
                                                               

W
IN

N
ER

 of Brighton’s M
ost Sustainable Restaurant 2019 &

 2020 
#ClearConscienceEating 

m
oshim

o.co.uk | FB: M
oshim

oBrighton | Tw
itter: M

oshim
oBrighton | Instagram

: M
oshim

oBrighton 

W
hen you dine at M

O
SHIM

O
, you are not only supporting a local 

b
u
sin

ess b
u
t also on

e of th
e m

ost sign
ifi

can
t cam

p
aign

s to raise 
aw

areness about destructive fi
shing practices in the w

orld. 
Fishlove™

 is a M
O

SHIM
O

 initiative, and is funded by our generous 
m

em
b
ers. w

w
w

.fishlove.co.uk 
Turn m

e over for Kozara ‘tapas’, G
yoza, H

ot M
ains, &

 N
oodles » 

 
 

 

O
RAN

G
E £2.80  

YELLO
W

 £3.90  

RED £3.20 

G
REY £3.90 

PIN
K £4.60  

BLACK £4.60 

G
REEN

 £5.10 

W
O

O
DEN

 BO
W

L £3.60 

 
  

 

BLU
E (DESSERT) £4.70 

  

 

 

 

   
£4.20  

 

  

(6 pieces) 

£10.20 

  

 

 

 

 

 

         

 

 
 

 

 
 

 
 

  
 

 

 
 

 

 
 

FU
TO

M
AKI 

(4 pieces) 

  

  

 

 

 

 

£6.40 
£7.80 
£6.40 
 £9.20 
 

 
£7.80 
 £7.80 
 £7.80 

PRAW
N

 TEM
PU

RA M
AKI (6 pieces) 

 

V
EG

A
N

 PRAW
N

 TEM
PU

RA M
AKI (6 pieces) (vgn) 

£10.20 
 

 
  

 

 
 

 
 

 

 
 &

 ED
A

M
A

M
E B

EA
N

S!  

 
 

 

 

 

 

 

 

           

 
CRAB, CU

CU
M

BER 
&

 M
ASAG

O
 RO

E 
 

(6 pieces) 

£10.20 

Let our chefs choose a selection of our sushi 
for you, in the traditional ‘om

akase’-style 
 

SU
SH

I PLATTERS 
£30+ 

&
 

VEG
AN

 SU
SH

I PLATTERS 
£20+ 

SASH
IM

I 
Loch D

uart Salm
on (3 pieces) (gf) 

£4.60 
M

ackerel sashim
i (4 pieces) (gf) 

£4.85 
Squid sashim

i w
ith tobiko (4 pieces) £4.85 

Seabass sashim
i (4 pieces) (gf) 

£4.85 
Yellow

fin tuna sashim
i (3 pieces) (gf) £4.85 

 

PLAN
T-BASED

 SASH
IM

I 

Vegan ‘salm
on’ sashim

i (3 pieces) (vgn) £4.60 
Vegan ‘tuna’ sashim

i (3 pieces) (vgn) 
£4.60 

 
M

O
SH

IM
O

 is know
n for its w

ork in sustainability and ethical eating, and runs a w
orldw

ide 
cam

p
aign against overfishing that h

as had
 an

 im
p
act w

orld
w

id
e. W

e ru
n on the “om

akase
” 

principle, a traditional w
ay of eating w

hich allow
s the chefs to decide on the m

enu according to 
the best seasonal produce. It’s a w

ay of eating that is very sustainable, reducing food w
aste and 

ensuring that the food w
e serve is as fresh as it possibly can be, but m

eans that som
e item

s on our 
m

enu w
ill not alw

ays be available 



 

‘KO
ZARA’ SM

ALL PLATES 
Japanese food is for sharing so p

lease order for your w
hole table. W

e’d
 suggest three or four p

lates 
per person, along w

ith som
e sushi. D

on’t forget to com
plem

ent your m
eal w

ith m
iso soup and rice! 

 

Praw
n tem

p
ura £4.95 

Sustainable praw
ns in the lightest, fluffiest of 

batters, w
ith hom

em
ade tem

pura sauce 

Salm
o

n
 katsu

 b
u

rger £5.50 
Japanese-style fish burgers, lightly 
fried in breadcrum

bs and dressed 
w

ith a katsu sauce 

C
itrus Salm

o
n

 tataki (gf) £6.20 
Seared salm

on sashim
i in a delightful 

orange &
 lem

on citrus and ginger sauce 

B
u

tan
iku

 p
o

rk rib
s in

 sticky so
y £5.60 

Cooked so tender the m
eat falls off the 

bone, you’ve never had ribs like these! 

C
h

icken
 kan

g ju
ng (gf) £5.40 

M
orsels of fried m

arinated free-range chicken 
and peanuts in a firecracking K

orean sauce 

Tu
n

a sash
im

i salad
 w

/ m
u

stard
 m

iso
 £6.40

 
A salad of m

aguro tuna sashim
i &

 crunchy 
spring onion w

ith a fantastic m
ustard sauce 

m
ixed w

ith sw
eet w

hite m
iso (vgn option available) 

“C
atch

 o
f th

e D
ay” N

an
b

an
zu

ke (gf) £4.60 
Lightly fried pieces of fish, pickled w

ith chilli 
peppers and onions. Piquant and refreshing 

Cod C
heek Tem

pura £6.40 
O

ur answ
er to nose-to-tail sustainable eating, 

these are sim
ply a revelation 

Ika squ
id

 kara-age (gf) £6.40 
C

rispy-fried in cornflour, served 
in a delicious chilli sauce (vgn option avail) 

C
h

icken
 Yakitori (gf) £5.90 

Tw
o skew

ers of free-range chicken &
 vegetables, 

grilled and drizzled w
ith our teriyaki sauce 

  

 
 

 

PLAN
T-BASED

 KO
ZARA 

 
W

akam
e salad

 (vgn) £4.60 
Super-healthy seaw

eed in a tart 
vinegar dressing 

A
ub

ergin
e d

engaku
 (gf) (vgn) £3.90 

Succulent fried aubergine chunks 
w

ith a delicious sw
eet m

iso sauce 

A
gedashi tofu

 (vgn) (gf) £4.30 
Tofu, crispy fried in cornflour and 

served in a dashi sauce 

K
ale crisp

s (vgn) £4.10 
D

elicately fried in tem
pura batter. A 

great ‘tsum
am

i’ snack w
ith a cold drink 

V
egetable tem

pura (vgn) £4.40 
Seasonal vegetables in a light 

fluffy tem
pura batter 

Kim
ch

i salad
 (vgn) (gf) £3.90 

A spicy kim
chi style salad w

ith 
pickled cabbage and carrots 

V
egan

 ‘C
h

icken’ kan
g ju

n
g (vgn) £5.40 

Fried m
arinated “chicken” and 

peanuts in a hot chilli Korean sauce 

C
h

illi so
b

a n
o

o
d

les (vgn) £3.90 
Chilled soba noodles in a hot spicy Korean 

sauce served on a bed of cucum
ber 

V
egan

 ‘praw
n’ tem

pura (vgn) £4.95 
Fantastic plant-based ‘praw

ns’ in our 
beautifully light tem

pura batter 

V
egan

 ‘ch
icken’ yakitori (vgn) £5.90 

Plant-based ‘chicken’ and seasonal vegetables 
served w

ith our teriyaki sauce 
   

(v) = vegetarian  (vgn) = vegan  (gf) = gluten free (w
e have gluten-free Tam

ari soy sauce!). If you have any dietary requirem
ents, please let us know

! 
 

Turn m
e over for Sushi, Poke, M

iso Soup &
 Rice » 

 
A

sk h
ow

 to
 b

eco
m

e a M
O

SH
IM

O
 M

em
b

er... 
...and enjoy all our food at half-price on 50%

 M
o

nd
ays &

 Tu
esd

ays, and 
all our plant-based dishes at half price on 50%

 V
egan V

V
ed

nesd
ays † 

excluding item
s m

arked † 
T&

Cs apply 

SO
FT SHELL CRAB TEM

PU
RA £9.40  

 

 
 

 
 

 

fillings such as ad
zuki red

 b
ean, m

acha 
 

 
 

 

 
tem

pura batter. A m
ust try ! 

C
hoose from

 a range of flavours such as 
 

 
£4.80 

(4 pieces) 
  

 

 

 

 

 
Have-all-seven-on-a-platter (18 pieces) 

£21.50 

 
 

£11.20 
 

 
 

 

N
EW

! SU
STAIN

ABLE! 

TRY O
U

R 

V
EG

A
N

 TU
N

A 
SASH

IM
I SALAD

 
w

/ m
ustard m

iso 
£6.40 

N
EW

! SU
STAIN

ABLE! 

TRY O
U

R 

V
EG

A
N

 SQ
U

ID 
KARA-AG

E 
 

£6.40 

M
O

SHIM
O

 
SALAD

 
(vgn) 

£6.50 
Kale &

 green leaves, 
avocado, cucum

ber, 
bell peppers, carrots, 

oshinko pickles, 
gom

a w
akam

e &
 

edam
am

e beans, 
drizzled w

ith a 
soy-based Japanese 

w
afu dressing 

 
A

sk o
u

r staff fo
r o

u
r 

FISH
 &

 VEG
 

TEM
PU

RA 
&

 
VEGAN

 
TEM

PU
RA 

PLA
TTER

S 
(gf option available) 

£16.40 

H
O

T M
AIN

S W
ITH

 RICE 
Served w

ith your choice of w
hite or brow

n rice. 
Best enjoyed w

ith m
iso soup 

   
C

h
icken

 teriyaki £13.60 
The M

oshim
o classic, cooked in our hom

em
ade 

teriyaki sauce, served w
ith sw

eet potato 
(gf option available) 

C
h

icken
 katsu

 £11.85 
Free-range chicken breast breaded and 

lightly fried. Served w
ith m

ild Japanese curry or 
shredded cabbage &

 tonkatsu sauce 

Lo
ch

 D
u

art salm
o

n
 teriyaki £15.45 

A
 fillet of the m

ost ethically farm
ed salm

on, 
grilled w

ith our light teriyaki sauce 

V
egan

 kam
o

 ‘d
u

ck’ teriyaki (vgn) £13.60 
M

orsels of Vbites vegan ‘duck’ in our 
m

uch-loved teriyaki sauce. 
Served w

ith sw
eet potato 

Yasai vegetab
le katsu

 (vgn) £11.85 
Breaded aubergine, courgette 

and sw
eet potatoes served w

ith a m
ild 

Japanese curry or tonkatsu sauce 


