©... FO0D MENU ..©

GRILLED CAESAR SALAD* **

little gem lettuce, parmigiano-reggiano, garlic crouton
M

POTATO SALAD* **

whole grain mustard, mayo, carrot, onion, lotus

10

SEASONAL FISH TATAKI

ask your server for today's fish!
M/P
GOLDEN UNI PAN
hokkaido uni, iburi gakko, saikyo miso creme fresh, parmigiano

30

HAMACHI CARPACCIO**

yellowtail, uni, garlic confit, yuzu vinaigrette, truffle

26

OTSUMAMI TOAST 0 ec)

hokkaido uni, bite sized milk bread, anchovy butter
"

UNI ARANCINI (2 rc)

snow crab, bechamel, cremini mushroom, saffron rice,
uni mayo, smoked gouda, tomato sauce

16
WAGYU TOAST (2 c)

tokachi beef, housemade tonkatsu sauce, shiso,
parmigiano-reggiano, milk bread

24
KANI CREAM CROQUETTE (2 »c)

snow crab, mushroom, tartar sauce
14

OMU RICE
omelette, chicken rice, veal based demi-glace sauce
26
GARLIC OMU RICE* **
omelette, garlic rice, house made ketchup sauce
26
KOGASHI DUCK ROAST**

double cooked duck, brussel sprouts, double charred soy sauce
32
KATSU SANDO
sakura pork, hatcho miso sauce, lime karashi mayo, japanese milk bread
26

KARI KARI VEGETABLE RAMEN*
krispy vegetables, parmigiano-reggiano, vegetarian soy milk broth
21
GYUTAN CURRY

78 house blend spice curry sauce, simmered beef tongue
48
KOUCHA PANNACOTTINI* **
earl grey panna cotta, gin based caramel sauce
12

PURIN A LA MODE (ALCOHOLIC)

1920's japanese custard pudding, legent caramel,
yamazaki 12yr ice cream

19

% VEGETARIAN OR VEGAN SUBSTITUTION AVAILABLE
%% GLUTEN-FREE SUBSTITUTION AVAILABLE



®.. COCKTAILS .6
-~ SIGNATURE ---

THE MOGA

Toki, Rhum J.M VSOP, Aged Plum Liqueur, Angostura Bitters
19

BEE-BOP

Brown Butter, Barr Hill, Lemon, Grapefruit, Honey, Caramel Tuile, Egg White, Salt
21

ME DIARY

Nanbu Bijin, Earl Grey, Camus,Grapefruit Liqueur, Smoked Hickory & Apricot Bitters
19

DRESS UP FOR THE NIGHT

Nikka Coffey Gin, Lime, Sorate Matcha Superior, White Cacao,
Pink Peppercorn, Fever Tree Tonic

19

PRINCESS MONONOKE

Creyente Mezcal, Ancho Pepper, Kabosu, Agave, Yuzu Kosho, Shichimi Rim

19

FLY ME TO THE MOON

lichiko Saiten, Soba Tea, Pink Peppercorn, Caravedo Mosto Verde Pisco,
Rinomato Americano Bianco, Miso, Lime, Yuzu, Milk

23

HASTA MANANA
-HHH NG 9 7%? -

Herradura Ultra Afiejo, Lillet, Fino Sherry, Maker's 46, Grapefruit Salt & Sugar, Martini
21

- MOGA CLASSICS ---

EARL GREY VEUX CARRE

Templeton Rye 4yr, Earl Gray, Camus VSOP, D.0.M. Benedictine, Vermouth,
Angostura Bitters, Orange & Mandarin Bitters

19

CAFE PRINTEMPS

Grey Goose L'Orange, ltalicus, Skinos, Espresso, Chocolate & Walnut Bitters

19

MOGA MANHATTAN

Akashi Blended, Vermouth, Angostura Bitters
19

ITALIAN BREEZE

Luxardo Bitter Bianco, ltalicus, St. Germain, Lime, Olive, Topo Chico Sparkling, Sage

18



®.. COCKTAILS .6
--- SEASONAL ---

THE SAILOR’S SONG MULE

Diplomatico Mantuano, Amara Amaro, Lime, House-Made Ginger Cordial,
Topo Chico Sparkling, Peychaud's Bitters, Kaffir Lime Leaf, Black Pepper

20

MIST OF EMBER

Palo Santo Infused Vodka, Italicus, Noilly Prat, Pear Brandy, Lime, Topo Chico Sparkling
21

CANOPUS

Starward Nova, Dubonnett, Carpano Punt E' Mes, D.0.M Benedictine,
Doppelt Kummel Extra, Paychaud's Bitters

20

FORGOTTEN FABLES

Porto Kopke Tawny Reserve, Camus VSOP, D.0.M Benedictine,
Abbott's Bitters, Créme Briilée

20

EARTH, WIND, & FIRE

Siete Misterios, Gran Classico, Cocchi Americano Bianco, Roasted Paprika Cordial,
Lime, Lemon, Chili, Celery Bitters, Tomato Salt, Olive Oil

21

NEW YORK HENGE

Michter's Bourbon, Barbadillo Fino, Apple Honey Cordial, Lemon, Orange,
Milk, Green Apple, Tuscana Yantra

23

SLEEPING BEAUTY

Monkey 47, Underberg, Orgeat, Lime, Grapefruit, Rose,
Butterfly Absinthe, Egg White

21

--- LZERO-PROOF COCKTAILS ---

MORNING IN ETHIOPIA

Coconut Water, Seedlip Garden, Caramel, Espresso, Kentucky 74, Cardamon,
Nutmeg, Fever Tree Tonic

14

DAYDREAMING

Lemon, Yuzu, Agave, Shiso, Herbs, Topo Chico Sparkling
14

EQUINOX

Seedlip Garden, Zakuro Syrup, Grapefruit, Shiso, Topo Chico Sparkling
14

YUUYAKE

Red Shiso, Lime, Rosemary, Zero-Proof Prosecco

14

AMBER SKY

Lyre's Italian Spritz, Orange, Grapefruit, Lemon, Rose, Honey, Aquafava

14
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