CAFE & EATERY

MENU
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Wagyu Beef, Negi, Garlic, Ginger,
Ponzu Sauce
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Options: Maldon Sea Salt/
Togarashi/ Gochujang
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SALMON TACOS B9
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Salmon, Spicy Sauce, Homemade

Soya, Seasame Oil, Guacamole,
Chives, Sakura, Wasabi
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GLUTEN SESAME SEAFOOD

APPETIZER
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SHRIMP GY0ZA 48
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Shrimp Sakura Mix, Garlic,
Chives,Home Made Gyoza Sauce
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TUNA TACOS 59
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Blue Fin Tuna, Spicy Sauce,
Seasame Oil, Guacamole, Chives,
Sakura, Wasabi, Homemade
Soya
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CRISPY BABY
CALAMARI 52

go Jliojdo pan gjlagdls
gl jgalo

Crispy Baby Calamairi,
Served With Wasabi Mayo
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PRAWN TEMPURA 56
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Battered Fry Black
Tiger Prawns with Dynamite Sauce

GLUTEN EGG SEAFOOD
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TUNA CARPACCIO /5
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Blue Fin Tuna, Ponzu Sauce, Truffle
Oil, Chives, Sakura, Wasabi

GLUTEN SEAFOOD
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SALMON TATAKE PICANTE 55
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Fresh Salmon, Ponzu Sauce, Truffle
Oil, Cilantro, Mango Salsa

GLUTEN SEAF
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TUNA & CRISPY RICE 62
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Bluefin Tuna, Crispy Rice, Ti-
ger Sauce
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Salmon, Ponzu Sauce, Truffle Qil,
Chives, Sakura, Radish, Wasabi

GLUTEN SEAFOOD
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SEAWEED YUZU SALAD 48
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Seaweed Yuzu, Baby Spinach, Goma
Sauce, Red Radish, Edamame, Sakura
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GLUTEN SESAME SEAFOOD
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CRISPY DUCK SALAD 59
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Duck Breast, Mix Lettuce Sakura,
Pine Seeds, Pomegranate Seeds,

Green Apple, Grapefruit and
Motto Hoisin Sauce

Ugaliull
SALMON 59
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Salmon, Wasabi, Gari Shoga

SEAFOOD
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Blue Fin Tuna, Wasabi, Gari Shoga
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TUNA ABURI 38
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Blue Fin Tuna, Sushi Rice, Wasabi,
Gari Shoga, Aburi Sauce, Chives
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SALMON ABURI 28
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Salmon, Sushi Rice, Wasabi, Gari
Shoga, Aburi Sauce, Chives
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Unagi, Sushi Rice, Wasabi, Gari Shoga,
Teryaki Sauce
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TUNA NIGIRI 38
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Blue Fin Tuna, Sushi Rice, Wasabi,
Gari Shoga
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Salmon, Sushi Rice, Wasabi,
Gari Shoga

EEEEEEEEEEEEE




MAKI SUSHI
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CRAB STICK ROLL 48
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Crab Stick, Dynamite Sauce, Sakura

GGGGGGGGGGGGGGGG

Jo) U912
DRAGON ROLL 99
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Unagi, Shrimp Tempura, Avocado,
Cucumber, Mayo, Teriyaki

Sauce, Red tobiko, Gari Shoga
and Wasabi
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CALIFORNIA ROLL 55
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Crab, Cucumber, Avocado,
Black Tobiko Mayo
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TEMPURA ROLL 55
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Shrimp Tempura, Teriyaki Sauce,
Cucumber, Carrot, Mayo
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DEEP FRIED ROLL 55
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Deep Fried Unagi, Prawns And Crab
Coated In Tempura Flour With Syracha

Mayo And Teriyaki Topped With Spring
Onion
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PHILADELPHIA ROLL 65
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Salmon, Avocado, Cream Cheese,
Ikura
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MOTTO ROLL B9
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Tuna Saku, Japanese Rice, Nori Seaweed,
Spring Onion, Sakura Mix,
Seasame seed Black, Tiger Sauce
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SESAME GLUTEN EGG SEAFOOD
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VEGETARIAN ROLL 45
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Beetroot Falafel, Carrots, Cucumber,
Avocado, Romaine Lettuce, Goma
Dressing
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RAINBOW ROLL B9
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Salmon, Tuna, Unagi, Ebi Shrimp,
Carrot, Avocado, Spicy Mayo,
Cucumber

GGGGGGGGGGGGGGGG

J9) 2 yusl @2

DXB ROLL 99
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Salmon, Cocumber, Mango,

Crab Stick, Sriracha,
Black Tobiko, Tanuki, Spicy Mayo
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TUNA HOSO MAKI 48
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Blue Fin Tuna, Wasabi,
Sushi Rice, Soya Sauce
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SALMON HOSO MAKI 38
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Salmon, Wasabi, Sushi Rice,
Soya Sauce

GLUTEN SEAFOOD

KINOKO MESHI 68
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Japanese Mix Mushrooms, Rice

and Ponzu Sauce

(ADD ON: CHICKEN 20, WAGYU 80,
PRAWN 35)
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YAKISOBA 55
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Yakisoba Noodles, With

Mixed Vegtables
(ADD ON: CHICKEN 20,
WAGYU 80, PRAWN 35)

MOTTO TERIYAKI STEAK 349
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Wagyu Beef, Teriyaki Sauce, Sea Salt,
Sesame Seeds, Served with Rice
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SESAME GLUTEN
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CHICKEN KATSU CURRY 58
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Chiken Katsu, Potato, Carrot,
Edamame, Sesame Seed mix,
Nori Seaweed, Cabbage Salad,
Katsu curry
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SALMON POKE BOWL 69

ﬁu.ul_'nl_')i «,0lolal .93159.61 2 )gnliy
Jog JBo Jagl Juaj . yolslg g
wiah) G99 .awowdl jgiy A Al

EEEEEEEEEEEE

Salmon, Avocado, Edamame, Pineap-
ple, Chuka Wakame,

Pickled White Ginger, Spring onion,
Sesame Seeds Mix, Nori Seaweed,
Miso Sauce
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SESAME GLUTEN  SEAFOOD
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SPICY MOTTO RAMEN 59
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Miso Base, Ramen Noodles, Kimchi,
Onion, Negi, Soft Boiled Egg, Teri-
yaki Chicken, menma, Sesame Seed,
Choice of Regular or Spicy.

(ADD ONS: WAGYU 80, PRAWNS 35)
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MOCHI ICE CREAM 30
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Choice of Matcha / Vanilla / Chocolate

GLUTEN DAIRY




BEVERAGES

LAVENDER LEMONADE

NON ALCOHOLIC BEER - ASAHI
NON ALCOHOLIC BEER - CORONA
GINGER BEER

MIXES

NON ALCOHOLIC BEER-BIERE DES AMIS

KOMBUCHA-COFFEE, TEA
KOMBUCHA-GINGER/LEMON TEA
KOMBUCHA-BERRIES, TEA

YUZU COLA

COCA-COLA, LIGHT COLA, COLA ZERO, SPRITE, LIGHT SPRITE, FANTA

RED BULL 250 ML
RED BULL SUGAR-FREE 250ML

LOCAL WATER 500ML
HILDON STILL 330 ML
HILDON STILL 750 ML
HILDON SPARKLING 330 ML
HILDON SPARKLING 750 ML

SOFT DRINKS

WATER

35
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35
35
35
35

18
35
35

12
22
28
22
28



PICCOLO
CORTADO

CAFE LATTE
FLAT WHITE
CAPPUCCINO
SPANISH LATTE
PISTACHIO LATTE
ROSE LATTE
SAFFRON LATTE
AFFOGATO
MOCHA

MATCHA LATTE

SINGLE ESPRESSO
DOUBLE ESPRESSO
AMERICANO

V60

TURKISH COFFEE
GAHWA BY MADE
SWISS HOT CHOCOLATE

KARAK CHAI

ENGLISH BREAKFAST TEA
EARL GREY

GREEN TEA

JASMINE TEA
MOROCCAN TEA
CHAMOMILE

PEPPERMINT TEA

HIBISCUS

COFFEE

TEA

24
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29
36
34
36
35
35
36
18
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30
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35
37
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