


MOGA SIGNATURE COCKTAILS

GEISHA’S GARDEN
Roku Gin - Jasmine Tea - Vanilla - Citrus - Matcha

Serenity of a Japanese garden where visions of a geisha
unfold with fragrant blossoms, bright citrus notes and a
gentle rustle of matcha.

SHINJIRO SOUR

White Peppercorn infused Kakubin Whisky -
Toasted Sesame Seeds - Lemon Balm Tea -
Citrus - Egg White

Embodiment of generous hospitality at a modern
izakaya with hidden depths of spice and warmth,
balanced by a refreshing palate of citrus and tea.

24 per cocktail

Prices are subject to service charge and prevailing government taxes



SMOKING YAKUZA

Coconut Butter coated Michter’s Bourbon -
Monin Smoked Oak - Bitters - Applewood Smoke

A dangerous liaison that shrouds an oaky, vanilla core
with smoke, mellowed by a pleasing smoothness of
coconut butter.

WASABI SMASH

Bulldog Gin - Wasabi - Green Shiso -
Basil - Lemongrass - Citrus

Eclectic wake-me-up that smashes familiar Asian herbs
to prominence, perked with a delicate hint of wasabi for
a subtle boldness.

24 per cocktail

Prices are subject to service charge and prevailing government taxes



MOGA SIGNATURE COCKTAILS

KARAITA
Codigo Blanco Tequila & Mezcal - Togarashi
Citrus

Intriguing balance of smooth and smoky, rounded off by
a kiss of spice.

KOJI OLD FASHIONED

Diplomatico Reserva Exclusiva - Miso -
Monin Roasted Hazelnut - Bitters

Spirituous stir with all the makings of a beloved Old
fashioned, brought together by a nutty sweetness and a
savoury dash of Japanese familiarity.

24 per cocktail

Prices are subject to service charge and prevailing government taxes



SHISO-JITO

Sesame Oil coated Veritas Rum - Bacardi 4 Anejo
Cuatro - Shiso - Vanilla - Mint - Citrus

Inspired by raucous nights out at the izakaya, sesame
oil-coated rum intermingles with vanilla, fresh herbs,
and citrus into a vibrant, easy-drinking tipple.

CRYSTAL SAKE ROYALE [MILK PUNCH]

Bacardi Carta Blanca - Passionfruit - Vanilla -
Mute Muka Junmai Ginjo Sake - Les Enfosques
Cava

The invitation to indulge in a clarified expression of
tropicality, bubbling with effervescence for an endless
night of revelry.

24 per cocktail

Prices are subject to service charge and prevailing government taxes



MOGA SIGNATURE COCKTAILS

HANA SOUR

Mute Muka Junmai Ginjo Sake -
St Germain Elderflower - Citrus - Egg White

Romantic recall of spring in Japan that presents a dry
and crisp sake, enveloped by floral accents under a
dreamy foam.

NATSU-RONI

Coconut Butter coated Michter’s Bourbon -
Mancino Rosso & Secco - Campari

Brief whisk to a summer paradise made for the long
days with velvety coconut-washed bourbon and a burst
of bitter-sweetness to hit all the right spots.

24 per cocktail

Prices are subject to service charge and prevailing government taxes



LOST IN TRANSLATION

Nikka Coffey Malt Whisky -
Kinako (Roasted Soy Bean) Flour - Miso -
Honey - Ginger - Smokey Monkey Shoulder

A bewildering concoction that accents whisky with
honeyed warmth, while kinako and miso leave a sense
of curiosity in foreign lands.

KINAKO ESPRESSO MARTINI

Haku Vodka - Kinako (Roasted Soy Bean) Flour -
Espresso - Parmigiano Reggiano

Clever intersection of east and west in a classic, where
coffee notes are enriched by nutty kinako and a bold
garnish of parmesan.

24 per cocktail

Prices are subject to service charge and prevailing government taxes



MIXOLOGIST’S SIGNATURE
COCKTAILS

“HARU NO SHINJU” [PEARLS OF SPRING]
BY MARCUS LIOW

Tanqueray No. 10 - Lychee - Genmaicha Infused
Sake - Citrus - Sea Salt & Raspberry Foam

Affinity of lychee and
genmaicha under a canopy of %~
house made raspberry and sea
salt foam that sips like a picnic
in the company of flowers in a

Japanese ga del .
J

“INOCHI NO MIZU” [WATER OF LIFE]
BY JASPER TAN

Osmanthus Infused Roku Gin - Goji Tea Liquor -
Lillet Rose - Citrus - Dandelion & Burdock Bitters -
Vegan Foam

Cure for all ills mind that bring
elements of vitality together
with homemade Goji tea liqueur,
osmanthus, aromas of berries
and herbaceous notes to
invigorate weary minds.

“FUYU NO KAZE” [BREEZE OF WINTER]
BY SHIN JAE MIN

Impact Rice Sho-Chu Gin - Wasabi - Sake Kasu
Cordial - Taittinger Brut Shrub - Vegan Foam

Cloudy tribute to the Japanese
art of sake that marries rice
sho-chu gin with sake kasu,
enlivened with bubbly and a
whiff of wasabi beneath a

vegan foam.
Tl
(42"

24 per cocktail

Prices are subject to service charge and prevailing government taxes



SAKE

SAKE BY THE CARAFE

Tsuki no Katsura Asahi Junmai
15% - +2 - Asahi

“Char De Kock Paraskevopoulous”

Junmai Ginjo
13% - -10 - Nagano

Hourai Junmai Daiginjo
“Lady Killer” Iro Otoko
15% - +3 - Gifu

Hiramatsu Daiginjo 40
17% - +3 - Kyushu

Four Fox Junmai Daiginjo
16% - +1.5 - Niigata

HONJOZO

Sasanokawa Ichi Karakuchi
-19% - +22.7 - Fukushima

JUNMAI
Hakurakusei Tokubetsu
15% - +3 - Miyagi

Echigo Tsurukame
15% - +3 - Niigata

JUNMAI GINJO
Homare Karahashi Black Label
16% - +1 - Yamadanishiki

Yamagata-Masamune Inazo
15% - +2 - Yamagata

Keiryu Wine Kobo Shikomi
13% - -25 - Nagano
Hiramatsu 60

15% - + - Kyushu

Kakurei

15.5% - +1 - Niigata
Mutemuka

16% - +3 - Kochi

Hiraizumi Hiten Hakucho Type A
15% - -24 - Akita

180ml

50

47

54

64

67

720ml

138

128

148

178

188

720ml

148

720ml

128

128

720ml

128

128

128

128

138

138

148

Prices are subject to service charge and prevailing government taxes



DAIGINJO | JUNMAI DAIGINJO

Hyakujuro Junmai Daiginjo Black Face
15% - +3 - Gifu

Bijoufu Junmai Daiginjo Shizukuhime
15% - +4 - Kouchi

Sazen Junmai Daiginjo Omachi
16.5% - -5 - Omachi

Char Bennett Junmai Daiginjo
15% - 0 - Nagano

Senjo Junmai Daiginjo Full Moon
16% - -5 - Nagano

Hiraizumi Hiten Shirogane
15% - +1 - Akita

Hakurakusei Junmai Daiginjo
15% - +5 - Miyagi

Hiramatsu Junmai Daiginjo 35
15% - +2 - Kyushu

Daishichi Junmai Daiginjo Minowamon
156% - +2 - Yamadanishiki

Kiminoi Junmai Daiginjo Yamahai
16.5% - +3 - Koshitanrei

Eikun Junmai Daiginjo Ichigin
16.5% - +3 - Yamadanishiki

SPARKLING SAKE

Janpan Junmai Ginjo - 720ml
1% - -20 - Gifu

Keigetsu Junmai Daiginjo “Hao” - 750ml

15% - +2 - Kochi

UMESHU

60ml
Daishichi Kimoto Umeshu 16
12% - Gohyaku Mangoku
Awa Awa Ume Ume 16
18% - Okinawa
SHOCHU

60ml
Imoshochu Murasakiimo 16
25% - Miyazaki
Imoshochu Hettsuineko 16
25% - Miyazaki
Sunday’s Coffee Shochu 19
22% - Hyogo
lichiko Saiten 24
40% - Kyushu
Tumugi Warpirits 24
43% - Kyushu
Rihei Ginger 33

38% - Miyazaki

720ml

138

138

148

148

148

158

168

178

198

208

228

128

178

720ml
158

720ml
138

148

168

228

228

358

Prices are subject to service charge and prevailing government taxes



JAPANESE GIN

Roku

Sakurao Original

Sakurao Limited Edition (Pink)
Nikka Coffey

Ki No Bi Dry

Impact Japanese Craft
Masahiro Okinawa Craft
Okayama Craft

Keyaki Craft

Sui

GIN

Tanqueray No. 10

The Botanist

No.3 London Dry

Kyro

Kyro Dark

Monkey 47

Prohibition Original
Prohibition Moonlight
Prohibition Shiraz Barrel Aged
4 Pillars Bloody Shiraz
4 Pillars Fresh Yuzu

4 Pillars Sherry Cask

4 Pillars Navy Strength
Monkey 47 Sloe
Leopold Sloe

Bulldog London Dry

JAPANESE WHISKY

Iwai Tradition

Iwai Tradition Sherry Cask
Sakurao Non-Aged
Nikka Coffey Grain
Nikka Coffey Malt
Nikka From The Barrel
Nikka Tailored

Nikka Taketsuru 17
Miyagikyo Single Malt
Yoichi Single Malt
Ichiro Malt & Grain
Hakushu 12

Yamazaki 12

The Chita

Suntory Kakubin

45ml

20
20
25
20
26
22
24
32
33
18

45ml
22
22
22
23
25
26
25
29
32
23
24
24
25
23
26
22

45ml
20
22
24
22
22
22
32
68
24
24
26
58
58
20
18

Prices are subject to service charge and prevailing government taxes



WHISKEY

(SINGLE MALT & BLENDED)

Macallan 12

Macallan 15

Macallan 18

Laphroaig 10

Oban 14

Port Charlotte 10
Glenlivet 12

Chivas 18

Johnny Walker Black Label
Johnny Walker Gold Label
Johnny Walker Blue Label
Naked Malt

Smokey Monkey Shoulder
Monkey Shoulder
Jameson Irish

COGNAC

Remy Martin VSOP
Remy Martin 1738
Seven tails XO

Through The Grapevine
Fine Champagne VSOP

Tessoron XO Ovation
Remi Landier XO
Martell Noblige
Martell Cordon Bleu

CALVADOS

Christian Droin La Blanche
Christian Droin Le Xo

BOURBON & RYE

Maker’s Mark
Michter’s Bourbon
Michter’s Sour Mash
Michter’s Rye
Rittenhouse Rye

45ml
26
38
72
24
26
26
26
26
18
24
48
18
20
18
18

45ml
18
22
22

20
32
40
30
48

45ml
18
26

45ml
18
22
22
22
22

Prices are subject to service charge and prevailing government taxes



TEQUILA

Altos Blanco

Codigo Blanco

Codigo Reposado
Codigo Rosa Reposado
Corazon Blanco
Corazon Anejo

MEZCAL

Koch Elemental
Codigo Mezcal
llegal Mezcal Reposado
Madre Mezcal Ensamble

RUM / PISCO / CACACHA

Plantation 3 Stars

Plantation Original Dark
Plantation Pineapple
Plantation O.F.T.D Overproof
Matusalem Solera 7
Matusalem Gran Res 15
Matusalem Gran Res 23
Barcardi Anejo Quatro 4
Diplomatico Reserva Exclusiva
Wray & Nephew O.P

Veritas

Demonio Acholado
Cacacha 61

VODKA

Haku
Ketel One
Zubrowka Bison Grass

WINES & BUBBLES

M.Chapoutier La Ciboise,
Grenache Rouge

M.Chapoutier La Ciboise,
Grenache Blanc

Taittinger Brut Reserve NV
Les Enfoques Cava NV

45ml
18
19
22
26
19
21

45ml
18
19
24
25

45ml
18
18
22
25
20
22
25
20
22
25
20
18
18

45ml
18
20
20

125ml

24

24
35
26

Prices are subject to service charge and prevailing government taxes



NON-ALCOHOLIC

Glass
Mixologist’s Zero Proof 16
Aqua Panna (500ml)
San Pellegrino (500ml)
Perrier (330ml)
London Essence Indian Tonic
London Essence Ginger Ale
London Essence Ginger Beer
Coke

N N N N N oo

Prices are subject to service charge and prevailing government taxes



