


VOLUME ONE

The world has become nomadic. Ancient, modern and
mystical people all circle the world and explore, discover

and celebrate. Here is our story of adventure and exploration
through the flavours, customs, and myths of the Pacific Ocean,
the Coral Sea and South East Asia. We are like the islands in
the sea, separated on the surface but connected in the deep

Enjoy your journey and
the cocktails inspired by it
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) (D) Pineapple Brew | Rum with 5 Spice

The voyage has begun as we set off from

/ - these beautiful beaches. The air is filled with
/ the sweet scent of pineapples, spices and
= . excitement. The journey is long but we’ll be
//' =l back in this paradise soon
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Super Sonic Gin | Kaffir Lime Leaf Oil

As we approach the horizon, we go through our
supplies to ensure we have everything we need
because on the open ocean you have to take care
of yourself. Citrus for your health and gunpowder
for protection
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and subject to 10% service charge and ar\uplicable Ment tax . . | ) =

Prices are in Singapore dollars
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|-"'| Y ROUGH WATERS 26
BY THE CORAL SEA
@ Herb Cognac Wine | Edible Coral [
P ~ An unexpected tropical storm appears over the J

» 3 _ Great Barrier Reef. We drift off course to the 7
shores of the big island - Terra Australis. Lucky we

S have wine and cognac to keep us strong and /
“ 3 in good company 1

COCONUT BEACHES
OF F1JI

Dawa Pisco | Carbonated Coconut Cream _—

Our first stop couldn’t be better. This is heaven
on earth. People are sun warm and the drinks are
ice cold. Coconuts, lychees and frangipani grow in
abundance on the shores of Oceania
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BACK TO BALI 26

Indonesian Pandan Rum | Ginger Lemon Tea Ice

A detour is needed to the villages of Bali, some
important cargo awaits. A few days lost turns into a
few days enriched by ancient culture and the flavours
of lemon and pandan, enlivened with sugarcane rum
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@ Javanese Bourbon Tea | Arrack Cashew Cake \
We make new friends over a warm welcome Lnd a \

cake, some native tea with sweet bourbon followed. o I\J
A chance encounter and a chance to enjoy o —"XM\_ _—
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THE ROARING CITY 24

Sparkling Pineapple Tapache | Vermouth Jelly

We delivered the mysterious cargo to a vagabond
trader. He is of Italian and Mexican heritage and
has a bubbly persona. He opens the package and
reveals bright clay and dark ink. He is Red Dot’s
famous tile maker

SEA BEAST

Black Ink Coriander Soju | Fizz

28

uzu Sushi

We woke early to catch some fish. S y .'_":_denly the water
turned black and we couldn’t see. | noticed something
looming. Could it be... a monster of the sea?




BORACAY BLING

Peppermint Gin Julep | A Lot Of Gold

We were told of gin and gold in the Philippines.
We had to see for ourselves. We arrived and we
couldn’t believe what we saw. Gold nuggets were
everywhere. We saw fields of green in amongst
the gold allure
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MARY FROM SRIRACHA 26

Roasted Tomato Pepper | Mezcal Beer

We moved to our next stop to spend some gold but
| didn’t expect to fall in love. She was wild and spicy
but made me feel wise. She made me complete with
a fulfilling meal and a comforting drink




T MOTHER OF DRAGONS

@ Strawberry Aloe Vera | Dragon Cachaca

According to a local legend, the gods sent a family of
dragons to protect the bay against invaders. The dragons
were sweet like sugar and as beautiful as a red berry and
will live in this bay for eternity
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TWILIGHT BY THE BAY 26 |

Fermented Mangosteen | Cinnamon Rum By The Sea

We sat by the bay remembering our time with the
dragons. The air was fresh and filled with Mary’s
cinnamon perfume. This was the moment | asked
her to marry me. An evening to remember




LONGEST JOURNEY

Green Chili Vodka | Lime Ginger Beer

24

HONG SWEET KONG

Carbonated Scotch Tea | Chinese Pear Babies

We travelled far indeed. We met new friends and
brought home with us strong spirits, exotic fruits
and wonderful teas. About these tropical flavours
we thought we could only dream of
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OYSTER 32
6pcs | Natural | With Condiments

HAMACHI 28
Pickled Roots | Shiso Aioli | Pine Nuts

YELLOWFIN

Avocado | Cucumber | Soy Dressing

SOMEN NOODLES

Tasmanian Crab | Shallot Vinegar | Chive | Crab Roe

HEIRLOOM
Crudité | Smoked Pepper Dip | Dill Oil




. BURNT

THE PERFEéT STEAK .
120g Blackmore Wagyu | Ponzu | Shallot | Romaine

CORAL GUO TIE ; 26 Sy

Pork and Shrimp Dumpling | Vinegar | Coriander | Chili N S
“SHAWARMA 28 \

Chicken -Te_ndef | Chutney | Pita B_read ’ ) P s \

SINGDOG 26"
* Nonya Sausage | Achar:| Sambal Mayo | Scallion | Dry Shrimp

MO BURGER - o ' 36
- Wagyu Patty | Sunny Side Egg | Bacon | Cheddar ’
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RATIONS ENDING
//GALLEY POTATOES 16 HAZELNUT SOUFFLE 18
/ Golden Crispy | Curry Mayo = Caramelized Hazelnut | Madagascar Vanilla Ice Cream
| - |
NANIWAZU PUFFS / 18 COCO-BANANA 16
Octopus | Miso Mayo | Dashi | Nori Rum Banana | Coconut Sorbet | Malibu Cocoa
PHOENIX WINGS 32 AVOCADO 16
Stuffed | Glazed | Local Spices Pandan Sponge | Yuzu | Gula Melaka Ice Cream

BAO

22
Kurobuta Pork Belly | Pickles | Hoisin
|
INDO-CHINA PRAWN 26
Masala Mayo | Kalamansi
\ 23




FOR RESPONSIBLE NOMADS

MO BAR’s non-alcoholic drinks as well as our cocktails listed previously
are made with the best quality homemade ingredients, the freshest
produce and the most minimal waste as possible. Our team is here to
provide you with more information on all flavours and the techniques
used. Each non-alcoholic cocktail will be made bespoke

But if you are very thirsty, here are a few options always available

LYCHEE COLADA 2.0 14
Carbonated Lychee | Coconut Cream

CASHEW SOUR 14
Black Tea | Cashew Orgeat

MO MARY 14
Roasted Pepper Tomato | Secret Mix

DRAGONS TALE 14
Strawberry Aloe Vera | Dragon

COLD-PRESSED JUICE
Orange

Grapefruit

Pineapple
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SODA

Coca Cola

Coke Zero

Sprite

East Imperial Soda Water
East Imperial Burma Tonic
East Imperial Grapefruit Tonic

East Imperial Yuzu Tonic

East Imperial Mombasa Ginger Beer

East Imperial Thai Ginger Ale

TEA
Green
Peppermint
Jasmine

COEEEE
Espresso | ' Macchiato
Americano | Decaffeinated

Cappuccino | -Latte

12

12

10



BEER & CIDER

MO BAR PILSNER
Singapore | 5%

SAILORS ALE
Singapore | 4.9%

HITACHINO NEST YUZU
Japan | 5.5%

LITTLE CREATURES IPA
Australia | 4.5%

GUINNESS STOUT
Ireland | 4.3%

LA -CHOUETTE CIDER
France | 4.5%

DRAFT
450ML

20

BTL
330ML

20

LAGER 22

22

22

24

WINE

BUBBLES

Nino Franco Prosecco Superiore DOCG Veneto IT
Ruinart “R” de Ruinart Reims FR

Ruinart Rose Reims FR

Ruinart Blanc de Blanc Reims FR

Bruno Paillard Brut Premiere Cuvee Reims FR
Krug Grand Cuvee Reims FR

WHITE

Misha’s Vineyard The Starlet Sauvignon Blanc Central Otago NZ
Wittmann Riesling Trocken Rheinhessen DE

Santa Margherita Pinot Grigio Veneto IT

Christian Moreau Chablis Burgundy FR

Nautilus Sauvignon Blanc Marlborough NZ

Tolpuddle Chardonnay Tasmania AU

ROSE

M. Chapoutier . Tavel Beaurevoir Rose Rhone Valley FR
Chateau D’Esclans Cote de Provence FR

RED

Voyager Estate Shiraz Margaret River AU

Alvaro Placios La Montessa Rioja ESP

Ruca Malen Malbec Malbec AR

Lethbridge Pinot Noir Geelong AU

Moss Wood Ribbonvale Merlot Margaret River AU
Valli, Gibbston Vineyard Pinot Noir.Central Otago NZ

BTG
1SO0ML

22
34
38

24
24
24
26

24
26

24
25
26
28

BTB

10

170
190
240
265
480

120
120
120
130
145
180

120
130

120
125
130
140
165
190



We are the People of the Sea and that means only one thing...
Where to next?

Thank you for taking this journey with us. We can’t wait for
you to join us again. Where are we going? Good question.
You will just have to wait and see. We will bring with us

more fabrics, textures and flavours
For additional choices, a full wine W
and spirits list is available

MO BAR
5 Raffles Avenue, Marina Square

+65 6885 3500
mosin-dining@mohg.com

mandarinoriental.com/singapore

Follow us on:

El MandarinOrientalSingapore
¥ MO_Singapore
MO_Singapore

Prices are in Singapore dollars and subject to 10% service charge and applicable government tax
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