
Luncheon  Specials 
Monday - Saturday 11:30 a.m. - 3:00 p.m. 
(All served with Miso Soup and Salad) 
 
1. Vegetable Tempura   7.25 
2. Shrimp and Vegetable Tempura 8.25 
3. Tempura Udon   8.25 
Batter fried shrimp & veggies over 
noodles in broth 
4. Nabe Yaki Udon   8.25 
Noodle in broth with chicken, mushroom, 
fish cakes, egg, veggies & batter fried shrimp 
5. Garlic Noodle    8.25 
Shrimp, scallop & salmon sautéed in 
garlic & cream sauce over noodle 
6. Chicken Katsu or Pork Katsu  8.25 
Lightly breaded cutlet, fried golden 
brown, served with tonkatsu sauce 
7. Vegetable Teriyaki   7.25 
8. Tofu Teriyaki    7.25 
9. Chicken Teriyaki   8.25 
10. Salmon Teriyaki   9.25 
11. Beef Teriyaki   9.25 
12. Sushi Platter   9.25 
13. Sashimi Platter   10.95 
14. Sushi and Sashimi Combination 12.25 
15. Maki Special   9.25 
 
Choice of 2 from following items (6 pcs each) 
Avocado 
Philadelphia 
Vegetable (5pcs) 
Alaskan 
California 
Boston 
Cucumber 
Salmon Skin 
Tuna 
Shitake/Avo 
Avo/Cu 
Yellowtail 
 
Bento Box 
1. Shumai, Beef Negimaki, Chicken 
Teriyaki, Shrimp & Veggies Tempura 9.95 
2 Gyoza, Yakitori, Beef Teriyaki, 
Shrimp & Veggies Tempura  9.95 
3. Shumai, Gyoza, Chicken Teriyaki & 
California Roll    9.95 
4. Salmon Teriyaki, Yakitori, Shumai, 
Chicken 7 Veggies Tempura  9.95 
5. Shushi, Veggies Tempura, Chicken 
Teriyaki & Shumai   9.95 
6. Sashimi, Gyoza, California Roll & 
Yakitori     9.95 
7. Veggies Tempura, Age Tofu, Yasai 



Gyoza, Cucumber Roll   9.95 
(Price subject to change prior to substitution) 
 
 
Vegetarian 
1. Kappa Roll (Cucumber)  3.50 
2. Shitake Roll (Shitake Mushroom) 3.75 
3. Oshinko Roll (Pickle Radish)  3.75 
4. Nori Roll (Squash)   3.75 
5.Gobo Roll ( Burdock)   3.75 
6. Avocado Roll    3.95 
7. Ume Kyu Roll (Cucumber with Plum Paste) 3.95 
8. Tofu Roll (Marinated Tofu)  3.95 
9. Vegetable Roll (Seaweed Salad, Avocado, 
Cucumber, Pickled Radish, Squash, Shitake 
     6.25 
 
Moritomo Bento Special $18.95 
(Served with soup or salad, California roll and rice) 
Choose one item from Group A and two items from Group B 
A (Entree) 
Teriyaki Choice of chicken, beef, shrimp, salmon or veg. 
Tempura - Choice of chicken, shrimp or veggies 
Chicken Katsu 
Pork Katsu 
B (Appetizer) 
Steamed Shumai, Fried Shumai, Wasabi Shumai, 
Gyaza, Garlic Broccoli, Harumaki, Chicken or Beef 
Negimaki, Yakitori, Age Dashi tofu, Tatsuta Age, 
chicken Cheese Maki, Shushi, Sashimi 
 
Entrees 
(Served with soup or salad and rice) 
Tempura 
Battered fried served with homemade tempura sauce 
1. Vegetable Tempura   12.25 
2. Chicken and Veg. Tempura  13.25 
3. Shrimp and Vegetable Tempura 14.25 
4. Moritomo Tempura Special  17.25 
Shrimp Chicken, fish, crabmeat and vegetables 
 
Teriyaki 
Marinated and broiled in homemade teriyaki sauce 
Served with vegetables 
1. Vegetable Teriyaki   11.25 
2. Tofu Teriyaki    11.25 
3. Chicken Teriyaki   13.25 
4. Beef Teriyaki    14.25 
5. filet Mignon Teriyaki   20.25 
6. Salmon Teriyaki   14.25 
7. Shrimp Teriyaki   15.25 
8. Teriyaki Duo    17.25 
Choice of combination: Chicken and shrimp or beef 
and shrimp or chicken and beef 
9. Chicken or Beef Negimaki  14.25 
10. Miso Beef    15.25 



Sirloin steak grilled with creamy miso, served with steamed vegetable 
11. Chicken Katsu   12.85 
lightly breaded chicken cutlet fried golden brown served with tonkatsu sauce 
13. Chicken Kara Age   12.85 
Deliciously seasoned chicken chunks deep fried and served with tonkatsu sauce 
14. Chicken cheese maki  13.85 
Crispy chicken roll generously filled with crabmeat, 
carrot, spinach and cheese, served with tonkatsu sauce 
 
Sushi Starters 
1. Sushi Appetizers (five pieces)  7.25 
2. Sashimi Appetizer (six pieces) 8.25 
Slices of assorted raw fish 
3. Tako Sunomomo   8.25 
Thinly sliced octopus, served in tangy vinegar 
4. Moritomo Seafood Sunomomo  8.25 
Sliced assorted seafood, seaweed and cucumber, 
Served in tangy vinegar 
5. Volcano    9.25 
Tempura shrimp, asparagus with spicy may, caviar 
and served on a shell 
6. Dynamite    9.25 
A delicious blend of scallop, crabmeat, mushroom, 
Japannaise, caviar, broiled and served on a shell 
 
Sushi or Sashimi 
A La Carte (pieces per order) 
1. Tamago (egg)    3.20 
2. Inari (tofu)    3.70 
3. Kani (crabmeat)   3.70 
4. Sawara (spanish mackerel)  4.20 
5. Saba (mackerel)   4.20 
6. Tako (octopus)   4.20 
7. sake (salmon)   4.20 
8. suzuki (striped bass)   4.20 
9. Hokkigai (surf clam)   4.20 
10. Ika (squid)    4.20 
11. Ebi (shrimp)    4.20 
12. Hirame (fluke)   4.20 
13. Tai (red snapper)   4.20 
14. Hamachi (yellowtail)   4.70 
15. Unagi (eel)    4.70 
16. Ikura (salmon roe)   4.70 
17. Maguro (tuna)   4.70 
18. Smoked Salmon   4.70 
19. Tobiko (fly fish roe)   4.70 
20. Kazunoko (herring roe)  4.70 
21. Hotategai (scallop)   6.00 
22. Uni (sea urchin)   6.50 
23. Toro (fatty tuna)   S.P. 
 
*Extra Ginger Add $0.50 
* Extra Wasabi add $0.50 
* With Quail egg Add $0.75 Each 
 
Appetizers 



1. Eda Mame    4.75 
Steamed soybean pods 
2. Agedashi Tofu   5.25 
Bean curd lightly breaded and fried until crispy 
toppeed with fish flakes, scallion and shredded 
seaweed, with light dipping sauce 
3. Oshitashi    5.55 
cold spinach with special light sauce, topped with 
fish flakes and shredded seaweed 
4. shumai    5.55 
Steamed or fried delicious Japanese shrimp 
dumplings 
5. Wasabi Shumai   5.55 
Slightly spiced steamed pork dumplings 
6. Gyoza    5.55 
Pan-fried meat dumplings 
7. Yasai Gyoza    5.55 
Steamed vegetable dumplings 
8. Harumaki    5.55 
Japanese pork spring roll 
9. Tori Tatsuta Age   5.55 
Crispy chicken nuggets, served with tonkatsu sauce 
10. Yokitori    5.55 
Chicken chunks, onion and pepper on skewers 
grilled and smothered in teriyaki sauce 
11. Vegetable Tempura   6.25 
Battered fried meat vegetable, served with 
tempura sauce 
12. Sweet Potato Tempura  6.25 
Battered fried sweet potatoes served with tempura 
sauce 
13. Shrimp or chicken Tempura  7.25 
Battered fired shrimp or chicken and vegetables, 
Served with tempura sauce 
14. Soft shell Crab Tempura  8.25 
Melting crab in tempura style 
15. Chicken or Beef Negimaki  6.25 
Thinly sliced chicken or beefe rolled with scallion, 
broiled teriyaki sauce 
16. Chicken Cheese Maki  7.25 
Crispy chicken generously filled with crabmeat, 
carrot, spinach and cheese, served with tonkatsu 
sauce 
17. Garlic Broccoli   5.55 
Steamed broccoli with light brown garlic sauce 
18. Yaki Shrimp    7.25 
Juicy shrimp sauteed in light lemon garlic sauce 
19 Hamachi Kama   9.25 
Grilled yellowtail collar in chef sauce 
 
Soup 
1. Miso Soup    1.95 
Soybean broth with bean curd, seaweed & scallion 
2. Clear Soup    1.95 
Clear broth with spinach, mushroom & scallion 
3. Dumpling Soup   4.75 



Clear broth with meat dumplings & scallion 
4. Moritomo Soup   8.25 
Soup made from traditional stock with shrimp, fish 
cake, white fish & spinach 
 
Salad 
1. House Salad    3.25 
Fresh vegetable, tomato, cucumber with ginger 
Dressing 
2. Chuka Salad    6.25 
A delicious blend of seaweed with special sauce 
3. Kani Salad    6.25 
Shredded crabmeat & Julienne cucumber tossed in 
Japonnaise & caviar 
4. Moritomo Ocean Salad  9.25 
Lobster, shrimp, crabmeat, caviar & julienne 
cucumber tossed in Japonnaise 
 
Noodles 
(Served with miso soup or house salad) 
1. Yaki Udon    11.25 
Sauteed noodle with shredded chicken, black 
mushroom and julienne vegetables. 
2. Garlic Noodle    13.25 
shrimp, scallop and salmon sauteed in 
garlic and cream sauce over noodle. 
3. Seafood Udon   13.25 
Sauteed noodle with crabmeat, shrimp, scallop and 
veggies. 
4. Asian Noodle    12.25 
Pan fried egg noodle with shrimp, scallop and bean 
sprout 
5. Yaki Soba 
Pan fired wheat noodle with 
Vegetable    10.25 
Chicken     11.25 
Seafood     13.25 
 
Noodles (Soup) 
(Served with house salad)   
1. Tempura Udon   10.25 
Batter-fried shrimp and veggies over noodles in broth 
2. nabe Yaki Udon   11.35 
Noodle in broth with chicken, mushroom, fish cake, egg, 
veggies and batter-fried shrimp 
3. Yose Nabe    13.25 
Soup noodles with scallop, shrimp, crabmeat, white 
fish and veggies 
4. Suki yaki    13.25 
Sliced beef (or chicken), bean curd, mushroom and 
veggies with clear noodles simmered in a rice broth 
 
Fried Rice 
1. Vegetable Fried Rice   8.25 
2. Fried Rice with Chicen or Pork  9.25 
3. Fried Rice with Beef or shrimp  10.25 



4. Moritomo Fried Rice   13.25 
Fried rice with salmon, shrimp, scallop and 
bean sprout topped with fried onion 
5. Combo Fried Rice   10.95 
Choice of 2: shrimp, beef and chicken 
 
Sushi & Sashimi Entrees 
Served with miso soup or house salad 
1. Roll Triology    12.25 
A combination of California roll, tuna rolla and 
cucumber roll 
2. Sushi Regular   15.25 
8 pcs of assorted sushi & 1 California roll 
3. Shshi Deluxe    17.25 
10 pcs of assorted sushi & 1 tuna roll 
4. Tricolor Sushi    16.25 
3 pcs tuna, 2 pcs yellowtail, 3 pcs salmon 
& 1 tuna roll 
5. Red and White Sushi   16.25 
4 pcs tuna, 4 pcs yellowtail & 1 tuna roll 
6. Sashimi Regular   17.25 
15 pcs of assorted raw fish 
7. Tricolor sashimi   19.25 
4 pcs salmon, 4 pcs tuna, 3 pcs yellowtail 
8. Sashimi Deluxe   19.25 
18 pcs of assorted raw fish 
9. Sushi and Sashimi Combo  22.25 
5 pcs sushi, 12 pcs sashimi & 1 California roll 
10. Vegetable Sushi   13.25 
8 pcs of assorted vegetable sushi & 1 cucumber roll 
11. Unagi Don    15.25 
Toasted eel on a bed of seasoned rice 
12. Tekka Don    15.25 
Tuna sashimi on a bed of seasoned rice 
13. Salmon Don    15.25 
Salmon sashimi on a bed of seasoned rice 
14. Chirashi    16.25 
Assorted sashimi on a bed of seasoned rice 
15. Tricolor Don    17.25 
4 pcs tuna, 3 pcs yellowtail, 3 pcs salmon 
sashimi on a bed of seasoned rice 
16. Moritomo Sushi For Two  38.55 
18. pcs of assorted sushi & 2 chefs special roll 
17. Moritomo Love Boat   71.55 
10 pcs of assorted sushi, 18 pcs sashimi & 3 chefs 
special roll 
 
* Extra Ginger Add $0.50 
Wasabi add $0.50 
 
Maki (Roll) or Temaki (Hand Roll) 
1. Tekka Roll (tuna)   4.50 
2. Sake Roll (salmon)   4.50 
3. Negi Hamachi Roll (yellowtail, scallion) 4.75 
4. california Roll    4.75 
(crab meat, avocado, cucumber) 



5. Boston Roll    4.75 
(shrimp, lettuce, cucumber) 
6. alaskan Roll    4.75 
(fresh salmon, avocado cucumber) 
7. New York    4.95 
(toasted salmon skin, cucumber, scallion) 
8. Classic    4.95 
(tuna, avocado, cucumber) 
9. Passion    4.95 
(yellowtail, scallion, avocado, cucumber) 
10. Manhattan    4.95 
(crab meat, egg, cucumber, mayo) 
11. Sweet Potato tempura Maki  4.95 
12. chicken Tempura Maki  5.25 
13. Eel roll    5.25 
(with cucumber of avocado) 
14. Philly Roll    5.25 
(smoked salmon, cream cheese, cucumber, scallion) 
15. Spicy Crunchy Tuna   6.25 
(spicy tuna, crispy flakes) 
16 Spicy Crunchy Yellowtail  6.25 
(spicy yellowtail, crispy flakes) 
17. Spicy Crunchy California  6.25 
(spicy California, crispy flakes) 
18. Spicy Crunchy Salmon  6.25 
(spicy salmon, crispy flakes) 
19. Shrimp Tempura (fried shrimp) 6.25 
20. Futo Maki    6.45 
(crab meat, omelet, pickled radish, squash, 
Shitake, cucumber, caviar, bonito flake) 
21. Spider Roll    8.25 
(soft shell crab, cucumber, avocado, caviar, 
bonito flake) 
22. Lobster Tail Roll   9.25 
(fried lobster tail, cucumber avocado, caviar, 
bonito flake) 
 
Ask for Flying Fsh caviar on the Roll Just $1.00 Extra 
Extra Ginger Add $0.50 
Wasabi add $0.50 


