MOBAR

SMALL PLATES |

spiced chicken drum sticks >
blue cheese dip

tiger shrimps >
garlic & espelette chilli

raw tasmanian salmon >
sashi mini pizza

nachos supreme >
warm tortilla chips with melted cheese,
guacamole

mini beef burgers >
terrayaki glazed wagyu mini beef burger
with pickled kyuri cucumber [2 pcs]

@ healthy option
w vegetarian
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SALADS |

w caesar salad > 120

romain lettuce, anchovies,
italian parsley, parmesan reggiano
(can be adapted for vegetarians)

© @ greek salad > 135

© @

© =

bell pepper, cucumber, cherry tomatoes,
red onions, olives, feta, oregano,
lemon juice & extra virgin olive oil

green leaf salad > 100
tarragon with sweet mustard vinaigrette

salt roasted beet salad > 135
with goat cheese, granny smith apples

& extra virgin hazel nut oil

enhance your salads with:

corn fed chicken add 60
blackened tiger prawns add 65
seared yellow fin tuna add 80
sliced home smoked salmon add 60

served from 11:00 am to 11:00 pm



CLASSIC STARTERS |

©® home smoked tasmanian salmon platter > 135
capers, red onions, lemon &
toasted rye sour dough bread

iberian charcuterie platter > 165
serrano ham, salami, lomo & chorizo

with preserved bell peppers,

crunchy garlic & arugula

SOUPS |

lobster bisque > 95
traditional rich lobster soup

w butternut squash soup > 70
italian parsley, toasted almonds &
croutons

©® healthy option
w vegetarian

MOBAR

SANDWICHES |

MO club sandwich > 190
vine tomatoes, avocado, wild arugula,
turkey & fresh mild goat cheese

steak sandwich > 220
foccacia with flat Iron steak,

roasted bell peppers, artichokes,

portobello mushrooms & savora mustard

teriyaki beef burger > 240
terrayaki glazed 180g wagyu beef burger

with pickled kyuri cucumber &

onion tempura

traditional beef burger > 220
180g wagyu beef burger with romain lettuce,

pickle, tomato & red onion relish

enhance your traditional burger with:

hickory smoked bacon add 25
cheddar cheese add 25
blue cheese add 25
fried egg add 25

All above mentioned sandwiches & burgers
served with a choice of french fries or

mesclun leaves

please switch your mobile phone to silent mode

all prices in hong kong dollars & subject to 10% service charge



MOBAR

MOBAR CLASSICS |

MO fish & chips > 195
red snapper in light sesame tempura batter
french fries, creamy & spicy dip

©® moroccan chicken > 170
lemon & green olive tajine,
carrot & navel orange salad
with steamed cous cous

ASIAN DISHES |

€ hainan chicken > 220
singaporean traditional ginger &
lemongrass poached chicken,
served with hot lemongrass rice,
: : o NATURAL MAINS |
bok choi & ginger chilli sauce

Simple pleasures just roasted on the plancha,

€ wonton noodle soup > 200 served with garden herb butter &
fresh egg noodles in a chicken broth one side order
with green chinese vegetables,
shrimp wontons & barbecued pork grain-fed lamb cutlets [180g] > 245
© free range chicken [half] > 220
PASTAS | usda prime flat iron steak [180g] > 230
« martelli penne alla pomodoro > 180 © tasmanian salmon steak [180g] > 220
fresh plum tomatoes, white onion, basil
extra virgin olive oil & parmesan reggiano sides add 45
seasonal vegetables french fries
martelli penne alla bolognese > 180 sautéed mushrooms potato mousseline
home made bolognaise ragu & green leave salad gratinated potatoes

parmesan reggiano

©® healthy option
w vegetarian
& mandarin oriental signature dish

served from 11:00 am to 11:00 pm



MOBAR

CHEESES |

chefs selection of the finest
seasonal french farmers cheeses
matured by famous cheese riper
bernard anthony

DESSERTS |

baked MO cheese cake >
with mixed berries

chocolate brownie & ginger cake >

french apple tart >
made from granny smith apples,
no sugar added

créeme brulée >

pistachio and sour cherries
100 | 190 . .

tiramisu >

MO style
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home-made ice creams > 40 per scoop

tahitian bourbon vanilla
valrhona chocolate
pistachio

home-made sorbets > 40 per scoop

raspberry
mango
coconut

served from 11:00 am to 11:00 pm





