CAFE & EATERY

MENU



G111 J.CN1 | T.TEN
BEEF GYOZA B5
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Wagyu beef, negi, garlic, ginger,
and homemade gyoza sauce
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EDAMAME 32

gl QQajlo glo u.o JLTRN
ILouign gl UGS

Choice of Maldon sea salt,
togarashi, or gochujang

Uoalwll gSsb
SALMON TACOS 65
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Salmon with spicy sauce,
homemade soy sauce,
sesame oil, guacamole,

chives and sakura,
served with wasabi

APPETIZER

Ulgpl 1jgun
SHRIMP GY0zZA 59

0901 galw . glgl ljgu
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Shrimp gyoza with sakura
mix, garlic and chives,
served with our
homemade gyoza sauce

aigill 9SG
TUNA TACOS 75
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Bluefin tuna with spicy
sauce, sesame oil,
guacamole, chives and
sakura, served with wasa-

bi and our homemade
SOy sauce

SIS s

CRISPY BABY
CALAMARI 55
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Crispy baby calamari, served
with pesto lime aioli sauce



Uligyl hgun
PRAWN TEMPURA 59
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Battered black tiger prawns
served with dynamite sauce

di9iJ1 quitilLyyls
TUNA CARPACCI0 89
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Bluefin tuna with ponzu sauce,
truffle oil, chives and sakura

UL AU (galw
SALMON TATAKI PICANTE 68

«Jo1 9 9jogy dnln .ajia ggolw
93l anling 6 j4Il (Glhgl
Fresh salmon with ponzu sauce,

truffle oil, coriander leaves
and mango salsa

39111 Yoo j)l
TUNA & CRISPY RICE /9
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Bluefin tuna, crispy rice, tiger
sauce, and chives

Ogolwll guirily)ls
SALMON CARPACCIO 68
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Salmon with ponzu sauce, truffle
oil, chives and sakura



Ui dall il alalin
CRISPY DUCK SALAD 69

wic pAsT aldh  Jlopl Lo Jigin
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Duck breast with mixed lettuce, sakura,
pine nuts, pomegranate seeds,

green apple and grapefruit,

served with Motto hoisin sauce

gl oyl
TUNA SASHIMI 89
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Bluefin tuna, wasabi, and
lemon wedge
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SEAWEED YUZU SALAD 55
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Seaweed yuzu with baby spinach,
goma sauce, red radish, edamame
and sakura

Ogalwll ouiiun
SALMON SASHIMI 68
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Salmon served with wasabi
and a lemon wedge



NIGIRI
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TUNA ABURI 42
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Bluefin tuna with sushi rice, wasabi,
gari shoga, aburi sauce and chives

V9ol )91
SALMON ABURI 38
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Salmon with sushi rice, wasabi,
gari shoga, aburi sauce and chives
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UNAGI ABURI 35
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Unagi with sushi rice, wasabi,
gari shoga and teriyaki sauce

TUNA NIGIRI 42

2LAbgIl jjl a9 claw
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Bluefin tuna with sushi rice,
wasabi and gari shoga

Ugalll g paa
SALMON NIGIRI 38
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Salmon, sushi rice, wasabi,
and gari shoga

ajlb Jbo

FRESH OYSTERS 79-150
2jlall joll go U 6 9i 3
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3 or 6 pieces of fresh oysters,
served with shallot and
cucumber vinaigrette




MAKI SUSHI
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CALIFORNIA ROLL 69
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Crab, cucumber, avocado, black
tobiko, and mayo

J9) 9390
MOTTO ROLL /5
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Tuna saku, Japanese rice, nori seaweed,

spring onion, sakura mix, black sesame
seeds, and tiger sauce
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DXB ROLL 69
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Salmon, cucumber, mango, crab stick,

sriracha, black tobiko, tanuki,
and spicy mayo

l
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CRAB STICK ROLL 65
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Crab stick, dynamite sauce, sakura

J9) JgLoLs
TEMPURA ROLL 68
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Shrimp tempura, cucumber,
carrot, teriyaki sauce, mayo

Jo) U9221)a
DRAGON ROLL 65
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Unagi, tempura shrimp, avocado,
cucumber, mayo, teriyaki sauce,
and tobiko
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VEGETARIAN ROLL 52
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Falafel, beetroot, avocado, rice,
chives, carrots, cucumber, romaine
lettuce, served with goma dressing
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RAINBOW ROLL 75
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Salmon, bluefin tuna, ebi shrimp,
carrot, avocado, cucumber,
and spicy mayo

Jgalwll Sl
SALMON HoS0 MAKI 49
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Salmon, wasabi, sushi rice, soy sauce,
and gari shoga
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DEEP FRIED ROLL6D
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Deep fried unagi, prawns and crab
coated in tempura flour with sriracha
mayo and teriyaki topped with
spring onion

Jg) Lol
PHILADELPHIA ROLL 78
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Salmon, avocado, cream cheese,
and ikura

G391 ,Slo
TUNA HOSO MAKI 58
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Lgnllg lwlglig

Bluefin tuna, wasabi, sushi rice,
soy sauce, and gari shoga



INOKO MESHI 68

1911 anlng jnall p.on]Jl G
35 gy 80 gutlg 18 Alaa :adlinl)

{

’ apanese mixed mushrooms, rice,
Sonzu sauce, and teriyaki sauce
JADD ON: CHICKEN 18, WAGYU 80,
, RAWN 35)

Loun Sl
YAKISOBA 62
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Yakisoba noodles with mixed
vegetables, sesame oil, and
tonkatsu sauce

(ADD ONS: CHICKEN 18,
WAGYU 80, PRAWN 35)

el 505 9590
MOTTO TERIYAKI STEAK 299
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2709 wagyu beef with teriyaki sauce,
sea salt, and sesame seeds, served
with Japanese rice
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CHICKEN KATSU CURRY 65
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Chicken katsu, potato, carrot, edamame,
mixed sesame seeds, nori seaweed,
cabbage salad, and katsu curry

Ogalwll 59 Guib
SALMON POKE BOWL 79
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Salmon, avocado, edamame, pineapple,
chuka wakame, pickled white ginger,
spring onion, mixed sesame seeds, nori
seaweed, and miso sauce
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SPICY MOTTO RAMEN 69
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(35 gy 80 ginlg o] :adlnl)
Choice of regular or spicy. Miso base,
ramen noodles, kimchi, onion, nedgi,
soft-boiled egg, teriyaki chicken,

menma, and sesame seeds
(ADD ONS : WAGYU 80, PRAWNS 35)

aus Yyl iiigo
MOCHI ICE CREAM 38
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Choice of matcha, tiramisu, or vanilla



BEVERAGES

NON - ALCOHOLIC BEER

CORONA NON-ALCOHOLIC BEER 39
BIERE DES AMIS NON-ALCOHOLIC BEER e
LAVENDER LEMONADE 35
STRAWBERRY MOJITO 35
HIBISCUS LIME MINT 35
WATERMELON LEMONADE 35
PASSION FRUIT MOJITO 35
MINT LEMONADE 35
PEACH ICE TEA 35
ACAIl SMOOTHIE 55
DATE AND BANANA 44
CHOCOLATE / VANILLA SHAKE 38
COCA-COLA, LIGHT COLA, COLA ZERO, SPRITE, LIGHT SPRITE, FANTA 18
RED BULL 250 ML 35
RED BULL SUGAR-FREE 250 ML 35
LOCAL WATER 500 ML 10
HILDON STILL 330 ML 29
HILDON STILL 750 ML 28
HILDON SPARKLING 330 ML 22
HILDON SPARKLING 750 ML 28
ORANGE 30
GREEN APPLE 35
PINEAPPLE 35
DETOX GREEN JUICE 49

ENERGY BOOSTER 49



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
26
26
26
26
29
36
34
36
35
35
36
18

22
22
30
30
35
37

28
26
26
26
26
26
26
26
26







