
Morita - Lunch

*Prices and availability subject to change without notice 
Up to date as of 13/04/2012 

This menu is brought to you by menus

1

Hayashi Rice

Beef stewed in a demi-glace sauce 
served with butter rice $11.00
The dish served in authentic restaurants in Japan is 
available here in Auckland. Cooked for hours in the oven in 
our homemade demi glace sauce. One of Morita’s popular dishes.  

Omurice

Butter rice wrapped in an omelette
Omurice $9.50
w Teriyaki chicken $14.00
w Hamburg steak $15.00
w Scotch fillet steak $16.00

Omurice is one of the must have dishes in a family restaurant in 
Japan. The chef has bought it here to Auckland to serve you soft 
creamy omurice as if you were in Japan. Inside you have mozzarella 
cheese and on top fresh tomato sauce with grated parmigiano reggiano.

Omurice is available by itself or with toppings of 
either teriyaki Chicken, Beef steak or Hamburg steak.

Omurice Pot

Tomato risotto with an omelette on top
Tomato & Cheese  $10.00
Seafood $14.00
Teriyaki Chicken  $14.00 

A proud original menu. You would find it no where else in 
Auckland, or infact the world. Soft creamy omelette served 
on top of a sizzling hot tomato risotto. Topping choices from 
either the simple tomato and cheese or seafood or teriyaki chicken.

Hamburg Steak Lunch

Homemade meat patty served with fried egg and rice
w Teriyaki sauce $13.00
w Oroshi sauce  $13.00
w Red wine sauce  $13.00
w Tyrolean sauce  $15.00 

A very very popular dish in a Japanese family restaurant. Homemade 
using 100% beef with mixed spices. For topping sauce you have choices 
from teriyaki sauce, red wine mushroom sauce, Oroshi sauce or tyrolean sauce.

Pasta

Tomato & Cheese  $11.00
Seafood  $14.00

Every main meal is served with salad. Additional $4 for dessert 

Market Special

Grilled fish wing, sashimi, tempura, salad, 
sushi and miso soup $19.00
The number one most popular dish in our restaurant. It is 
definitely with no doubt the best priced and best quality seafood 
plate you could ever have here in Auckland. The chef himself 
goes to the fish market every day to purchase the best quality 
and the most fresh fish of the day, allowing us to serve you the 
best sashimi. It is also served with our homemade soy sauce 
based marinated grilled fish and of course our proud miso soup.
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Bento

Sashimi, tempura, teriyaki chicken roll and miso soup $17.00
The 3 most popular dishes in Auckland’s Japanese restaurant 
served in one lunch box. Tempura with prawns and vegetables, 
sashimi and a teriyaki chicken sushi roll with miso soup!

Lunch time Side dishes include our fresh sashimi plate, mini fresh 
fish donburi, vegetable sushi roll, mussel pot, tempura and miso soup.

Sides

Market Sashimi  $12.00
Mini Seafood Donburi $5.00
Vegetable Sushi Roll $7.00
Mussel Pot $10.00
Tempura $12.00
Miso Soup  $3.50 

Dessert

Japanese Crème Caramel  $5.00
Chef’s Dessert  $10.00
Coffee  $3.00
Tea  $3.00 

Our popular Japanese creme caramel in a brulee style. One of the best 
in Auckland!! Chef’s dessert is an assorted plate with, baked sweets and fresh
fruit of the day.

Four Course Business Lunch Menu

Amuse Bouche
Burgundy styled NZ mussel

Hors-d’ oeuvre salad
Fish nanban salad

Miso soup

Main
Teriyaki Chicken w teriyaki chicken sushi roll  $28 Course
Scotch Fillet in Japo sauce w butter rice  $38 Course
Wagyu Steak in wasabi soy sauce w butter rice  $70 Course

Dessert
Chef’s dessert 


