MOGA

SINGAPORE HILL STREET

RAMEN STATION

Miso Tonkotsu Ramen
Chashu Broth, Onsen Egg, Hakata Noodles, Bamboo Shoot, Morels & Scallion

SASHIMI & MAKI

Salmon
Tako
Hamachi
Served with Wasabi, Pickled Ginger & Soya Sauce
Avocado Roll (V, GF)
Spicy Salmon Maki (GF)

SIDES

Zaru Soba
Tamagoyaki (GF)
Miso Soup
Potato Salad (V, GF)

(V) Vegetarian / (GF) Gluten-Free
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Please advise us of any special dietary requirements, including potential reaction to allergens. \




BAKERY

Smoked Salmon & Leek Quiche |
Mediterranean Vegetables & Feta Quiche (V) |
Overnight French Toast with Cranberries & Pecan |
Devils Eggs (GF) | Hot Cross Buns | Baguette |
Country Bread | Brioche Loaf | Soft Roll

SOUP

Celeriac & Bacon Soup (GF)

CARVING

Roasted Lamb Leg
Served With Cous Cous, Lamb Jus & Dijon Mustard

SEA TREASURE (GF)

Boston Lobster | Tiger Prawns
Snow Crab Legs | Japanese Oysters

Served with Mignonette, Tabasco,
Lemon Wedges & Russian Dressing

(V) Vegetarian / (GF) Gluten-Free

Please advise us of any special dietary requirements, including potential reaction to allergens. \




NEW YORK STREET

Chicken & Waffles
Crispy Cornflake Chicken Oysters,
Apple Vinegar Honey
Scrambled Egg

Sesame Bagel | Rosti Crumble | Bacon Bits | Scallion |
Smoked Salmon Belly | Nacho Cheese Sauce | Caviar

SALAD LAB (GF)

Garden Greens, Romaine, Red Cabbage, Radicchio,
Corn Salad, Beetroot, Cherry Tomato, Japanese Cucumber,
Green Olives, Black Olives, 3 Colour Capsicum,

Shredded Carrots, Corn (Canned), Avocado, Fresh Sliced Onion,
Balsamic Vinaigrette, Orange Vinaigrette, Extra Virgin Olive Qil

COMPOUND SALAD

Roasted Pear Salad (V, GF)
Radicchio, Spinach & Wild Berries (V, GF)

Strawberry & Goat Cheese Salad
with Toasted Almonds (V, GF)

Bacon & Quail Egg Salad

(V) Vegetarian / (GF) Gluten-Free

Please advise us of any special dietary requirements, including potential reaction to allergens. \
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CHARCUTERIE SELECTIONS (GF)

Honey Ham (Pork) | Bresaola (Beef) |
Mortadella (Chicken) | Spicy Chorizo (Pork) |
Pepperoni (Beef)

Condiments

Dijon Mustard, Whole Grain Mustard, Capers,
Gherkins, Cocktail Onions, Sour Cream

COLD CUT FISH SELECTION (GF)

Smoked Salmon
Smoked Haddock

ARTISANAL CHEESES (GF)

Gruyere | Brie, Aged Comte | Camembert |
Emmental | Parmesan | Roquefort |
St.Maure | Boursin

Condiments

Grapes, Walnut, Cheese Cracker,
Dried Apricot, Fruit Paste

(V) Vegetarian / (GF) Gluten-Free
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Please advise us of any special dietary requirements, including potential reaction to allergens. \




HOT SELECTION

Maple Carrots & Bacon (GF)
New Potato Gratin (V)
Mac & Cheese (V)
Spring Vegetables Frittata (V)

Indian Smoked Fish Curry, Garlic Naan (GF)
BBQ Baby Pork Spare Ribs with Orzo Pasta
Roasted Barramundi with Olive & Basil Salsa (GF)
Slow Braised Angus Beef Cheek

Pan Seared Chicken Breast
with Garlic Cream Sauce & Hard-Boiled Eggs (GF)

DESSERTS

Chef’s Chocie: 6 Types of Desserts
Chocolate Fondue (GF)

Fruits Skewer, Marshmallow, Grissini, Waffles
Fresh Sliced Fruits (GF)
Gelato Trolley (GF)

(V) Vegetarian / (GF) Gluten-Free

ASTER iN WONDERL AND &
MEGA BRUNCH

Please advise us of any special dietary requirements, including potential reaction to allergens.




