
DAY 3



Prices are subject to service charge and prevailing government taxes

SMOKED CITRUS ENGAWA
Shimizu Peach, Fermented Black Beans

GOLDEN SEAFOOD BUN
Jumbo Crab, Lala, Shrimp, 
Gochujang Sauce

CHASIU PORK SKEWER
Pickled Cucumber, Wasabina Cress, 
Ko Giku

MUSHROOM TRIO (V)
Soy Mirin, Pickled Jalapeno,
Spiced Crumble

POTATO MOCHI CROQUETTES
Lup Cheong, Manchego,
Pickled Jalapeno, Padron Aioli

KELONG XL CLAMS
Chilli Bean Paste, Saikyo Miso, 
Chilli Crisp, Cilantro

WAGYU BEEF FLANK
Sansho Peppercorn Jus, 
Pickled Shimeji, Ice Plant

FARMED PEARL GROUPER
Pepper Puree, Pickled Shimeji, 
Wasabina Pesto

FUNGI ROLL (V)
Roasted Lion’s Mane, Winged Beans, 
Sriracha, Miso Furikake

AMAZAKE ICE CREAM (V)
Kinako Crumble, Matcha Mochi, 
Shoyu Caramel
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Prices are subject to service charge and prevailing government taxes

HAMACHI CARPACCIO
Spicy Cucumber & Garam Masala Ponzu

GREAT WAVE OF KANAGAWA
Ghondoraj, Truffle & Yuzu

HOKKAIDO TART (V)
Kabocha Mousse & Jam, Kombu Pastry, 
Hokkaido Custard

FIRE GRILLED WAGYU
Wasabi Pepper Sauce, Charred 
Bhavnagari, Mustard & Curry Thadak

MIZU SHUMAI
Conger Eel, Crab, Prawns & Bonito

TORO TARU TARU
Fatty Tuna, Ma-Yu Emulsion, 
62° Yolk Sauce, Mentai Bread

SCALLOP TATAKI
Miso Corn & Mentaiko

SHORT RIB DONBURI
Miso Hollandaise, Crispy Rice, 
Ambe Ginger Pickle

DRAGON ROLL
Tempura Prawns & Avocado, 
Togarashi Mayo

MILK TEA PARFAIT (V)
Chai Ice Cream, Matcha Cake, Warabi 
Mochi, Dango, Kidney Bean Koshian
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DIETARY INFORMATION

Alcohol Beef Dairy Eggs

Fish

Gluten

Peanuts

MustardPorkNuts

Soy

Lupin

Shellfish VegetarianV



Prices are subject to service charge and prevailing government taxes

MOGA X MIZU COCKTAILS

22 per cocktail

SANYO PALOMA
Pink Passionfruit, Japanese Arima Sansho Pepper, 
Pistola Reposado
STRENGTH SPICE

Fruity, Tropical, Hint of Spice
TASTING NOTES

ICHIGO SOUR
Mahabaleshwar Strawberries, Balsamic Glaze, Sake
STRENGTH

Fruity, Tart, Summery
TASTING NOTES

GOMAE
Short Story Rum, Clarified Spinach, Sesame, Miso
STRENGTH

Savoury, Vegetal, Clarified, Aromatic
TASTING NOTES

STRENGTH SPICE

MEKISHIKO
Jalapeno Stranger & Son’s Gin, Local Peppers

Savoury, Spicy, Sharp, Refreshing 
TASTING NOTES

STRENGTH

KYURI
Pistola Anejo, Cucumber, Sea Salt

Vegetal, Slightly Smoky & Salty, Crisp 
TASTING NOTES

MANGO ICE CREAM SODA
Clarified & Carbonated Alphonso Mango 
Milk Shake, House Made Vanilla Infused Short 
Story Vodka
STRENGTH

Fizzy, Refreshing, Clarified, Fruity, Slightly Sweet & Tart
TASTING NOTES


