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For two nights only, MOGA unites Bangkok’s best.

From VESPER |, one of Asia’s 50 Best Bars, Tom Hearn
and Sine Ployparima shake up refined cocktails with
Bangkok flair.

Andrew Martin of | fathdi | brings bold, modern
Japanese bites, teaming up with| MOGA |’s Leon Quek

for an exclusive, flavour-packed menu.

Ready to enter your next-level izakaya experience now?

VESPER

VESPER
Belvedere Vodka, Gin, Cocchi Americano
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TASTING NOTES

Spirit Forward, Dry, Crisp

MANGO STICKY RICE
Belvedere Vodka, Fino Sherry, Green
Mango Cordial, Hot Salted Coconut Foam

STRENGTH

TASTING NOTES
Dessert, Creamy

GREENBALL
Volcan Blanco, Marigold Leaf, Green
Apple, Green Tea, Absinthe, Carbonation

STRENGTH

i i
TASTING NOTES
Refreshing, Bright

CARROT TART
Hennessy VSOP, Rye,
Beeswax, Honey, Carrot,
Caraway, Absinthe,
Peychaud’s Bitters

STRENGTH ]
——

TASTING NOTES
Spirit Forward,
Spiced

24 per cocktail



MOGA
SCALLOP CRUDO @ 7 20 SMOKED ASIAN SEABASS & {7 % 18
Hokkaido Scallop, Umibudo, Shiso, (AH HUA KELONG)
Pink Peppercorn, Nam Jim Sauce Guacamole, Pickled Daikon, Cucumber,
Filo Tart, Tosa Soy, Kaffir Lime,
Yuzu Kosho
FATBOY ROLL (] & 9 & 32
Beef Tartare, Avocado, Pickled Daikon,
Cream Cheese, Foie Gras, Crispy Leek TOKYO TAMAGO BomB O # &7 16
Chicken Meatball, Egg, Tonkatsu Mayo,
Shio Kombu, Katsuoboshi
STEAK & CRAB ¥ 1F 46
Hanger Steak, Snow Crab,
Shiso Chimichurri, Beef Jus SALMON OVERLOAD @ OF:: 30
Salmon Aburi, Smoked Salmon Cream
Cheese, Cucumber, Avocado, Sriracha
FISH & CHIP KARAAGE 7 () 2 2o & 22 Mayo, lkura, Scallions, Tenkasu
Pearl Grouper (Ah Hua Kelong), Potato
Chip Furikake, Japanese Tartar Sauce
GRILLED SHORTRIB $#2°%F 48
Balsamic Vinegar, Pomegranate
UNI PASTA @ & @ o0 30 Molasses, Smoked Wakame Puree,
Spaghetti, Uni (Sea Urchin), Uni Butter, Ice Plant

Leek, Lemon Zest

PRAWN TORTELLINI L I LA O™ 30

YUZU BLUEBERRY COCONUT BOWL @ O& 14 Seafood Sauce, Preserved Lemon, XO
Fresh Coconut Puree, Matcha Crumble, Sauce, Dill Oil, Mussels (Ah Hua Kelong)
Blueberry Yuzu Compote, Coconut
Ice Cream
soy CARAMEL & [ O 2° 14

GLAZED DONUTS
Cookie Crumble, Lemon Zest,
Sea Salt Gelato

DIETARY INFORMATION

Y@ Alcohol “g Beef @ Dairy O Eggs :@ Crustaceans
g Fish &2 cluten Y Pork 930 ggggg‘e 19} Locally-Sourced
@ Mollusc %Q Soy (% Mustard \/ Vegetarian

Please advise us if you have any dietary requirements or food allergies.
All prices are subject to service charge & prevailing government taxes.




SIGNATURES

RAW SASHIMI (3 PIECES)

Salmon {7 16
Akami J7 18
Chutoro {J 28
Hamachi f9 18
Hokkaido Scallop P 17
Engawa J7 16
CHEF’S CHOICE SASHIMI PLATTER {¥

4 Types (8 pieces) 55
6 Types (12 pieces) e

MOGA

STGNATURES

TRUFFLE EDAMAME (V) £ 9°¢%
Truffle Teriyaki, Peeled Edamame

CRISPY POTATO WITH @ LD
CAMEMBERT (V)
Pecorino, Wasabina Pesto

TAKO WASABI £ 2%85 D
Shio Kombu, Sesame Seed

CHICKEN KARAAGE () £ 9% %%
Yuzu Mayo, Ito Togarashi

CHICKEN GYOzA () ¥
Yuzu Mayo

CRISPY SQUID ¥'®
Sansho Fish Sauce, Green Chilli

PRAWN TEMPURA O£ 'R
Yuzu Mayo, Ito Togarashi

BLACK SESAME GELATO @ O
Cookie Crumble, Milk sheet,
Matcha Powder

MISO PAVLOVA i &
Miso Custard, Berries, Miso Powder

DIETARY INFORMATION

Y@ Alcohol Ega Beef @ Dairy O Eggs

L9 Fish g% Gluten T Pork Qo Zesame

8
12

6
12
14
18
18
12
14

g Crustaceans

(ﬂ;‘ Locally-Sourced

@ Mollusc %Q Soy (%Mustard V Vegetarian

Please advise us if you have any dietary requirements or food allergies.
All prices are subject to service charge & prevailing government taxes.



LEVEL ONE, PULLMAN SINGAPORE HILL STREET,
1 HILL STREET, SINGAPORE 179949

%+65 6019 7888 @) www.moga.com.sg @moga.sg



