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LU N CH GOZEN Served with 3pcs sashimi, creamy shrimp tempura, potato salad, soy edamame,

cabbage salad, pickle and mini udong

*Available for lunch only *Side dish items may vary seasonally

Sushi Gozen 42

2AHA

Chef’s choice assorted 8 pcs sushi

Sushi & Sashimi Gozen 46
AN & ARA[O] A

Chef’s choice assorted 4 pcs sushi and 4pcs sashimi

Sushi & Handroll Gozen 37
AN & HEE HA

Chef’s choice assorted 4 pcs sushi,
choose 1from original handroll menu options

Premium Sushi Gozen 54
2|0 AN A

Chef’s choice assorted 9 pcs sushi (toro and uni included)

Sashimi Gozen 48
AMAIO] H A
Chef’s choice assorted sashimi

+ AddUni18

Moru Handroll Gozen 42
D2HESE FA

Salmon avocado, spicy tuna, creamy scallop, soft shell crab

* At Moru, all our food and water are prepared using filtered water.
* Please tell your servers if you have any food allergies. Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of food borne illness, please be cautious.



LU N C H GOZEN Served with 3pcs sashimi, creamy shrimp tempura, potato salad, soy edamame,

cabbage salad, pickle and mini udong

*Available for lunch only *Side dish items may vary seasonally

Moru Don Gozen 48 Unagi Don Gozen 42
RS HA. 2UpIE A
Premium kaisen don (our version chirashi)

otoro, blue fin tuna, salmon, yellowtail, scallop, Grilled eel, ikura, scallion
blue crab, ikura, masago, Israel cucumber, n Add Ikura7
sacllion, pickled radish and seaweed
4 + Add Uni 18
+ AddUni18

Katsu Gozen 34 Hormone Don Gozen 36
7hx 4] TR
Pork cutlet, rice Grilled beef intestine, shishito peppers, onion

Salmon Don Gozen 36 Basic Udon&OriginalHandroll Gozen 34
Slofglit &4l Hlo|x| L5 & 2a|x|d HES HA
+ Add lkura7 Choose 2 from original handroll menu options
+ Add Uni 18

Raw salmon

* At Moru, all our food and water are prepared using filtered water.
* Please tell your servers if you have any food allergies. Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of food borne illness, please be cautious.



SMALL PLATE

Edamame oiciotH| 5
salt, black pepper

Soy Edamame ZEoflctot| 8
soy, black pepper

Potato Salad #ApdZ{E 7
bacon, cucumber, corn

Yuzu Tomato LXEOIE 8

dashi, marinated yuzu, lemon

Cucumber Seaweed Salad 20| M= 2= 8

marinated israel cucumber, chilli oil

Shishito Peppers mjz|mnx= 10

stir-fried, soy sauce

Age-Dashi Tofu OFICIA| EX 12

seaweed pesto, deep fried tofu

Chicken Karaage x|71 7}2loHA| 10

Japanese style deep-fried boneless chicken

lka Karaage 2Xof g2 12
Japanese style squid deep-fried

Creamy Shrimp Tempura 2232 MEZ 13
3pcs, lemon

A5 Wagyu Tartare 29
A5 2t EFZEIE

the highest grade Wagyu from Japan, uni, caviar, truffle, onion, monaka
Toro Tartare 27
EZ EIZEIZ

blue-fin tuna belly, uni, caviar, truffle, seaweed pseto, onion, monaka
Salmon Avocado Tartare w/ Chips 18
A2 Ol EfEEIE

ponzu, mango, potato

Spicy Tuna Crispy Rice Amo|A| EL}32|AT 2l0|A 16

4pcs, avocado, lime

Salmon Carpaccio AE7|2ntx 16

tomato, masago, lime, spicy crunchy garlic

Katsu Sando 7= 4= 16

pork cutlet sandwich

Crab Cream Croquette 32! A&t 127 14

2pcs, blue crab, kani, onion w/ wasabi mayo
Yaki Dumpling ZoHs 8
4pcs, teriyaki, fish flake

Berkshire Sausage & Rice Cake AmAm 6
Korean sweet chili sauce

APPETIZER SUSHI & SASHIMI

A5 Japnese Wagyu Sushi
Z2|0|Y A5 b AN
the highest grade, truffle

2 pcs 24

+ Add Caviar 14
+ AddUni18

A LA CARTE (price per piece)

SUSHI  SASHIMI
Tuna bluefin tuna 5 8
Chutoro medium fatty tuna 6 9
Otoro fatty tuna 6.5 95
Aburi toro seared fatty tuna 6.5 95
Hirame fluke 5 6
Hotate scallop 7 7
Aka Ebi red shrimp, yuzu kosho 5 5
Aburi Aka Ebi redshrimp, galricbutter 5.5 5.5
Ama Ebi sweet shrimp 6 6
Unagi eel 5 5

Uni seaurchin 15 18

Appetizer Sashimi 38
8pcs, Chef's choice sashimi + AddUni1s
Assorted Sashimi 25 ARA|O| 120
Chef’s choice sashimi according to the season (for 2-3)
+ AddUni18
SUSHI SASHIMI
Sake salmon 4 5
Aburi Sake seared salmon 4 5
Hamachi yellowtail 6 7
Hamachi Toro yellowtail belly 7 8
Aji  Japanese horse mackerel 5 5
Tako octopus 5 6
lka squid 5 5
Ikura salmonroe 6 7
Masago 5 6
Tamago 3.5 4




LU NCH SET Served with cabbage salad, pickle and mini udong

*Available for lunch only

Sushi Set AAME 30

Chef’s choice assorted 8 piece sushi according to the season

Sashimi Set AKO[ME 38

Chef’s choice assorted sashimi

Premium Sushi Set Zz|O0|g AAME 44

Chef’s choice assorted 9 piece premium sushi
according to the season (blue-fin toro and uniincluded)

Basic Udong & Original Handroll Set 22
HIO|Z! 25 & LE|X|E HEE ME

choose 2 from original handroll menu options

DON oOver Rice

Served with cabbage salad, pickle

choose your soup / misosoup +0
/ miniudong + 4

Hormone Don CHE g4 5 22

grilled beef intestine, shishito peppers, onion, egg york

Salmon Don 0| B 22
salmon sashimi over rice +Add Ikura 7

+Add Uni 18
Veggie Bibimbab 21 OFxff HI g 21

shiitake mushroom, avocado, quinoa, Israel cucumber, seaweed,
pickled radish, potato crunch, assorted green, soy

Sashimi Bibimbab AMAO|HRIEN & 28

assorted sashimi, chojang, quinoa, pickled radish, masago,
assorted green, Israel cucumber, potato crunch

NY Strip Steak Don AH[0|3E 35
prime, onion, scallion +Add Caviar 14

+Add Uni 18
A5 Wagyu Dolsot Bibimbab 36

A5 2t SE£ H[EH
Japanese Wagyu served in a sizzling stone pot with rice, truffle,
shiitake mushroom, scallions

ToroDon E=Z= 40
blue fin tuna belly, gamtae, scallions, chive, seaweed

+Add lkura 7

+Add Caviar 14

+Add Uni 18

OCHAZUKE DON Special Over Rice

How to enjoy:

Enjoy part of the rice dish first

When you are ready, ask our server for the ochazuke broth
We will pour the hot, savory dashi broth into your bowl

Mix gently and enjoy together!

Unagi Don 2?WIS 34
grilled eel, ikura +Add Uni 18
seaweed, scallions

seasonal side dishes and pickle

Moru Don 223 45
premium Kaisen don (our version chirashi) +Add Uni 18

otoro, blue fin tuna, salmon, yellowtail, scallop
blue crab, sweet shrimp, ikura, masago

Israel cucumber, pickled radish

seaweed, scallions, seasonal side dishes and pickle

A5 Wagyu Don A521s 65

seared, the highest grade A5 Wagyu from Japan,
homemade soy, seaweed, scallions
seasonal side dishes and pickle

+Add lkura 7
+Add Caviar 14
+Add Uni 18

DONKATSU & CURRY

Served with rice, cabbage salad, pickle

choose your soup / misosoup +0
/ mini udong + 4

* At Moru, all our food and water are prepared using filtered water.
* Please tell your servers if you have any food allergies.
Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase
your risk of food borne illness, please be cautious.

Donkatsu =7t 22

pork loin cutlet, crispy breaded, yuzu wasabi, Japanese sea salt
+Add Curry 5

Curry Rice w/Donkatsu 23

FHz| 2lo|A w/ ETX
homemade curry, pork cutlet

Curry Rice w/ Chicken Karaage 22
72| 2to|A w/ X[Z1 712 okA|

homemade curry, deep fried boneless chicken




NOODLE & HANDROLL SET
SO 2 ORIGINAL HANDROLL

for $10 with any order of noodle or soba

NOODLE

Bulgogi Udong =17|2&

brisket, vegetables

Veggie Udong HIXI*S

yubu, mushrooms, spinach, bok choy

Bulgogi Cream Udong =173 2F

brisket, mushrooms, vegetables

Mentaiko Basil Pasta @2tHIE IAEL @M

pollack roe, basil pesto, spinach, tomato, scallion, parmesan, nuts

Soon Tofu Jjambbong Ramen
sFREE e

mixed seafood, brisket, egg, vegetables

SOBA

Oroshi Soba <QZA| AHt

cold, buckwheat noodle w/ homemade broth,
radish, seaweed, tomato, lemon, scallion

Uni Soba <{L|AH}

cold, mixed buckwheat noodle w/ seaweed pesto,
radish, sesame, tomato, lemon, scallion

Add Yuzu lkura 7 Add Salmon
Add Sweet Shrimp 6 Add Uni

18

16

21

21

21

17

32

18

NABE Hot Pot

Sukiyaki Nabe AZ7[0F7|LiH|

homemade dashi broth, brisket, rice cake, udong,
tofu, napa cabbage, mushrooms

Kimchi Donkatsu Nabe ZX|ZfXLiH

homemade dashi broth, pork cutlet, udong, egg
vegetables

Motsu Nabe ZXLH_j

29

29

39

homemade pork, beef and vegetables broth with beef intestine,

tendon, shank, vegetables, sesame

Extra Soup 5 Rice
Extra Soup & Noodle 8 Miso Soup

MORU HAND ROLL SET 27
salmon avocado, spicy tuna, creamy scallop, soft shell crab
w/ miso soup +0 w/ miniudong +4
CREATE YOUR OWN SET
choose any 4 handrolls from the options below
w/ miso soup +0 w/ miniudong +4
*prices adds up individually

Cucumber © @ miso glaze, sesame 5
Cucumber Avocado ©© 6
Shiitake Mushroom © @ gerlic butter, parsnip 6
Tamago Avocado © egg, yubu 7
Califonia © @ crabmeat, avocado, cucumber 7
Cucumber lkura © yuzu 7
Salmon Avocado apple 7
Spicy Salmon onion, pear, potato crunch 7
Spicy tuna jalapeno, crunch 7
Blue Crab © -cornflakes 7
Spicy Blue Crab © jalapeno, cornflakes 7
Yellowtail miso glaze, mango, parsnip 7
Unagi © eel, ginger, scallions 7
Soft Shell Crab © red pepper 7
Shrimp Tempura © cucumper, teriyaki 7

CRISPY RICE HANDROLL
Avocado ©© 6
Spicy Tuna jalapeno, crunch 8
Blue Crab © cornflakes 8
Spicy Blue Crab © jalapeno, crunch 8

PREMIUM HANDROLL
Aka Ebi seared red shrimp, garlic butter 8
Salmon, Ikura yuzy, lime 8
Fluke shiso 8
Creamy Scallop chili garlic oil 9
Truffle Scallop tobiko 9
Ankimo, ebi monkfish liver, sweet shrimp 12
Sashimi Lover assorted sashimiand ikura 12
Negi Toro blue fin tuna belly, scallions 12
A5 Wagyu © Japanese A5, seared 15
Uni 18
Toro, Uni 21
Toro, Uni, Caviar 34
A5 Wagyu, Uni 24
A5 Wagyu, Uni, Caviar 36
© cooked handroll + lkura to any handroll 7
@ vegan handroll + Caviar to any handroll 14

+ Unito any handroll 10




SEIRO-MUSHI

“seiro-mushi’ is traditional Japanese method of steam cooking in a Hinoki (cypress wood) box

assorted steamed vegetables, pork belly & brisket

SEIRO-MUSHI & NABE SET 105
(FOR2)

T g, Lt |

Naeng-chae Seafood Salad

Choose 2 From Original Handrolls

Seiro-Mushi

Premium Sliced Beef & Pork Belly
Assorted Vegetables

Nabe Hot Pot
(Choice of)

Sukiyaki Nabe
Kimchi Donkatsu Nabe
Motsu Nabe +10

ADD

+ Sashimi 25
+ Grilled Hamachi Gama 24
+ Extra Beef Brisket & Pork Belly 39

SEIRO-MUSHI & SASHIMI SET 280
(FOR 4)

THEHE & ARAID| MIE

Age Dashi Tofu
Naeng-chae Seafood Salad
Grilled Hamachi Gama
Shrimp Tempura 4pcs
Unagi Handroll 4pcs

Assorted Sashimi

Seiro-Mushi

Premium Sliced Beef & Pork Belly
Assorted Vegetables

Nabe Hot Pot
(Choice of)

Sukiyaki Nabe
Kimchi Donkatsu Nabe
Motsu Nabe +10

ADD

+ Additional Per Person 79
+ Extra Beef Brisket & Pork Belly 39

* At Moru, all our food and water are prepared using filtered water.

* Please tell your servers if you have any food allergies. Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of food borne illness, please be cautious.




