
BUTTER & SOY SWEETCORN    5

PADRON PEPPERS    7
Seasoned with soy & sesame oil

GRILLED CHICKEN 10 
With yuzu kosho

SPICY GRILLED EDAMAME    7
EDAMAME & MALDON SALT    5 
GRILLED EDAMAME    6.5
Seasoned with sake & soy

ISOBE YAKI    3.5
Grilled mochi

MISO SOUP    3.5
PLAIN RICE    3.5
PLAIN NOODLES    3.5 

 

Fried Egg   
Cheese   
Noodle   
Vegan Kimchi   
Corn   

+2
+2
+2
+2

  +2

+2
+2
+2
+3

  +3

Beef
Pork
Squid
King Prawn 2 PCS
Mochi    

O S A K A’S  F A M O U S  S T R E E T  F O O D :  O K O N O M I Y A K I

Or Choose OMU Ingredient 
PORK, BEEF or SQUID 
TOFU    
KING PRAWN 
Vegan Kimchi topping 

12
12
13
+2

OKAN OMU MIX
PRAWN, SQUID & KIMCHI           14.5

Or Choose NOODLE Ingredient 
PORK, BEEF or SQUID
TOFU (NO MAYO)
TOFU & KIMCHI (NO MAYO)
KING PRAWN
PORK & KIMCHI
BEEF & KIMCHI
SQUID & KIMCHI 
Fried Egg topping 

10
10
12
12
12
12
12
+2

OKAN NOODLE MIX
PRAWN, SQUID & KIMCHI   

CHOOSE FROM:  
YAKI–UDON - thick noodle 
YAKI–SOBA - thin noodle

12.5

A discretionary 12.5% service charge will be added to your bill. All our prices include VAT. 

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2

CURRY UDON MISO UDON
Spicy - OKAN home made or Non spicy 

We are passionate about home cooking. Food makes people happy! OKAN runs a 
zero waste cooking policy. Even cabbage stalks can make a very nice soup stock!

Okonomiyaki Combinations

Additional Toppings

OKAN SPECIAL 
OKONOMIYAKI

KING PRAWN, SQUID 
KIMCHI & CORN

15

Popular! /   Vegetarian /   Vegan / All our eggs are free range

PORK  11
BEEF 11
SQUID  11
KING PRAWN   13
TOFU  11
MOCHI & CHEESE  12
CHEESE & SWEETCORN  11

PORK & KIMCHI  13

BEEF & KIMCHI 13 

SQUID & KIMCHI  13

TOFU & KIMCHI  13

PORK & NOODLE  13

BEEF & NOODLE 13

Make your 
own version 
as you like it!

OKONOMIYAKI and NOODLES are finished with OKAN brown sauce, QP mayo, seaweed powder and dancing 
fish flakes. No fish flakes for vegetarian     and vegan     options. Contains egg and wheat.
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F R I E D  N O O D L E S D O N B U R I  R I C E J A P A N E S E  C U R R Y

S O U P  N O O D L E S

IMPORTANT: Please inform our staff about any allergy concerns. 
Unfortunately most of our dishes are cooked on the same griddles 

so we cannot completely avoid cross-contamination.

GYOZA DUMPLINGS 6PCS 8 
CHICKEN, PRAWN, PORK or VEGETABLE      

VEGAN KIMCHI    6 
Fermented spicy hakusai pickles 

ONASU    7 
Aubergine & ginger in soy & honey

OKRA & SPICY MISO         8 
OKRA & CRISPY PORK 10
Seasoned with sake, soy & sesame oil

TAMAGOYAKI 7 / With EEL 9.5
Japanese rolled omelette

O T S U M A M I  J A P A N E S E  T A P A S

MISO SOY BEEF 

BEEF & KIMCHI   
PORK & KIMCHI  
SQUID & KIMCHI
TOFU & KIMCHI
CHICKEN & KIMCHI

ORIGINAL 4 
Seaweed     or Okaka 
bonito flakes

UNAGI 6.5
Eel kabayaki with 
Sansho mountain pepper

EBI MAYO 6.5
Prawn & spicy mayo

O N I G I R I T E P P A N Y A K I   

GREAT WITH BEER!

WAGYU 10 
Japanese beef  
& quail egg

TORI   6.5
Teriyaki chicken 
& seaweed

MISO         5.5 
Aburi seared miso 

CURRY    6.5 
Curry & quail egg 

SALMON MAYO      7 
Salmon tartare & 
QP mayo & kizami 
wasabi (or without)

10

SPECIAL MIX
GINGER, PORK & BEEF 15

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2 / Miso Soup    +3.5

SPECIAL DON MIX
PORK, SQUID & KIMCHI 15

SPECIAL CURRY MIX
GINGER, PORK & BEEF 15

Condiment - Spicy Mayo/QP Mayo or OKAN Sauce +1 

NOODLE SPECIAL OMU: YAKI–SOBA noodle wrapped with OMELETTE
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+2UNGRILLED – Simple & delicious rice cake

GRILLED YAKI ONIGIRI – Great savoury flavour 
rice cake grilled in soy & sesame oil

Onigiri is Moto’s first dish from Brick Lane 1998!



BUTTER & SOY SWEETCORN    5

PADRON PEPPERS    7
Seasoned with soy & sesame oil

GRILLED CHICKEN 10 
With yuzu kosho

SPICY GRILLED EDAMAME    7
EDAMAME & MALDON SALT    5 
GRILLED EDAMAME    6.5
Seasoned with sake & soy

ISOBE YAKI    3.5
Grilled mochi

MISO SOUP    3.5
PLAIN RICE    3.5
PLAIN NOODLES    3.5 

 

Fried Egg   
Cheese   
Noodle   
Vegan Kimchi   
Corn   

+2
+2
+2
+2

  +2

+2
+2
+2
+3

  +3

Beef
Pork
Squid
King Prawn 2 PCS
Mochi    

O S A K A’S  F A M O U S  S T R E E T  F O O D :  O K O N O M I Y A K I

Or Choose OMU Ingredient 
PORK, BEEF or SQUID 
TOFU    
KING PRAWN 
Vegan Kimchi topping 

12
12
13
+2

OKAN OMU MIX
PRAWN, SQUID & KIMCHI           14.5

Or Choose NOODLE Ingredient 
PORK, BEEF or SQUID
TOFU (NO MAYO)
TOFU & KIMCHI (NO MAYO)
KING PRAWN
PORK & KIMCHI
BEEF & KIMCHI
SQUID & KIMCHI 
Fried Egg topping 

10
10
12
12
12
12
12
+2

OKAN NOODLE MIX
PRAWN, SQUID & KIMCHI   

CHOOSE FROM:  
YAKI–UDON - thick noodle 
YAKI–SOBA - thin noodle

12.5

A discretionary 12.5% service charge will be added to your bill. All our prices include VAT. 

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2

CURRY UDON MISO UDON
Spicy - OKAN home made or Non spicy 

We are passionate about home cooking. Food makes people happy! OKAN runs a 
zero waste cooking policy. Even cabbage stalks can make a very nice soup stock!

Okonomiyaki Combinations

Additional Toppings

OKAN SPECIAL 
OKONOMIYAKI

KING PRAWN, SQUID 
KIMCHI & CORN

15

Popular! /   Vegetarian /   Vegan / All our eggs are free range

PORK  11
BEEF 11
SQUID  11
KING PRAWN   13
TOFU  11
MOCHI & CHEESE  12
CHEESE & SWEETCORN  11

PORK & KIMCHI  13

BEEF & KIMCHI 13 

SQUID & KIMCHI  13

TOFU & KIMCHI  13

PORK & NOODLE  13

BEEF & NOODLE 13

Make your 
own version 
as you like it!

OKONOMIYAKI and NOODLES are finished with OKAN brown sauce, QP mayo, seaweed powder and dancing 
fish flakes. No fish flakes for vegetarian     and vegan     options. Contains egg and wheat.
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F R I E D  N O O D L E S D O N B U R I  R I C E J A P A N E S E  C U R R Y

S O U P  N O O D L E S

IMPORTANT: Please inform our staff about any allergy concerns. 
Unfortunately most of our dishes are cooked on the same griddles 

so we cannot completely avoid cross-contamination.

GYOZA DUMPLINGS 6PCS 8 
CHICKEN, PRAWN, PORK or VEGETABLE      

VEGAN KIMCHI    6 
Fermented spicy hakusai pickles 

ONASU    7 
Aubergine & ginger in soy & honey

OKRA & SPICY MISO         8 
OKRA & CRISPY PORK 10
Seasoned with sake, soy & sesame oil

TAMAGOYAKI 7 / With EEL 9.5
Japanese rolled omelette

O T S U M A M I  J A P A N E S E  T A P A S

MISO SOY BEEF 

BEEF & KIMCHI   
PORK & KIMCHI  
SQUID & KIMCHI
TOFU & KIMCHI
CHICKEN & KIMCHI

ORIGINAL 4 
Seaweed     or Okaka 
bonito flakes

UNAGI 6.5
Eel kabayaki with 
Sansho mountain pepper

EBI MAYO 6.5
Prawn & spicy mayo

O N I G I R I T E P P A N Y A K I   

GREAT WITH BEER!

WAGYU 10 
Japanese beef  
& quail egg

TORI   6.5
Teriyaki chicken 
& seaweed

MISO         5.5 
Aburi seared miso 

CURRY    6.5 
Curry & quail egg 

SALMON MAYO      7 
Salmon tartare & 
QP mayo & kizami 
wasabi (or without)

10

SPECIAL MIX
GINGER, PORK & BEEF 15

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2 / Miso Soup    +3.5

SPECIAL DON MIX
PORK, SQUID & KIMCHI 15

SPECIAL CURRY MIX
GINGER, PORK & BEEF 15

Condiment - Spicy Mayo/QP Mayo or OKAN Sauce +1 

NOODLE SPECIAL OMU: YAKI–SOBA noodle wrapped with OMELETTE
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+2UNGRILLED – Simple & delicious rice cake

GRILLED YAKI ONIGIRI – Great savoury flavour 
rice cake grilled in soy & sesame oil

Onigiri is Moto’s first dish from Brick Lane 1998!

BUTTER & SOY SWEETCORN    5

PADRON PEPPERS    7
Seasoned with soy & sesame oil

GRILLED CHICKEN 10 
With yuzu kosho

SPICY GRILLED EDAMAME    7
EDAMAME & MALDON SALT    5 
GRILLED EDAMAME    6.5
Seasoned with sake & soy

ISOBE YAKI    3.5
Grilled mochi

MISO SOUP    3.5
PLAIN RICE    3.5
PLAIN NOODLES    3.5 

 

Fried Egg   
Cheese   
Noodle   
Vegan Kimchi   
Corn   

+2
+2
+2
+2

  +2

+2
+2
+2
+3

  +3

Beef
Pork
Squid
King Prawn 2 PCS
Mochi    

O S A K A’S  F A M O U S  S T R E E T  F O O D :  O K O N O M I Y A K I

Or Choose OMU Ingredient 
PORK, BEEF or SQUID 
TOFU    
KING PRAWN 
Vegan Kimchi topping 

12
12
13
+2

OKAN OMU MIX
PRAWN, SQUID & KIMCHI           14.5

Or Choose NOODLE Ingredient 
PORK, BEEF or SQUID
TOFU (NO MAYO)
TOFU & KIMCHI (NO MAYO)
KING PRAWN
PORK & KIMCHI
BEEF & KIMCHI
SQUID & KIMCHI 
Fried Egg topping 

10
10
12
12
12
12
12
+2

OKAN NOODLE MIX
PRAWN, SQUID & KIMCHI   

CHOOSE FROM:  
YAKI–UDON - thick noodle 
YAKI–SOBA - thin noodle

12.5

A discretionary 12.5% service charge will be added to your bill. All our prices include VAT. 

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2

CURRY UDON MISO UDON
Spicy - OKAN home made or Non spicy 

We are passionate about home cooking. Food makes people happy! OKAN runs a 
zero waste cooking policy. Even cabbage stalks can make a very nice soup stock!

Okonomiyaki Combinations

Additional Toppings

OKAN SPECIAL 
OKONOMIYAKI

KING PRAWN, SQUID 
KIMCHI & CORN

15

Popular! /   Vegetarian /   Vegan / All our eggs are free range

PORK  11
BEEF 11
SQUID  11
KING PRAWN   13
TOFU  11
MOCHI & CHEESE  12
CHEESE & SWEETCORN  11

PORK & KIMCHI  13

BEEF & KIMCHI 13 

SQUID & KIMCHI  13

TOFU & KIMCHI  13

PORK & NOODLE  13

BEEF & NOODLE 13

Make your 
own version 
as you like it!

OKONOMIYAKI and NOODLES are finished with OKAN brown sauce, QP mayo, seaweed powder and dancing 
fish flakes. No fish flakes for vegetarian     and vegan     options. Contains egg and wheat.
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F R I E D  N O O D L E S D O N B U R I  R I C E J A P A N E S E  C U R R Y

S O U P  N O O D L E S

IMPORTANT: Please inform our staff about any allergy concerns. 
Unfortunately most of our dishes are cooked on the same griddles 

so we cannot completely avoid cross-contamination.

GYOZA DUMPLINGS 6PCS 8 
CHICKEN, PRAWN, PORK or VEGETABLE      

VEGAN KIMCHI    6 
Fermented spicy hakusai pickles 

ONASU    7 
Aubergine & ginger in soy & honey

OKRA & SPICY MISO         8 
OKRA & CRISPY PORK 10
Seasoned with sake, soy & sesame oil

TAMAGOYAKI 7 / With EEL 9.5
Japanese rolled omelette

O T S U M A M I  J A P A N E S E  T A P A S

MISO SOY BEEF 

BEEF & KIMCHI   
PORK & KIMCHI  
SQUID & KIMCHI
TOFU & KIMCHI
CHICKEN & KIMCHI

ORIGINAL 4 
Seaweed     or Okaka 
bonito flakes

UNAGI 6.5
Eel kabayaki with 
Sansho mountain pepper

EBI MAYO 6.5
Prawn & spicy mayo

O N I G I R I T E P P A N Y A K I   

GREAT WITH BEER!

WAGYU 10 
Japanese beef  
& quail egg

TORI   6.5
Teriyaki chicken 
& seaweed

MISO         5.5 
Aburi seared miso 

CURRY    6.5 
Curry & quail egg 

SALMON MAYO      7 
Salmon tartare & 
QP mayo & kizami 
wasabi (or without)

10

SPECIAL MIX
GINGER, PORK & BEEF 15

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2 / Miso Soup    +3.5

SPECIAL DON MIX
PORK, SQUID & KIMCHI 15

SPECIAL CURRY MIX
GINGER, PORK & BEEF 15

Condiment - Spicy Mayo/QP Mayo or OKAN Sauce +1 

NOODLE SPECIAL OMU: YAKI–SOBA noodle wrapped with OMELETTE
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+2UNGRILLED – Simple & delicious rice cake

GRILLED YAKI ONIGIRI – Great savoury flavour 
rice cake grilled in soy & sesame oil

Onigiri is Moto’s first dish from Brick Lane 1998!



BUTTER & SOY SWEETCORN    5

PADRON PEPPERS    7
Seasoned with soy & sesame oil

GRILLED CHICKEN 10 
With yuzu kosho

SPICY GRILLED EDAMAME    7
EDAMAME & MALDON SALT    5 
GRILLED EDAMAME    6.5
Seasoned with sake & soy

ISOBE YAKI    3.5
Grilled mochi

MISO SOUP    3.5
PLAIN RICE    3.5
PLAIN NOODLES    3.5 

 

Fried Egg   
Cheese   
Noodle   
Vegan Kimchi   
Corn   

+2
+2
+2
+2

  +2

+2
+2
+2
+3

  +3

Beef
Pork
Squid
King Prawn 2 PCS
Mochi    

O S A K A’S  F A M O U S  S T R E E T  F O O D :  O K O N O M I Y A K I

Or Choose OMU Ingredient 
PORK, BEEF or SQUID 
TOFU    
KING PRAWN 
Vegan Kimchi topping 

12
12
13
+2

OKAN OMU MIX
PRAWN, SQUID & KIMCHI           14.5

Or Choose NOODLE Ingredient 
PORK, BEEF or SQUID
TOFU (NO MAYO)
TOFU & KIMCHI (NO MAYO)
KING PRAWN
PORK & KIMCHI
BEEF & KIMCHI
SQUID & KIMCHI 
Fried Egg topping 

10
10
12
12
12
12
12
+2

OKAN NOODLE MIX
PRAWN, SQUID & KIMCHI   

CHOOSE FROM:  
YAKI–UDON - thick noodle 
YAKI–SOBA - thin noodle

12.5

A discretionary 12.5% service charge will be added to your bill. All our prices include VAT. 

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2

CURRY UDON MISO UDON
Spicy - OKAN home made or Non spicy 

We are passionate about home cooking. Food makes people happy! OKAN runs a 
zero waste cooking policy. Even cabbage stalks can make a very nice soup stock!

Okonomiyaki Combinations

Additional Toppings

OKAN SPECIAL 
OKONOMIYAKI

KING PRAWN, SQUID 
KIMCHI & CORN

15

Popular! /   Vegetarian /   Vegan / All our eggs are free range

PORK  11
BEEF 11
SQUID  11
KING PRAWN   13
TOFU  11
MOCHI & CHEESE  12
CHEESE & SWEETCORN  11

PORK & KIMCHI  13

BEEF & KIMCHI 13 

SQUID & KIMCHI  13

TOFU & KIMCHI  13

PORK & NOODLE  13

BEEF & NOODLE 13

Make your 
own version 
as you like it!

OKONOMIYAKI and NOODLES are finished with OKAN brown sauce, QP mayo, seaweed powder and dancing 
fish flakes. No fish flakes for vegetarian     and vegan     options. Contains egg and wheat.
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F R I E D  N O O D L E S D O N B U R I  R I C E J A P A N E S E  C U R R Y

S O U P  N O O D L E S

IMPORTANT: Please inform our staff about any allergy concerns. 
Unfortunately most of our dishes are cooked on the same griddles 

so we cannot completely avoid cross-contamination.

GYOZA DUMPLINGS 6PCS 8 
CHICKEN, PRAWN, PORK or VEGETABLE      

VEGAN KIMCHI    6 
Fermented spicy hakusai pickles 

ONASU    7 
Aubergine & ginger in soy & honey

OKRA & SPICY MISO         8 
OKRA & CRISPY PORK 10
Seasoned with sake, soy & sesame oil

TAMAGOYAKI 7 / With EEL 9.5
Japanese rolled omelette

O T S U M A M I  J A P A N E S E  T A P A S

MISO SOY BEEF 

BEEF & KIMCHI   
PORK & KIMCHI  
SQUID & KIMCHI
TOFU & KIMCHI
CHICKEN & KIMCHI

ORIGINAL 4 
Seaweed     or Okaka 
bonito flakes

UNAGI 6.5
Eel kabayaki with 
Sansho mountain pepper

EBI MAYO 6.5
Prawn & spicy mayo

O N I G I R I T E P P A N Y A K I   

GREAT WITH BEER!

WAGYU 10 
Japanese beef  
& quail egg

TORI   6.5
Teriyaki chicken 
& seaweed

MISO         5.5 
Aburi seared miso 

CURRY    6.5 
Curry & quail egg 

SALMON MAYO      7 
Salmon tartare & 
QP mayo & kizami 
wasabi (or without)

10

SPECIAL MIX
GINGER, PORK & BEEF 15

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2 / Miso Soup    +3.5

SPECIAL DON MIX
PORK, SQUID & KIMCHI 15

SPECIAL CURRY MIX
GINGER, PORK & BEEF 15

Condiment - Spicy Mayo/QP Mayo or OKAN Sauce +1 

NOODLE SPECIAL OMU: YAKI–SOBA noodle wrapped with OMELETTE
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+2UNGRILLED – Simple & delicious rice cake

GRILLED YAKI ONIGIRI – Great savoury flavour 
rice cake grilled in soy & sesame oil

Onigiri is Moto’s first dish from Brick Lane 1998!

BUTTER & SOY SWEETCORN    5

PADRON PEPPERS    7
Seasoned with soy & sesame oil

GRILLED CHICKEN 10 
With yuzu kosho

SPICY GRILLED EDAMAME    7
EDAMAME & MALDON SALT    5 
GRILLED EDAMAME    6.5
Seasoned with sake & soy

ISOBE YAKI    3.5
Grilled mochi

MISO SOUP    3.5
PLAIN RICE    3.5
PLAIN NOODLES    3.5 

 

Fried Egg   
Cheese   
Noodle   
Vegan Kimchi   
Corn   

+2
+2
+2
+2

  +2

+2
+2
+2
+3

  +3

Beef
Pork
Squid
King Prawn 2 PCS
Mochi    

O S A K A’S  F A M O U S  S T R E E T  F O O D :  O K O N O M I Y A K I

Or Choose OMU Ingredient 
PORK, BEEF or SQUID 
TOFU    
KING PRAWN 
Vegan Kimchi topping 

12
12
13
+2

OKAN OMU MIX
PRAWN, SQUID & KIMCHI           14.5

Or Choose NOODLE Ingredient 
PORK, BEEF or SQUID
TOFU (NO MAYO)
TOFU & KIMCHI (NO MAYO)
KING PRAWN
PORK & KIMCHI
BEEF & KIMCHI
SQUID & KIMCHI 
Fried Egg topping 

10
10
12
12
12
12
12
+2

OKAN NOODLE MIX
PRAWN, SQUID & KIMCHI   

CHOOSE FROM:  
YAKI–UDON - thick noodle 
YAKI–SOBA - thin noodle

12.5

A discretionary 12.5% service charge will be added to your bill. All our prices include VAT. 

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2

CURRY UDON MISO UDON
Spicy - OKAN home made or Non spicy 

We are passionate about home cooking. Food makes people happy! OKAN runs a 
zero waste cooking policy. Even cabbage stalks can make a very nice soup stock!

Okonomiyaki Combinations

Additional Toppings

OKAN SPECIAL 
OKONOMIYAKI

KING PRAWN, SQUID 
KIMCHI & CORN

15

Popular! /   Vegetarian /   Vegan / All our eggs are free range

PORK  11
BEEF 11
SQUID  11
KING PRAWN   13
TOFU  11
MOCHI & CHEESE  12
CHEESE & SWEETCORN  11

PORK & KIMCHI  13

BEEF & KIMCHI 13 

SQUID & KIMCHI  13

TOFU & KIMCHI  13

PORK & NOODLE  13

BEEF & NOODLE 13

Make your 
own version 
as you like it!

OKONOMIYAKI and NOODLES are finished with OKAN brown sauce, QP mayo, seaweed powder and dancing 
fish flakes. No fish flakes for vegetarian     and vegan     options. Contains egg and wheat.
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F R I E D  N O O D L E S D O N B U R I  R I C E J A P A N E S E  C U R R Y

S O U P  N O O D L E S

IMPORTANT: Please inform our staff about any allergy concerns. 
Unfortunately most of our dishes are cooked on the same griddles 

so we cannot completely avoid cross-contamination.

GYOZA DUMPLINGS 6PCS 8 
CHICKEN, PRAWN, PORK or VEGETABLE      

VEGAN KIMCHI    6 
Fermented spicy hakusai pickles 

ONASU    7 
Aubergine & ginger in soy & honey

OKRA & SPICY MISO         8 
OKRA & CRISPY PORK 10
Seasoned with sake, soy & sesame oil

TAMAGOYAKI 7 / With EEL 9.5
Japanese rolled omelette

O T S U M A M I  J A P A N E S E  T A P A S

MISO SOY BEEF 

BEEF & KIMCHI   
PORK & KIMCHI  
SQUID & KIMCHI
TOFU & KIMCHI
CHICKEN & KIMCHI

ORIGINAL 4 
Seaweed     or Okaka 
bonito flakes

UNAGI 6.5
Eel kabayaki with 
Sansho mountain pepper

EBI MAYO 6.5
Prawn & spicy mayo

O N I G I R I T E P P A N Y A K I   

GREAT WITH BEER!

WAGYU 10 
Japanese beef  
& quail egg

TORI   6.5
Teriyaki chicken 
& seaweed

MISO         5.5 
Aburi seared miso 

CURRY    6.5 
Curry & quail egg 

SALMON MAYO      7 
Salmon tartare & 
QP mayo & kizami 
wasabi (or without)

10

SPECIAL MIX
GINGER, PORK & BEEF 15

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2 / Miso Soup    +3.5

SPECIAL DON MIX
PORK, SQUID & KIMCHI 15

SPECIAL CURRY MIX
GINGER, PORK & BEEF 15

Condiment - Spicy Mayo/QP Mayo or OKAN Sauce +1 

NOODLE SPECIAL OMU: YAKI–SOBA noodle wrapped with OMELETTE
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+2UNGRILLED – Simple & delicious rice cake

GRILLED YAKI ONIGIRI – Great savoury flavour 
rice cake grilled in soy & sesame oil

Onigiri is Moto’s first dish from Brick Lane 1998!



BUTTER & SOY SWEETCORN    5

PADRON PEPPERS    7
Seasoned with soy & sesame oil

GRILLED CHICKEN 10 
With yuzu kosho

SPICY GRILLED EDAMAME    7
EDAMAME & MALDON SALT    5 
GRILLED EDAMAME    6.5
Seasoned with sake & soy

ISOBE YAKI    3.5
Grilled mochi

MISO SOUP    3.5
PLAIN RICE    3.5
PLAIN NOODLES    3.5 

 

Fried Egg   
Cheese   
Noodle   
Vegan Kimchi   
Corn   

+2
+2
+2
+2

  +2

+2
+2
+2
+3

  +3

Beef
Pork
Squid
King Prawn 2 PCS
Mochi    

O S A K A’S  F A M O U S  S T R E E T  F O O D :  O K O N O M I Y A K I

Or Choose OMU Ingredient 
PORK, BEEF or SQUID 
TOFU    
KING PRAWN 
Vegan Kimchi topping 

12
12
13
+2

OKAN OMU MIX
PRAWN, SQUID & KIMCHI           14.5

Or Choose NOODLE Ingredient 
PORK, BEEF or SQUID
TOFU (NO MAYO)
TOFU & KIMCHI (NO MAYO)
KING PRAWN
PORK & KIMCHI
BEEF & KIMCHI
SQUID & KIMCHI 
Fried Egg topping 

10
10
12
12
12
12
12
+2

OKAN NOODLE MIX
PRAWN, SQUID & KIMCHI   

CHOOSE FROM:  
YAKI–UDON - thick noodle 
YAKI–SOBA - thin noodle

12.5

A discretionary 12.5% service charge will be added to your bill. All our prices include VAT. 

Or Choose Ingredient
BEEF, PORK, SQUID or TOFU    12.5 / PRAWN 14.5

Fried Egg    +2 / Vegan Kimchi    +2

CURRY UDON MISO UDON
Spicy - OKAN home made or Non spicy 

We are passionate about home cooking. Food makes people happy! OKAN runs a 
zero waste cooking policy. Even cabbage stalks can make a very nice soup stock!

Okonomiyaki Combinations

Additional Toppings

OKAN SPECIAL 
OKONOMIYAKI

KING PRAWN, SQUID 
KIMCHI & CORN

15

Popular! /   Vegetarian /   Vegan / All our eggs are free range

PORK  11
BEEF 11
SQUID  11
KING PRAWN   13
TOFU  11
MOCHI & CHEESE  12
CHEESE & SWEETCORN  11

PORK & KIMCHI  13

BEEF & KIMCHI 13 

SQUID & KIMCHI  13

TOFU & KIMCHI  13

PORK & NOODLE  13

BEEF & NOODLE 13

Make your 
own version 
as you like it!

OKONOMIYAKI and NOODLES are finished with OKAN brown sauce, QP mayo, seaweed powder and dancing 
fish flakes. No fish flakes for vegetarian     and vegan     options. Contains egg and wheat.

*
R
E
C
O
M
MENDED WITH FRIED 

EG
G 
TO

PP
IN

G
 
+
2

F R I E D  N O O D L E S D O N B U R I  R I C E J A P A N E S E  C U R R Y

S O U P  N O O D L E S

IMPORTANT: Please inform our staff about any allergy concerns. 
Unfortunately most of our dishes are cooked on the same griddles 

so we cannot completely avoid cross-contamination.

GYOZA DUMPLINGS 6PCS 8 
CHICKEN, PRAWN, PORK or VEGETABLE      

VEGAN KIMCHI    6 
Fermented spicy hakusai pickles 

ONASU    7 
Aubergine & ginger in soy & honey
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Onigiri is Moto’s first dish from Brick Lane 1998!



FLAVOURED HOT SAKE
A cozy cup to warm you 

from the inside out ! 

ELDER GINGER SAKE 10    

YUZU JAPANESE 
CITRUS SAKE 10

NATURAL WINE

Fresh Lemon 9.5
Elder Ginger 9.5
Yuzu Mint 9.5

CHU-HAI COCKTAILS
The most popular drink from Japan!

GRAND CERDO RIOJA 
Red/White Spain 13.5% 175ml 10 750ml 30

LO PETIT FANTET
Red/White France 13.5% 750ml 35

UME MIYABI 
  Sweet Plum Wine

Wakayama Prefecture 17%

Soda Water 10

On the Rocks 9.5

Hot 9.5

Bottle 700ml 45

SAKE FLIGHT
New to Sake? Discover your favourite ! 

DASSAI / URAKASUMI / GOKAI Cold 13.5

DASSAI SPARKLING: 
JUNMAI DAIGINJO 
Yamaguchi Prefecture. Cold 13%

Elegant, fruity, refreshing 
360ml 39.5

NANBU BIJIN: 
TOKUBETSU JUNMAI
Iwate Prefecture. Cold 15.5% 

Light, clean, fruity 
300ml 35

SHIRAKABEGURA: 
KIMOTO JUNMAI
Kyoto Prefecture. Cold 15.5% 

Umami, mellow, earthy 
300ml 27.5

SENCHU HASSAKU: 
JUNMAI 
Kochi Prefecture. Cold 15.5%

Dry, crisp, peppery 
300ml 25

DASSAI: JUNMAI DAIGINJO   
Yamaguchi Prefecture. Cold 15%  

Clean, soft, fruity 
glass 100ml 10 
flask 200ml 19.5

URAKASUMI: HONJOZO  
Miyagi Prefecture. Cold 14.5%   

Smooth, savoury, juicy
glass 100ml 10 
flask 200ml 19.5

HOUSE SAKE GOKAI: FUTSUSHU  
Kyoto Prefecture. Hot/Cold 15%    

Clear, dry, nutty
glass 100ml 8 
flask 200ml 15

KIKUMASA: JUNMAI KOJO    
Hyogo Prefecture. Cold 15%  

Fresh, floral, umami 
bottle 720ml 39.5 

Taka’s Recommendation

Classic Sake

Great taste and value! 

SHOCHU

麦 KANNOKO 
Kagoshima Prefecture. Made from barley 25%

 
 

On the rocks / Soda Water 100ml 10 720ml 58

芋 KUROKIRI 
Miyazaki Prefecture. Made from sweet potato 25%

On the rocks / Soda Water 100ml 10 900ml 75

Made with KINMIYA SHOCHU 25% 
Mie Prefecture 

BEER

ASAHI SUPER DRY 5%
On Tap Pint 8 Half-Pint 4.5

ASAHI 5.5 
Bottle 330ml 5%

ASAHI ALCOHOL FREE 5 
Bottle 330ml 0.0%

BRIXTON BEER 5.5
Coldharbour Lager 330ml 4.4%  

ASAHI born in OSAKA, loved worldwide ! 

Hi-Ball Japanese Whisky Soda Water 40% 10 
NIKKA KOSHU PURE MALT. Blended Japanese whisky from 
clear waters of Mt. Fuji. Rich, full-bodied, matured 
in the forests of Yatsugatake.



SWEET PLUM WINE
glass 50ml 17% 5

DASSAI SAKE
glass 50ml 15% 5

JAPANESE WHISKY
    glass 25ml 40% 5

MOCHI ICE CREAM 4

VANILLA
Kinako soybean powder, kuromitsu syrup

MATCHA
Matcha powder, kuromitsu syrup 

TEAS 4

SOBA 
Buckwheat Tea Non-caffeine

MUGI 
Barley Tea Non-caffeine

HOJI 
Roasted Green Tea

GENMAI 
Green Tea & Brown Rice

SENCHA 
Green Tea

YUZU HONEY TEA

ELDER FLOWER GINGER TEA

DIGESTIFS
Choose neat shot or on the rocks

 PREMIUM MATCHA CHEESE CAKE 6YUZU CHEESE CAKE 6

JAPANESE CITRUS YUZU Sparkling 4
YUZU & FRESH GINGER Sparkling 5
ICE GREEN TEA 4
ICE BARLEY TEA Non-caffeine 4
APPLE 3.5
APPLE & FRESH GINGER 4.5 
COLA/DIET COLA 3.5
ASAHI ALCOHOL FREE 330ml 0.0% 5
WATER Still/Sparkling 500ml 2.5

SOFT DRINKS

KANNOKO SHOCHU

ELDER & 
FRESH GINGER 
Sparkling 4.5

RAMUNE 
JAPANESE SODA

4.5

DESSERTS

A mellow barley 
shochu aged in oak 
barrels, with a smooth, 
whisky-like aroma and 
    gentle finish
          glass 50ml 25% 5
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