
MOCHABLEU
PATISSERIE.BISTRO + MIXOLOGY BAR

  d APPETIZERS  

TRIO TARTARE  39 A MUST! 

tuna, yellowtail, salmon, blk masago, wasabi + spicy mayo 

TUSA MOCHA SUSHI ROLL  NEW  25 
salmon, tuna, nori, tempura {no rice}, special sesame sauce 

BROKEN FISH BRUSCHETTA  NEW  23 

salmon, sole, cilantro aioli, spicy mayo, on brioche toast 

SALMON MOUSSE CIGARS  NEW  24 

scottish salmon mousse, feuille de brique, cilantro aoili 

CAULIFLOWER POPPERS  NEW  22 
tempura fried + tossed in sweet thai chili sauce 

BATTERED CAULIFLOWER  22 
tempura fried + served with cilantro aioli 

ARANCINI DI RISO  25 

classic sicillian rice balls, home marinara, picorino 6 pcs 

BRUSCHETTA ARTICHOKE  19 

6 pieces | tomato, artichoke, garlic, parsley, onion, parmesan 

MOZZARELLA PUFFS  22     SPANISH ONION RINGS 16 

     battered mozzarella, marinara, 6 pcs                    home battered jumbo rings 

    EDAMAME TOGARASHI 15       EDAMAME  13  
    sauteed in sweet chili, habanero + togarashi         steamed + lightly salted     

HUMMUS PLATTER  22 
olives, served with a jumbo garlic herb pita  

AVOCADO SPRING ROLLS  21 
avocado, sun-dried tomato, cilantro, red onion, sesame  

SEABASS SPRING ROLLS  26 

chilean sea bass, crab mix, spicy mayo, teriyaki sauce 

GUACAMOLE + CHIPS  21          SHISHITO PEPPERS  16 

CORN-ON-THE-COB  15 

mayo, crema, parmeggiano, chili lime salt    

 p PIZZA 

MARGHERITA  19 
san marzano tomato sauce, fresh mozzarella, basil 

AMERICAN PIE  19 
marinara, mozzarella cheese on top 

AL FUNGHI  22 
wild mushrooms, mozzarella, marinara 

BRUSCHETTA PIZZA  22 
tomato, onion, kalamata olives, mozz, marinara 

SPICY EGGPLANT  23 
marinara, mozzarella, fried eggplant, spicy mayo 

MEDITERRANEAN  24 
kalamata olives, artichoke hearts, tomato, feta, mozzarella 

BUTTERNUT SQUASH PIZZA NEW  23 
candied butternut, buffalo mozzarella, spinach, onion, sage  

DRAGON’S KALE PIZZA NEW  24 
tuscan kale, exotic mushrooms, calabrian chili, fresh garlic, mozz 

GRILLED CHEESE PIZZA  19 
mozzarella, parmeggiano, NO SAUCE 

GRILLED VEGETABLE MEDLEY  24 
eggplant, zucchini, yellow squash, tomato, onions, 

 broccolini, garlic, mozzarella, marinara 

TRUFFLE PIE  29 
marinara, mozzarella, tomato, basil, black truffle oil, parmesan 

FUNGHI SUCRÉ  22 
exotic mushrooms, caramelized onions, mozzarella, No Sauce 

ARUGULA PIE  23 
marinara, fresh mozzarella, arugula, cherry tomato, roasted garlic 

BIANCA  22 
spinach, garlic, ricotta, mozzarella, parm, fresh tomato, NO SAUCE 

GLUTEN FREE $6 extra    WHOLE WHEAT $3 extra

      J PASTA 
 

THREE CHEESE LASAGNA  NEW  34 
san marzano tomato, mozzarella, parmeggiano, cheddar 

 MOMMA’S SPAGHETTI POMODORO  29 

marinara, shaved pecorino, basil, cherry tomato, parmeggiano 

PAPARDELLE CON FUNGHI ALLA TRUFFA 35 
exotic mushrooms, black truffle reduction, parmeggiano, basil + garlic 

 SPICY RIGATONI “SECRET RECIPE”  32 
spicy vodka sauce, caramelized onions, calabrian chili peppers 

FETTUCCINE ALFREDO  32 

wild mushrooms, parmeggiano, toasted pistachios  

PENNE ALLA VODKA  32 

pink vodka sauce, parmeggiano  

TRADITIONAL MAC N’ CHEESE  S: 23 L: 28 

cavatappi, cheddar, served in a HOT skillet 

LOBSTER MAC N’ CHEESE  33 

cavatappi, mock lobster, panko, scallions, bacon bits 

SPAGHETTI BOLOGNESE  36 

impossible meat, home marinara, provencal spices 

RAVIOLI FROMAGE  28 

stuffed with cheese, fresh roasted tomato, marinara, 7 pcs 

HOME MADE GNOCCHI  29 

choice or marinara or creamy pesto sauce 

BROILED BAKED ZITI   32 

penne tossed in marinara, ricotta, mozzarella, baked 
   TAGLIOLINI CACIO E PEPE NEW 30 

tagliolini pasta, 24 month aged parmeggiano, pecorino,  
black pepper, extra virgin olive oil 

  All pastas can be made Penne Gluten Free $6 additional 
or whole wheat penne for $3 additional 

 
ADD FRESH BURRATA TO ANY PASTA   11 

   v SALADS 
 CAESAR SALAD  19 

romaine, croutons, parmeggiano, caesar dressing  

TRADITIONAL GREEK SALAD  23 
 tomato, cucumber, olives, onions, baby arugula, feta board, lemon vinaigrette 

WATERMELON + FETA SALAD NEW  24   
fresh mint, feta, cherry tomato, cucumber, arugula, balsamic vinaigrette 

BURRATA + TOMATO SALAD NEW  32 
3 color cherry tomato, arugula, warm burrata, balsamic glaze 

ROASTED CANDIED SWEET POTATO SALAD  26 
lettuce, cucumbers, tomatoes,shredded feta cheese,roasted candied  

cinnamon sweet potatoes, sugared warm nuts + seeds, citrus vinaigrette 

MOCHA BLEU SALAD  23 
hearts of palm, mandarin, candied nuts, strawberry, onion, raspb vinaigrette 

KALE QUINOA CHOPPED SALAD  25 
chopped kale, quinoa, tomato, cucumber, red cabbage, feta, toasted seeds, 

balsamic vinaigrette 

POMAPEAR SALAD IT’S BACK!  26 
romaine, spinach, pomegranate, avocado, asian pear, cranberries,  

toasted seeds, balsamic vinaigrette 

CAPRESE SALAD  26 
tomato, fresh mozzarella, red onions, roasted red pepper, balsamic 

grilled salmon filet  18  grilled tuna steak  19  tuna salad  6  add burrata  11

 ESCALES + FINS 
 

PAN SEARED HALIBUT | LEMON SCE  NEW  49  
lemon caper sauce, potato mash, sauteed baby spinach 

WILD BABY BASS FILET  NEW  48 
blackened, rosemary aoili, roasted potatoes, spinach 

 PISTACHIO CRUSTED TUNA  46 
rosemary roasted potatoes, spinach, garlic aioli 

GRILLED DILL SALMON  46 
topped with, zucchini, red pepper, courgette,  

roasted garlic, with a side of jasmine rice  

BRONZINO MEDITERRANEAN FILET  58 

mediterranean spices, grilled vegetables, jasmine rice 

BLACKENED RED SNAPPER FILET  49 

chimichurri, potato mash, haricot vert, garlic confit 

FISH N’ CHIPS  34 
battered tilapia filet, shoestring fries, tartar sauce 

 BAJA CHIPOTLE FISH TACOS  39 
3 pcs, fried or grilled flounder filet ,cabbage, pico de gallo, cilantro 

cream sauce, chipotle mayo, cheddar, jasmine rice + refried beans. 

CATCH OF THE DAY | WHOLE  69 
fresh herbs, marinated lemon, seasonal veggies | 2 sides

H BREAKFAST 
                     served UNTIL 1:00PM  

MOCHA POWER BREAKFAST  29 add cheese 4 

three eggs [any style], salad [lettuce, tomato, cucumber, carrot], tuna,  

kalamata olives, cream cheese, avocado, + a side of multi graint bread 

FRENCH TOAST VEGAS STYLE 28 add nutella 3  

henry’s HUGE Brioche French Toast | canadian maple syrup, fresh berries, 

whipped butter. Guaranteed to be the best french toast you’ve ever had! 

SHAKSHOUKA ROUGE 25 

3 eggs,red pepper, tomato sauce, cilantro, caramelized onion, ciabatta 

       o SIDES 
 

CRISPY FRIES  11 

SPICY CAJUN FRIES  12 

SWEET POTATO FRIES  11 

TRUFFLE PARMESAN FRIES 16 

GRILLED VEGETABLES  14 

POTATO MASH 12  BABY SPINACH  12 

JASMINE RICE  12 

   I SOUP 

FRENCH ONION SOUP  15 

french baguette & cheese 

SOUP OF THE DAY  13 

ask your server for today’s soup  special 

 Z KIDS MENU 
 up to 9 years old only 

SPAGHETTI  19 

marinara or butter 

MAC N’ CHEESE  23 

GRILLED CHEESE + FRIES  22

   
 

XĪURERRIA D’ESPAÑA CHURROS   21    CRÈME BRULÉE  16    CHEESECAKE   15  TIRAMISU 15   FRIED OREOS   14 

  LAVA CAKE   14  COTTON CANDY CELEBRATION  19    DAILY DESSERTS  13  served with ice cream

q MOCHABURGER 

 BEYOND BURGER + FRITES 34   ADD CHEESE 3 

like meat, coleslaw, red slaw, fried onions, brioche bun, 
lettuce, onion, pickle, tomato, special house sauce 

SALMON BURGER + FRITES 36  ADD CHEESE 3 

brioche bun, avocado, lettuce, onion, pickle, tomato, special sauce 

McMOCHA MAC FISH BURGER 32  ADD CHEESE 3 

tempura, brioche bun, lettuce, onion, pickle, tomato, tartar sauce 

***S’MOCHA BURGERRRRRRR   49  “NEW”*** 

*READY FOR A SHOW? ABOVE & “BEYOND” BURGER, BRIOCHE ROLL,*  
*LETTUCE, TOMATO, PICKLES, MELTED CHEDDAR CHEESE, CRISPY FRIED* 

*ONIONS, COLE SLAW, RED SLAW, CRISPY FRENCH FRIES, SMOKE SHOW!* 

OUsDESSERTS
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SALADS + STARTERS 
 

SALMON KANI SALAD  24 
spring mix, kani, salmon [raw], cucumber, asian ponzu dressing 

 CAJUN TUNA SALAD  26 
spring mix, cajun tatak [raw] seared tuna, red pepper, onion, avocado, 

asian ponzu dressing 

   EDAMAME  13        SHISHITO PEPPERS  15 
steamed + lightly salted  

 EDAMAME TOGARASHI  15  
sautéed in sweet chili, habanero + togarashi 
  SEABASS SPRING ROLL  26 

chilean seabass, crab mix, spicy mayo, teriyaki sauce 

 
CHEF’S SPECIAL ROLLS 
 
VEGETARIAN ROLL  15 

cucumber, avocado, red pepper, shiitake mushroom, teriyaki sauce 

 CRUNCHY DOUBLE SPICY ROLL  22 

cucumber, spicy crab mix, crunchy, topped with spicy tuna, spicy-mayo 

+ teriyaki sauce 

 SALMON MANGO ROLL  20 

crab mix, avocado, fresh salmon with mango 

 CRISPY + CREAMY SALMON TEMPURA ROLL  23 

deep fried tempura roll with creamy crab mix, fresh salmon-raw,  

avocado,  + teriyaki sauce 

CRUNCHY TUNA ROLL  22 

cucumber, crab mix & tempura bites, fresh tuna, spicy-mayo sauce 

VOLCANO ROLL  24 

salmon, avocado, crab mix, spicy mayo, baked 

CALI SPICY SALMON  20 

crab stick, avocado, spicy salmon-crab mix on top, teriyaki sauce 

CALI SPICY TUNA  21 

crab stick, avocado, topped with spicy tuna mix,  teriyaki sauce 

SPIDER ROLL  16 

cucumber, avocado, tempura crab, teriyaki sauce 

SASHIMI  
[raw no rice]  one pc 

 katsuo-baby tuna  7   smoked sake-salmon  6 

hamachi yellow tail  7  charred tuna  8 sake-salmon  6   
NIGIRI  

[raw on rice] two pcs  12 

akami tuna | sake salmon | yellow tail   

 
 
 
 

 

 
 

SIGNATURE MB ROLLS 
 

TUSA MOCHA SUSHI ROLL  NEW  24 
salmon, tuna, nori, tempura {no rice}, special sesame sauce 

LYCHEE SALMON ROLL NEW  26 

salmon, tempura flake, chives, cashew nuts +  lychee on top, teriyaki   
MOCHA BLEU CRUNCH  23 
mango, cucumber, tempura kani, avocado, sweet potato flakes, topped 

with spicy mayo + teriyaki sauce 

 CATCH ME ON A ROLL  25   
shredded kani, salmon, honey miso glaze, pickled radish + jalapeno 

rings, flame roasted tableside. Take out your phones for INSTAGRAM! 

 BAKED DYNAMITE SEABASS ROLL  39 

regular california roll, baked chilean sea bass mix with kani & dynamite 

sauce ‘BEST SELLER’ 

SUSHI SANDWICH  27 

stuffed with spicy tuna, avocado, tempura crunch, spicy mayo 

 

CRISPY RICE SQUARES 
 
SPICY TUNA OR SALMON CRISPY RICE   27 
rice squares, sriracha, spicy tuna or salmon, spicy mayo, teriyaki sauce, 

tempura flakes 

 
CARPACCIO 
 YELLOW TAIL JALAPENO   24 

jalapeno rings, scallions, ponzu citrus sauce, 6 pcs 

AHI TUNA CARPACCIO   29 
truffle oil, lemon vinaigrette chives, shallots 

 
TARTARE 

TUNA TARTARE TOWER  NEW  29 
finely diced tuna on a bed of avocado, chives, shallots, tomato,  lemon 
juice, soy sauce, sesame oil, and extra virgin olive oil 

BLK  PEPPER + SESAME CRUSTED TUNA  NEW 32 
sliced tuna crusted in crushed black pepper and black sesame seeds 
teriyaki drizzle 

BOATS/platters 
chef’s choice only 

CELEBRITY 85 
medium boat, assorted nigiri, sashimi + rolls [5-6 rolls] 

NORWEGIAN  125 
large boat, assorted nigiri, sashimi + rolls [7-8 rolls] 

TITANIC  185 
jumbo boat, assorted nigiri, sashimi + rolls [10-11 rolls] 

 
 

 

 

 

 

OU | CHOLOV YISROEL | PAS YISROEL | YOSHON OPTIONS 

UNDER THE STRICT SUPERVISION OF  THE ORTHODOX UNION 

MASHGIACH T’MIDI AT ALL TIMES 

Book your next party, corporate events, sheva brochos, bar/bat mitzvah. We offer a full range of  

on and off premise catering menus, party planning and more.

BEVERAGE MENU

  R COFFEE ICED DRINKS

 MOCHA BLENDS  13 

BLENDED MOCKTAILS  12

u SODA/WATER/JUICES b

b HOT/ ICED TEA  6

 
house coffee  4   espresso 4/5 

cappuccino  7   hot chocolate  7 

LATTES 

house latte  7 
vanilla bleu  8 

caramel bleu  8  
mocha bleu  8 

hazelnut  8

    iced coffee  5 
iced chocolate milk  8 

Hibiscus iced tea  6 
Ask you server about our new jumbo 

XL cold pressed Iced Teas 
from Israel 

 

 pomegranate oolong | chamomile | tilleul  
mint | dragon pearl jasmine | darjeeling | 

organic black tea | english breakfast | | white va-
nilla grapefruit | organic green | caribe | earl grey 

supreme | raspberry | lemon verbena | 
organic assam | lemon verbena

 
MOCHA BLENDED 

Chocolate fudge, espresso, milk 
VANILLA ICE ICE BABY 
Vanilla bean, espresso, milk 

CARAMELTAWAY 
Caramel fudge, espresso, milk 

FUDGE NUT 
Choc fudge, peanut Butter, espresso, milk 

 
CARAMEL COCOA BLEND 

Caramel fudge, choc fudge, espr, milk 
BROWN SUGAR RUSH 

Brown sugar, cinnamon, espresso, milk 
CUPCAKE CREAM EXPRESS 

Vanilla bean icing, rainbow sprinkles, milk 
WHITE CHOCOLATE VAPOR 

White chocolate, espresso, milk

K SMOOTHIES  13
 

PURE PASSION FRUIT  NEW 
 STRAWBERRY BANANA 

Fresh strawberries + bananas, milk 
KIWI STRAWBERRY 
Fresh Kiwi + Strawberries 
BANANA COCOA 

Fresh bananas, chocolate fudge, milk 
PEACHES + CREAM 

Peaches + coulis, milk 
CHOCOLATE COVERED STRAWBERRIES 

Fresh strawberries, choc fudge, milk 

BERRY ON BANANAS 
Fresh bananas, fresh berries 

 MILK SHAKES  13 
 

VANILLA PARADISE 
Vanilla bean ice cream 

CHOCOLATE CHUNK 
Chocolate ice cream, chocolate chips, fudge 

TROPICAL VANILLA BREEZE 
Seasonal berries, vanilla bean ice cream 

I DREAM OF NUTELLA  
Choc hazel fudge, vanilla bean ice cream 

LOTUS CRUNCH 
Lotus cookie crunch, caramel fudge,  

vanilla ice cream 

 
OREO OVERLOAD 

Crushed oreos, fudge, vanilla ice cream 

STRAWBERRY SHORTCAKE  
FRESH strawberry & coulis, vanilla ice cream 

CARAMEL CRUNCH 
Caramel fudge & bits, toffee, vanilla ice cream 

SALTED CARAMEL BROWNIE 
Caramel fudge, brownie bits, choc ice cream 

MINT CHOCOLATE CHIP 
Mint chunks, fresh mint, chocolate chips,  

vanilla ice cream

HOUSE SELECTION | PLEASE ASK YOUR SERVER

  Banana Colada 
Pina Colada ‘new recipe’ 

Frozen Margarita  
PASSION FRUIT MOJITO 

LIMONANA         MINT MOJITO 

V SUSHI MENU 

MOCHABLEU 
1399 QUEEN ANNE RD TEANECK, NJ 07666 

201.837.2538 

ORDER ONLINE OR DOWNLOAD OUR APP  

www.MOCHABLEU.com

w GELATO   6 | 8
 Ask your server about our daily selection of  

Italian gelatos —all cholov yisroel + home made

Our custom infusions are made in Isræl, 
100% natural with plants and premium green tea 

unsweetened or sweetened with 100% organic agave 

Lemongrass  16 

PASSION FRUIT + HIBISCUS  16 

Apple + Chamomile  16

 VISIT OUR OTHER CONCEPTS ONLINE: 
www.MOCHARED.com P @MOCHAREDNYC 

www.MOCHABURGER.com P @MOCHABURGERNYC 
www.MOCHABURGERLUX.com P @MOCHABURGERLUX 
www.ROBERTASBROOKLYNPIZZAFACTORY.com 

www.THECHURROSFACTORY.com 

INSTAGRAM TAG: P @MOCHABLEURESTAURANTS

MOCHABLEU
PATISSERIE.BISTRO + MIXOLOGY BAR

  h SAKE 
 

SAKE BY THE BOTTLE 
 

Sho Chiku Bai Silky Nigori unfiltered 750 ml  42 
 

Crème De Sake Nigori unfiltered 300 ml  28 
 

Yuki Nigori Lychee unfiltered 375 ml  35      Yuki Nigori MANGO unfiltered 375 ml  35 
 

Yuki Nigori strawberry unfiltered 375 ml  35     Sho Ginjo Nigori unfiltered 720 ml  55 
 

Junmai Ginjo 300 ml  28       Rei Junmai Daiginjo 300 ml  35 
 

ASK YOUR SERVER ABOUT SAKE BY THE GLASS options 

SUSHI EXTRAS 
avocado 4 | cucumber 1 | extra spicy mayo 1 | extra teriyaki sauce 2 | brown rice add 3  

 all crab served is mock | a 20% gratuity will be added to all parties 

BASIC ROLLS 

california roll  11  |  asparagus roll  9  |  tuna roll  11  |  battered yam  9 
salmon avocado  11  | cucumber roll  9  |  spicy salmon roll  12  |  spicy tuna roll  12 

cucumber avocado  9  |  shiitake mushroom roll  9  |  kani crab roll  9  |  spicy yellow tail 13 

PLACE YOUR ORDER FOR SUSHI PLATTERS IN ADVANCE!

ICED TEA XL NEW 30oz 

OU

 W

a

K FRESh juices  10+
ORANGE JUICE, CARROT, CELERY, 
CARROT GINGER, WATERMELON + 

MANY MORE  ask your server
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MOCHABLEU
PATISSERIE.BISTRO + MIXOLOGY BAR

LUNCH 

BAGUETTES, PANINIS, + WRAPS 
served everyday 11:00 AM - 3:30 PM

ARTISANAL BAGUETTE SANDWICH + SALAD  NEW 

THE SANTORINI - PORTO BELLO  27 

portobello mushrooms broiled in soy | garlic | honey | dates | tomato |avocado | arugula  

pesto | truffle butter | walnuts | artichoke | muenster and feta | topped silan + torched 

CASSE CROUTE TUNISIAN  29 

spicy yellowfin tuna | pickled lemon | scallions | roasted red pepper | baby gherkins   

potato | cucumber | egg | capers | kalamata olives | red onion | arugula | harissa | light mayo 

ST BARTHS ON A CLUB  27 

artichoke | muenster cheese | sun dried tomato cream | craisins | radish | roasted eggplant | egg 

feta cheese | roasted red pepper | arugula | pesto | pickled lemon | parmesan | silan + torched 

KING FAROUK’S CAPRESE SANDWICH  28 

buffalo mozarella | basil leaf | roma tomato | pesto | olive oil | balsamic glaze | silan + torched 

MEGA PANINI + SALAD 

THREE CHEESE  23 

plum tomato | mozzarella | cheddar | edam | fresh basil 

TUNA MELT  23 TUNA SANDWICH  23 

plum tomato | mozzarella toasted bread | mayo tuna | lettuce | tomato | pickles 

GRILLED CHEESE  22 

MEGA WRAP + SALAD 

GRILLED VEGETABLE MEDLEY WRAP  24 

eggplant | zucchini | yellow squash | tomato | red onion | basil tapenade | goat cheese 

SPICY SALMON AVOCADO WRAP  32 

salmon | romaine | avocado | tomato | chipotle mayo 

TERIYAKI SALMON WRAP  32 

grilled salmon | tempura flakes | red pepper | teriyaki 

AVOCADO WRAP  24 

plum tomatoes | cheddar | herb mayo 

TUNA SALAD WRAP  24 

lettuce | tomato 

 
ALL wraps | paninis + baguettes come with a side caesar or garden salad 

U


