
morimoto junmai

morimoto junmai ginjo

morimoto junmai daiginjo

morimoto sparkling nigori

easy-cup morimoto 
junmai

morimoto ‘5 year’ koshu

morimoto ‘10 year’ koshu

morimoto (rice)

morimoto signature series 
sake flight

S A K E

S A K E

M M  S A K E  F L I G H T

S H O C H U

glass
4oz

carafe
10oz 720ml 1.8l

honeyed walnuts, sweet finish

caramelized pear, stone fruit

melon, honeysuckle, rich texture

semi- sparkling, fresh and clean aftertaste

premium rice notes, dry flavor, balanced 
texture

toasty honey graham, sweet chili pepper

chestnut, highland malt, walnut cream finish

made with water filtered for 100 years,
clean, sake lees, rounded finish

W H I S K Y

B E E R 

morimoto single malt                                       
made from barley, notes of nuts and sweet oak

morimoto soba ale
newport, or

morimoto soba daze
newport, or

morimoto imperial pilsner
newport, or

buckwheat, barley, toasted nuts, medium body 

golden color, dry hop floral aroma, malty 
backbone

hazy pale ale, slightly juicy and nutty

a study in the evolution of sake. a selection of chef 
morimoto’s junmai, junmai ginjo, junmai daiginjo 
and nigori.

joto “the one with the 
clocks”daiginjo
spiced apple, clean, satin finish

konteki “tears of dawn” 
daiginjo
tropical banana, anise, truffle

A rotating selection of four
hand-selected sakes. representing Momosan 
Santana Row’s curated list.

momosan sake flight

MORIMOTO 
SIGNATURE 
SERIES

W I N E

11

11

37

37

145

140

morimoto “dream” 
chardonnay
napa, ca

morimoto “dream” cabernet 
sauvignon
napa, ca

20oz
draft

bright citrus, tropical undertones, hints of white 
pepper

bottle

14

18

115

120

SMOOTH SAKE PLAYFUL SAKE

rihaku “dreamy clouds” 
nigori
slightly cloudy, coconut, pumpkin

chikurin “otoro” namazake 
junmai ginjo
vibrant, mochi sweetness, creamy

eiko fuji ban ryu “10,000 
ways” honjozo
light, smokey, honeydew melon

maboroshi “mystery” 
junmai ginjo
clean, pear, almonds

tentaka “hawk in the heav-
ens” tokubetsu junmai
crisp, nutty, earthy

kasumi tsuru kimoto extra 
dry
roasted nuts, shiitake mushroom, extra dry

CLASSIC SAKE BOLD SAKE

35

11

13

16

29

32

50

70

75

115

145

155

230

32 / 300ml 
bottle

13 / 210ml 
bottle

300ml

75

115

2oz 720ml

15 155

glass
4oz

carafe
10oz 1.8l

38
12oz
bottle

12

12

2oz

20

glass
4oz

carafe
10oz 1.8l

10 34 125

Rogue Brewery’s Finest

blackberries, savory dried herbs, balanced finish

10 23 100

75 / 720ml
bottle

10

10

33

23

115

100

SAKE FLIGHT

drinks

A G E D  S A K E

glass
4oz

carafe
10oz 1.8l

glass
4oz

carafe
10oz 1.8l

glass
4oz

15

22

Produced by the famous 
Grgich Hills Estate

14

glass

Rogue Brewery’s Finest

75 / 720ml
bottle



SPARKLINGSPARKLING

DRAFT

BOTTLE / CAN

ROSÉ

WHITE

RED

drinksC O C K T A I L S

M O C K T A I L S

W I N E

attems pinot grigio
friuli, it
white pepper, walnut

le roi des pierres sancerre
loire valley, fr
licorice, mineral-driven

clay shannon sauvignon blanc
lake county, ca
gooseberry, wet stone

louis jadot macon-villages 
chardonnay
burgundy, fr
apple, citrus

cuvaison los carneros estate
chardonnay
carneros, ca
hazlenut, brioche

schramsberg blanc de blancs
north coast, ca
baked pineapple, toasted almonds

tattinger la francaise brut 
champagne, fr
stone fruit, spice

mumm napa brut, rosé
napa, ca
black cherries, red berries

momo gimlet
empress gin, yuzu, simple syrup

spiced car
suntory toki whisky, honey, yuzu

yuzu margarita
hornitas blanco tequila, lemon, yuzu

mango matchashu
MM junmai sake, mango puree, matcha

momo 75
suntory roku gin, agave, yuzu

momosan bloody mary
suntory haku vodka, tomato juice, wasabi, tamari, Chef 
MM x The Spice House seasoning

smoked old fashioned
maker’s mark bourbon, carpano antica vermouth, luxardo 
cherry liquer, bitters

sake sangria, carafe (24 oz)
sake, plum wine, white wine, seasonal fruits

momosan ice tea  
calpico, blueberry, ice tea

mint yuzu spritzer  
mint, yuzu, sprite

château peyrassol rosé 
AOP, côtes de provence 
strawberry, blood orange

14

14

14

14

14

14

16

26

19

23

9

72

92

34

routestock pinot noir
sonoma, ca
bright cherries, toasted oak

walt wines blue jay, pinot noir
anderson valley, ca
dark fruit, clove

banfi belnero toscana red blend
tuscany, it
cherry jam, prunes

michael david winery 
earthquake zinfindel
lodi, ca
black fruit, strawberry jam

beringer knights, cabernet 
sauvignon
sonoma, ca
wild sage, mocha

8

9

12

16

22

22

rotating local can
please ask your server!

echigo koshihikari
gluten-free, soft, toasty

modelo especial
mildly sweet, subtle hop finish

firestone walker cali squeeze 
seltzer
choice of pink lemonade, tropical pog, or blood 
orange

lagunitas hop water (n/a)
crisp, zingy, lime

B E E R

featured local tap
please ask your server!

sapporo
light, floral, grainy

10

9

9

9

7

7

4

glass bottle

suntory toki  green apple, citrus, pink grapefruit

kikori  toasted almonds, tart apple oak

nikka coffey grain  maple, biscuits, vanilla

hibiki harmony  dates, sandalwood, oak, spice

16 64

glass bottle

9

21

9

9

15

34

84

34

34

58

glass bottle

19

25

12

10

18

72

100

48

40

70

glass bottle

2oz

J A P A N E S E  W H I S K Y
S H O C H U

iichiko  barley

kirishima sweet potato

60

75

10

11

2oz bottle


