankimchiandamildJapanesecurryortonkatsusauce

Chickenkatsu£15.80
Free-rangechickenbreadedandlightlyfried.Servedwith

kimchiandmildJapanesecurryortonkatsusauce

Salmonteriyaki£16.90
AÞlletofthemostethicallyfarmedsalmon,

grilledwithourlightteriyakisauce

MOSHIMOMEMBERSHIP£24
For£2permonth,MOSHIMOMembersenjoyarangeofdailyoffers

includinghalf-pricefoodbillsandallplatestakenfromtheconveyoratonly£2.90*

GYOZADUMPLINGS
£6.40

(4pieces)

 

Addfree-rangechicken,prawn,veganÔchickenÕ
orveganÔprawnÕfor£3.80each

YAKIUDONSTIR-FRY(vgn)

£14.40

Astir-fryofudonnoodleswithseasonalvegetables

RICE!
SteamedJaponicawhiterice(vgn)£3.30

Kimchirice(vgn)£4.30

MISOSOUP!
Classicmiso(vgn)£3.25

Spicychillimiso(vgn)£3.50
Spicymushroommiso(vgn)£3.95

EDAMAMEBEANS!
Servedastheyare-orwarmedup(vgn)£4.80

(sprinkledwithseasaltorwithchilligarlicsalt)

 

 

naughty

TEMPURAUDONÔFRIESÕ(vgn)
£6.90

AMoshimooriginal-andaclassicinthemaking:heapsof
crunchyudonnoodlesdippedintempuraßourthenfried:

agreatsnacktoenjoywithyourAsahibeer

Chooseyourdrizzle:

mayo,veganmayo(vgn),kimchimayo,homemadeteriyaki(vgn)

andMOSHIMOKoreanchilliketchup(vgn)

Chooseyourfurikaketopping:
chillipowder,noripowder,seasalt,chilligarlicsalt

WINNERofBrightonÕsMostSustainableRestaurant
#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk

TEMPURA
(forgluten-freeßouradd£1)

Vegetabletempurabowl(vgn)£9.95
Beautifulvegetablesinßuffytempurabatter

Seafoodtempurabowl£12.95
Abowlfuloftempuraprawn,squidandvegetables

Softshellcrabtempura£12.40
AMoshimofavourite.Servedwith
vegetabletempuraandleafsalad

YUMMYÔYOSHOKUÕBURGERS
Inspiredbythepost-warJapanesecrazefor

Americandiners,theseburgerscomeinabrioche
bunwithsaladandarangeofsauces:

Kimchipulledporkburger£11.10
withkimchimayoandtonkatsusauce

Chickenkatsuburger£9.80
withkimchimayoandtonkatsusauce

VeganÔchickenÕkatsuburger(vgn)£9.80
withveganmayo&Koreanketchup

ÔHYAKUYAKUÕSOUPNOODLES
Thickwhiteudonnoodlesinabrothmadewithmisoand

spicykimchi,twoingredientsregardedashaving
mythicalhealth-givingpowersintheirrespective
countries.Servedwithchilli(ifyouwantit!)

Hyakuyakusoupwithtofuchunks(vgn)£9.95

Hyakuyakusoupwithpulledpork£14.45

(HyakuyakumeansÒworthahundredmedicinesÓ,
anicknametheJapaneseuseformiso)

PLANT-BASEDBENTO
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

VeganÔchickenÕkatsu(vgn)£15.80
Aveganalternativetoourbest-seller!Served

withkimchiandmildJapanesecurry
ortonkatsusauce

Yasaivegetablekatsu(vgn)£14.75
Breadedaubergine,courgetteandsweetpotato
katsuservedwithkimchiandamildJapanese

curryortonkatsusauce

 

(*T&Csapply,pleaseask). 

Pan-friedvegetable(vgn)

Pan-friedchicken&vegetable
Pan-friedpork
Pan-friedduck

Crispy-friedleek(vgn)

Pan-friedmushroom&edamame(vgn)

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybook

DESSERTS

ÒMiniMochimoÓicecreammochi(v)£6.70
AtriooftraditionalJapanesemochiÞlledwith

avarietyoficecreamswhichchangeregularly,soplease
askyourserverwhatßavourswehave!

Smallmochiricecakes(vgn)£4.70
ThreesweetricemochiwithavarietyofÞllings

Daifukuricecakes(vgn)£4.70
TwolargeÒgoodluckÓricemochiwitha

varietyofsweetÞllings

Dorayakipancake(v)£4.70
TraditionalJapanesepancakesmadewithachanging
selectionofÞllingssuchasmatchagreenteacustard,

custard,strawberrycreamorchocolate.Pleaseaskourstaff
whatwehaveavailable

Applegyoza(vgn)£6.40
Applepie,Japanese-style.Servedwarmwithblueberry

sauceandadustingofcinnamonpowder

Tempuraicecream(v)£6.20
Vanillaicecreamrolledinalayerofmadeiracake
thenfriedinacrispytempurabatter.Amusttry!

BENTOBOXES
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

Ikasquidkara-age£5.90
ItÕsback!Oneofourmostpopulardishesisnow
madewithsustainablycaughtsquidcrispy-friedin
cornßourandservedinadeliciouschillisauce

Prawntempura£6.40
Sustainableprawnsinthelightest,ßufÞestof
batters,withhomemadetempurasauce

(forgluten-freeßouradd£1)

Chickenteriyaki£6.90
TheMoshimoclassic,succulentchicken
cookedinourhomemadeteriyakisauce

Tunatartarewithginger£8.80
Finelychoppedtunawithfreshgingerand

springonion,inatangyponzusauce

CitrusSalmontataki£5.40
Searedsalmonsashimiinadelightful

orange&lemoncitrusandgingersaucesprinkled
withchillißakes

Butanikuporkribsinstickysoy£8.10
Cookedsotenderthemeatfallsoffthe
bone,youÕveneverhadribslikethese!

Chickenkangjung£8.10
Morselsoffriedmarinatedfree-rangechicken

inaspicyhotKoreansauce

Nanbanzuke£5.40
LightlyfriedpiecesofÞsh,pickledwith

chillipeppersandonions.Piquantandrefreshing

SeabassÔcevicheÕ£7.80
Seabasssashimiwithredonionanddaikonina

tangy-limeandmiso-sweetmarinade

Ikasquidtempura£7.80
Sustainablesmallsquidinaßuffylight
tempurabatter(forgluten-freeßouradd£1)

Wakamesalad(vgn)£4.90
Super-healthyseaweedinatangy
sunomonoricevinegardressing

Auberginedengaku(vgn)£4.40
Succulentfriedauberginechunks
withadeliciousmisosauce

VeganÔchickenÕteriyaki(vgn)£6.9o
MorselsofveganÔchickenÕinour
much-lovedteriyakisauce.

Agedashitofu(vgn)£5.70
Tofu,crispyfriedincornßourand

servedinadashisauce

VeganÔchickenÕkangjung(vgn)£8.10
Friedplant-basedÔchickenÕinahot

chilliKoreansauce

VeganÔprawnÕtempura(vgn)£6.40
Fantasticplant-basedÔprawnsÕinour
beautifullylighttempurabatter

Kimchi(vgn)£4.40
Koreanwhitecabbagemarinatedina

punchychilliandgarlicsauce

Broccolitofusalad(vgn)£4.90
Broccoliandtofuchunkswithourwonderful

creamysesameandtofusauce

Edamamesoybeans(vgn)£4.80
Servedastheyare-orwarmedup.Sprinkled

withseasaltorwithchilligarlicsalt

Chillinoodles(vgn)£4.40
SobanoodlesinaspicyhotKoreansauceona
bedofcucumber.Servedatroomtemperature

KOZARASMALLPLATESPLANT-BASEDKOZARA

TurnmeoverforSushiÈ

Japanesefoodisforsharingsopleaseorderforyourwholetable.WeÕdsuggestthreeorfourkozaraplates
perperson,alongwithsomesushi.DonÕtforgettocomplementyourmealwithmisosoupandrice!

Prawnkatsu£16.10
Oursucculentprawnsarefreshlybreadedbyus

(unlikeinmostotherrestaurants).Servedcrispyfriedwith
KoreankimchiandamildJapanesecurryortonkatsusauce

Chickenkatsu£15.80
Free-rangechickenbreadedandlightlyfried.Servedwith

kimchiandmildJapanesecurryortonkatsusauce

Salmonteriyaki£16.90
AÞlletofthemostethicallyfarmedsalmon,

grilledwithourlightteriyakisauce

MOSHIMOMEMBERSHIP£24
For£2permonth,MOSHIMOMembersenjoyarangeofdailyoffers

includinghalf-pricefoodbillsandallplatestakenfromtheconveyoratonly£2.90*

GYOZADUMPLINGS
£6.40

(4pieces)

 

Addfree-rangechicken,prawn,veganÔchickenÕ
orveganÔprawnÕfor£3.80each

YAKIUDONSTIR-FRY(vgn)

£14.40

Astir-fryofudonnoodleswithseasonalvegetables

RICE!
SteamedJaponicawhiterice(vgn)£3.30

Kimchirice(vgn)£4.30

MISOSOUP!
Classicmiso(vgn)£3.25

Spicychillimiso(vgn)£3.50
Spicymushroommiso(vgn)£3.95

EDAMAMEBEANS!
Servedastheyare-orwarmedup(vgn)£4.80

(sprinkledwithseasaltorwithchilligarlicsalt)

 

 

naughty

TEMPURAUDONÔFRIESÕ(vgn)
£6.90

AMoshimooriginal-andaclassicinthemaking:heapsof
crunchyudonnoodlesdippedintempuraßourthenfried:

agreatsnacktoenjoywithyourAsahibeer

Chooseyourdrizzle:

mayo,veganmayo(vgn),kimchimayo,homemadeteriyaki(vgn)

andMOSHIMOKoreanchilliketchup(vgn)

Chooseyourfurikaketopping:
chillipowder,noripowder,seasalt,chilligarlicsalt

WINNERofBrightonÕsMostSustainableRestaurant
#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk

TEMPURA
(forgluten-freeßouradd£1)

Vegetabletempurabowl(vgn)£9.95
Beautifulvegetablesinßuffytempurabatter

Seafoodtempurabowl£12.95
Abowlfuloftempuraprawn,squidandvegetables

Softshellcrabtempura£12.40
AMoshimofavourite.Servedwith
vegetabletempuraandleafsalad

YUMMYÔYOSHOKUÕBURGERS
Inspiredbythepost-warJapanesecrazefor

Americandiners,theseburgerscomeinabrioche
bunwithsaladandarangeofsauces:

Kimchipulledporkburger£11.10
withkimchimayoandtonkatsusauce

Chickenkatsuburger£9.80
withkimchimayoandtonkatsusauce

VeganÔchickenÕkatsuburger(vgn)£9.80
withveganmayo&Koreanketchup

ÔHYAKUYAKUÕSOUPNOODLES
Thickwhiteudonnoodlesinabrothmadewithmisoand

spicykimchi,twoingredientsregardedashaving
mythicalhealth-givingpowersintheirrespective
countries.Servedwithchilli(ifyouwantit!)

Hyakuyakusoupwithtofuchunks(vgn)£9.95

Hyakuyakusoupwithpulledpork£14.45

(HyakuyakumeansÒworthahundredmedicinesÓ,
anicknametheJapaneseuseformiso)

PLANT-BASEDBENTO
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

VeganÔchickenÕkatsu(vgn)£15.80
Aveganalternativetoourbest-seller!Served

withkimchiandmildJapanesecurry
ortonkatsusauce

Yasaivegetablekatsu(vgn)£14.75
Breadedaubergine,courgetteandsweetpotato
katsuservedwithkimchiandamildJapanese

curryortonkatsusauce

 

(*T&Csapply,pleaseask). 

Pan-friedvegetable(vgn)

Pan-friedchicken&vegetable
Pan-friedpork
Pan-friedduck

Crispy-friedleek(vgn)

Pan-friedmushroom&edamame(vgn)

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybook

DESSERTS

ÒMiniMochimoÓicecreammochi(v)£6.70
AtriooftraditionalJapanesemochiÞlledwith

avarietyoficecreamswhichchangeregularly,soplease
askyourserverwhatßavourswehave!

Smallmochiricecakes(vgn)£4.70
ThreesweetricemochiwithavarietyofÞllings

Daifukuricecakes(vgn)£4.70
TwolargeÒgoodluckÓricemochiwitha

varietyofsweetÞllings

Dorayakipancake(v)£4.70
TraditionalJapanesepancakesmadewithachanging
selectionofÞllingssuchasmatchagreenteacustard,

custard,strawberrycreamorchocolate.Pleaseaskourstaff
whatwehaveavailable

Applegyoza(vgn)£6.40
Applepie,Japanese-style.Servedwarmwithblueberry

sauceandadustingofcinnamonpowder

Tempuraicecream(v)£6.20
Vanillaicecreamrolledinalayerofmadeiracake
thenfriedinacrispytempurabatter.Amusttry!

BENTOBOXES
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

Ikasquidkara-age£5.90
ItÕsback!Oneofourmostpopulardishesisnow
madewithsustainablycaughtsquidcrispy-friedin
cornßourandservedinadeliciouschillisauce

Prawntempura£6.40
Sustainableprawnsinthelightest,ßufÞestof
batters,withhomemadetempurasauce

(forgluten-freeßouradd£1)

Chickenteriyaki£6.90
TheMoshimoclassic,succulentchicken
cookedinourhomemadeteriyakisauce

Tunatartarewithginger£8.80
Finelychoppedtunawithfreshgingerand

springonion,inatangyponzusauce

CitrusSalmontataki£5.40
Searedsalmonsashimiinadelightful

orange&lemoncitrusandgingersaucesprinkled
withchillißakes

Butanikuporkribsinstickysoy£8.10
Cookedsotenderthemeatfallsoffthe
bone,youÕveneverhadribslikethese!

Chickenkangjung£8.10
Morselsoffriedmarinatedfree-rangechicken

inaspicyhotKoreansauce

Nanbanzuke£5.40
LightlyfriedpiecesofÞsh,pickledwith

chillipeppersandonions.Piquantandrefreshing

SeabassÔcevicheÕ£7.80
Seabasssashimiwithredonionanddaikonina

tangy-limeandmiso-sweetmarinade

Ikasquidtempura£7.80
Sustainablesmallsquidinaßuffylight
tempurabatter(forgluten-freeßouradd£1)

Wakamesalad(vgn)£4.90
Super-healthyseaweedinatangy
sunomonoricevinegardressing

Auberginedengaku(vgn)£4.40
Succulentfriedauberginechunks
withadeliciousmisosauce

VeganÔchickenÕteriyaki(vgn)£6.9o
MorselsofveganÔchickenÕinour
much-lovedteriyakisauce.

Agedashitofu(vgn)£5.70
Tofu,crispyfriedincornßourand

servedinadashisauce

VeganÔchickenÕkangjung(vgn)£8.10
Friedplant-basedÔchickenÕinahot

chilliKoreansauce

VeganÔprawnÕtempura(vgn)£6.40
Fantasticplant-basedÔprawnsÕinour
beautifullylighttempurabatter

Kimchi(vgn)£4.40
Koreanwhitecabbagemarinatedina

punchychilliandgarlicsauce

Broccolitofusalad(vgn)£4.90
Broccoliandtofuchunkswithourwonderful

creamysesameandtofusauce

Edamamesoybeans(vgn)£4.80
Servedastheyare-orwarmedup.Sprinkled

withseasaltorwithchilligarlicsalt

Chillinoodles(vgn)£4.40
SobanoodlesinaspicyhotKoreansauceona
bedofcucumber.Servedatroomtemperature

KOZARASMALLPLATESPLANT-BASEDKOZARA

TurnmeoverforSushiÈ

Japanesefoodisforsharingsopleaseorderforyourwholetable.WeÕdsuggestthreeorfourkozaraplates
perperson,alongwithsomesushi.DonÕtforgettocomplementyourmealwithmisosoupandrice!

Prawnkatsu£16.10
Oursucculentprawnsarefreshlybreadedbyus

(unlikeinmostotherrestaurants).Servedcrispyfriedwith
KoreankimchiandamildJapanesecurryortonkatsusauce

Chickenkatsu£15.80
Free-rangechickenbreadedandlightlyfried.Servedwith

kimchiandmildJapanesecurryortonkatsusauce

Salmonteriyaki£16.90
AÞlletofthemostethicallyfarmedsalmon,

grilledwithourlightteriyakisauce

MOSHIMOMEMBERSHIP£24
For£2permonth,MOSHIMOMembersenjoyarangeofdailyoffers

includinghalf-pricefoodbillsandallplatestakenfromtheconveyoratonly£2.90*

GYOZADUMPLINGS
£6.40

(4pieces)

 

Addfree-rangechicken,prawn,veganÔchickenÕ
orveganÔprawnÕfor£3.80each

YAKIUDONSTIR-FRY(vgn)

£14.40

Astir-fryofudonnoodleswithseasonalvegetables

RICE!
SteamedJaponicawhiterice(vgn)£3.30

Kimchirice(vgn)£4.30

MISOSOUP!
Classicmiso(vgn)£3.25

Spicychillimiso(vgn)£3.50
Spicymushroommiso(vgn)£3.95

EDAMAMEBEANS!
Servedastheyare-orwarmedup(vgn)£4.80

(sprinkledwithseasaltorwithchilligarlicsalt)

 

 

naughty

TEMPURAUDONÔFRIESÕ(vgn)
£6.90

AMoshimooriginal-andaclassicinthemaking:heapsof
crunchyudonnoodlesdippedintempuraßourthenfried:

agreatsnacktoenjoywithyourAsahibeer

Chooseyourdrizzle:

mayo,veganmayo(vgn),kimchimayo,homemadeteriyaki(vgn)

andMOSHIMOKoreanchilliketchup(vgn)

Chooseyourfurikaketopping:
chillipowder,noripowder,seasalt,chilligarlicsalt

WINNERofBrightonÕsMostSustainableRestaurant
#ClearConscienceEating

moshimo.co.uk|FB:MoshimoBrighton|Twitter:MoshimoBrighton|Instagram:MoshimoBrighton

Signupfor50%MOSHIMOMadness
Itemsmarked arenotavailableathalfpriceonMOSHIMOMemberdays

NorestauranthasdonemoretoendoverÞshing
www.Þshlove.co.uk

TEMPURA
(forgluten-freeßouradd£1)

Vegetabletempurabowl(vgn)£9.95
Beautifulvegetablesinßuffytempurabatter

Seafoodtempurabowl£12.95
Abowlfuloftempuraprawn,squidandvegetables

Softshellcrabtempura£12.40
AMoshimofavourite.Servedwith
vegetabletempuraandleafsalad

YUMMYÔYOSHOKUÕBURGERS
Inspiredbythepost-warJapanesecrazefor

Americandiners,theseburgerscomeinabrioche
bunwithsaladandarangeofsauces:

Kimchipulledporkburger£11.10
withkimchimayoandtonkatsusauce

Chickenkatsuburger£9.80
withkimchimayoandtonkatsusauce

VeganÔchickenÕkatsuburger(vgn)£9.80
withveganmayo&Koreanketchup

ÔHYAKUYAKUÕSOUPNOODLES
Thickwhiteudonnoodlesinabrothmadewithmisoand

spicykimchi,twoingredientsregardedashaving
mythicalhealth-givingpowersintheirrespective
countries.Servedwithchilli(ifyouwantit!)

Hyakuyakusoupwithtofuchunks(vgn)£9.95

Hyakuyakusoupwithpulledpork£14.45

(HyakuyakumeansÒworthahundredmedicinesÓ,
anicknametheJapaneseuseformiso)

PLANT-BASEDBENTO
Theseareservedwithrice,saladandpickles.

Bestenjoyedwithmisosoup!

VeganÔchickenÕkatsu(vgn)£15.80
Aveganalternativetoourbest-seller!Served

withkimchiandmildJapanesecurry
ortonkatsusauce

Yasaivegetablekatsu(vgn)£14.75
Breadedaubergine,courgetteandsweetpotato
katsuservedwithkimchiandamildJapanese

curryortonkatsusauce

 

(*T&Csapply,pleaseask). 

Pan-friedvegetable(vgn)

Pan-friedchicken&vegetable
Pan-friedpork
Pan-friedduck

Crispy-friedleek(vgn)

Pan-friedmushroom&edamame(vgn)

(v)=vegetarian(vgn)=veganOursoysauceisglutenfree.Ourfoodisproducedinakitchenwhichhandlesegg,Þsh,soya,milk,nuts,gluten,mustard,sesameseeds,sulphurdioxide,crustraceans,molluscsandcelery.Ifyouhaveanallergy,pleaseaskforourallergybook
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VeganÔchickenÕkatsu(vgn)£15.80
Aveganalternativetoourbest-seller!Served

withkimchiandmildJapanesecurry
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Yasaivegetablekatsu(vgn)£14.75
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(*T&Csapply,pleaseask). 

Pan-fried vegetable (vgn)

Pan-fried chicken& vegetable
Pan-fried pork
Pan-fried duck

Crispy-fried leek (vgn)

Pan-friedmushroom&edamame (vgn)

(v) = vegetarian (vgn) = vegan Our soy sauce is gluten free. Our food is produced in a kitchen which handles egg, Þsh, soya, milk, nuts, gluten, mustard, sesame seeds, sulphur dioxide, crustraceans, molluscs and celery. If you have an allergy, please ask for our allergy book

DESSERTS

ÒMiniMochimoÓ ice creammochi (v) £6.70
A trio of traditional Japanesemochi Þlledwith

a variety of ice creamswhich change regularly, so please
ask your serverwhat ßavourswe have!

Small mochi rice cakes (vgn) £4.70
Three sweet ricemochiwith a variety of Þllings

Daifuku rice cakes (vgn) £4.70
Two large Ògood luckÓ ricemochiwith a

variety of sweet Þllings

Dorayaki pancake (v) £4.70
Traditional Japanese pancakesmadewith a changing
selection of Þllings such asmatcha green tea custard,

custard,strawberry creamor chocolate. Please ask our staff
whatwe have available

Apple gyoza (vgn) £6.40
Apple pie, Japanese-style. Servedwarmwith blueberry

sauce and a dusting of cinnamonpowder

Tempura ice cream (v) £6.20
Vanilla ice cream rolled in a layer ofmadeira cake
then fried in a crispy tempura batter. Amust try!

BENTO BOXES
These are served with rice, salad and pickles.

Best enjoyed with miso soup!

Ika squid kara-age £5.90
ItÕs back! One of ourmost popular dishes is now
madewith sustainably caught squid crispy-fried in
cornßour and served in a delicious chilli sauce

Prawn tempura £6.40
Sustainable prawns in the lightest, ßufÞest of
batters, with homemade tempura sauce

(for gluten-free ßour add £1)

Chicken teriyaki £6.90
TheMoshimo classic, succulent chicken
cooked in our homemade teriyaki sauce

Tuna tartarewith ginger £8.80
Finely chopped tunawith fresh ginger and

spring onion, in a tangy ponzu sauce

Citrus Salmon tataki £5.40
Seared salmon sashimi in a delightful

orange& lemon citrus and ginger sauce sprinkled
with chilli ßakes

Butaniku pork ribs in sticky soy £8.10
Cooked so tender themeat falls off the
bone, youÕve never had ribs like these!

Chicken kang jung£8.10
Morsels of friedmarinated free-range chicken

in a spicy hot Korean sauce

Nanbanzuke £5.40
Lightly fried pieces of Þsh, pickledwith

chilli peppers and onions. Piquant and refreshing

Seabass ÔcevicheÕ £7.80
Seabass sashimiwith red onion and daikon in a

tangy-lime andmiso-sweetmarinade

Ika squid tempura £7.80
Sustainable small squid in a ßuffy light
tempura batter (for gluten-free ßour add £1)

Wakame salad (vgn) £4.90
Super-healthy seaweed in a tangy
sunomono rice vinegar dressing

Aubergine dengaku (vgn) £4.40
Succulent fried aubergine chunks
with a deliciousmiso sauce

Vegan ÔchickenÕ teriyaki (vgn) £6.9o
Morsels of vegan ÔchickenÕ in our
much-loved teriyaki sauce.

Agedashi tofu (vgn) £5.70
Tofu, crispy fried in cornßour and

served in a dashi sauce

Vegan ÔchickenÕ kang jung (vgn) £8.10
Fried plant-based ÔchickenÕ in a hot

chilli Korean sauce

Vegan ÔprawnÕ tempura (vgn)£6.40
Fantastic plant-based ÔprawnsÕ in our
beautifully light tempura batter

Kimchi (vgn) £4.40
Koreanwhite cabbagemarinated in a

punchy chilli and garlic sauce

Broccoli tofu salad (vgn) £4.90
Broccoli and tofu chunkswith ourwonderful

creamy sesame and tofu sauce

Edamame soybeans (vgn) £4.80
Served as they are - orwarmed up. Sprinkled

with sea salt orwith chilli garlic salt

Chilli noodles (vgn) £4.40
Soba noodles in a spicy hot Korean sauce on a
bed of cucumber. Served at room temperature

KOZARA SMALL PLATES PLANT-BASED KOZARA

Turnme over for Sushi È

Japanese food is for sharing so please order for your whole table. WeÕd suggest three or four kozara plates
per person, along with some sushi. DonÕt forget to complement your meal with miso soup and rice!

Prawnkatsu £16.10
Our succulent prawns are freshly breaded by us

(unlike inmost other restaurants). Served crispy friedwith
Korean kimchi and amild Japanese curry or tonkatsu sauce

Chicken katsu £15.80
Free-range chicken breaded and lightly fried. Servedwith

kimchi andmild Japanese curry or tonkatsu sauce

Salmon teriyaki £16.90
A Þllet of themost ethically farmed salmon,

grilledwith our light teriyaki sauce

MOSHIMOMEMBERSHIP £24
For £2 permonth, MOSHIMOMembers enjoy a range of daily offers

including half-price food bills and all plates taken from the conveyor at only £2.90*

GYOZA DUMPLINGS
£6.40

(4 pieces)

 

Add free-range chicken, prawn, vegan ÔchickenÕ
or vegan ÔprawnÕ for £3.80 each

YAKI UDON STIR-FRY(vgn)

£14.40

A stir-fry of udon noodleswith seasonal vegetables

RICE!
Steamed Japonicawhite rice (vgn) £3.30

Kimchi rice (vgn) £4.30

MISO SOUP!
Classic miso (vgn) £3.25

Spicy chilli miso (vgn) £3.50
Spicy mushroommiso (vgn) £3.95

EDAMAME BEANS!
Served as they are - orwarmed up (vgn) £4.80

(sprinkledwith sea salt orwith chilli garlic salt)

 

 

naughty

TEMPURA UDON ÔFRIESÕ (vgn)
£6.90

AMoshimooriginal - and a classic in themaking: heaps of
crunchy udon noodles dipped in tempura ßour then fried:

a great snack to enjoywith your Asahi beer

Choose your drizzle:

mayo, veganmayo(vgn), kimchimayo, homemade teriyaki(vgn)

andMOSHIMOKorean chilli ketchup(vgn)

Choose your furikake topping:
chilli powder, nori powder, sea salt, chilli garlic salt

WINNER of BrightonÕs Most Sustainable Restaurant
#ClearConscienceEating

moshimo.co.uk | FB: MoshimoBrighton | Twitter: MoshimoBrighton | Instagram: MoshimoBrighton

Sign up for 50%MOSHIMOMadness
Itemsmarked   are not available at half price onMOSHIMOMember days

No restaurant has donemore to end overÞshing
www.Þshlove.co.uk

TEMPURA
(for gluten-free ßour add £1)

Vegetable tempura bowl (vgn) £9.95
Beautiful vegetables in ßuffy tempura batter

Seafood tempura bowl £12.95
A bowlful of tempura prawn, squid and vegetables

Soft shell crab tempura £12.40
AMoshimo favourite. Servedwith
vegetable tempura and leaf salad

YUMMY ÔYOSHOKUÕBURGERS
Inspired by the post-war Japanese craze for

American diners, these burgers come in a brioche
bunwith salad and a range of sauces:

Kimchi pulled pork burger £11.10
with kimchimayo and tonkatsu sauce

Chicken katsu burger £9.80
with kimchimayo and tonkatsu sauce

Vegan ÔchickenÕ katsu burger (vgn) £9.80
with veganmayo&Korean ketchup

ÔHYAKUYAKUÕ SOUPNOODLES
Thickwhite udon noodles in a brothmadewithmiso and

spicy kimchi, two ingredients regarded as having
mythical health-giving powers in their respective
countries. Servedwith chilli (if youwant it!)

Hyakuyaku soupwith tofu chunks (vgn) £9.95

Hyakuyaku soupwith pulled pork £14.45

(Hyakuyakumeans Òworth a hundredmedicinesÓ,
a nickname the Japanese use formiso)

PLANT-BASED BENTO
These are served with rice, salad and pickles.

Best enjoyed with miso soup!

Vegan ÔchickenÕ katsu (vgn) £15.80
A vegan alternative to our best-seller! Served

with kimchi andmild Japanese curry
or tonkatsu sauce

Yasai vegetable katsu (vgn) £14.75
Breaded aubergine, courgette and sweet potato
katsu servedwith kimchi and amild Japanese

curry or tonkatsu sauce

 

(*T&Cs apply, please ask).  


