
NEW YEARS EVE MENU

SALAD & SHARED STARTERS

WALDORF SALAD 
Crisp apple, toasted walnuts, red grapes, and croissant croutons in a wholegrain mustard dressing. (V)

HALOUMI FRIES
Panko-crusted haloumi, fried until golden, served with garlic aioli.

BEEF TIKKA
Tender paprika-spiced beef, grilled and served with warm pita, tomato salsa, and house tzatziki.

KUNG PAO CHICKEN WINGS
Glazed Sesame-Teriyaki Wings, kissed with togarashi heat, resting on a crisp, refreshing slaw.

YALANJI
Cold grape leaves stuffed with aromatic rice, tomato, parsley, and mint, dressed with pomegranate molasses.

SPINACH SPRING ROLL

HEALTHY SALAD
Chilled watermelon, barrel-aged feta, chili, mint, and black olive vinaigrette.



FROM THE GRILL

RIBEYE STEAK
Teriyaki-glazed ribeye (400g). open-�ame grilled, served with marinara.

ZESTY LIME CHICKEN SOSATIES
200g of marinated chicken skewers with grilled zucchini and heirloom tomatoes.

GRILLED CHICKEN LEG CONFIT
Full leg, grilled, served with roasted capsicum purée and garlic sauce.
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HANDHELDS

THE SMASHED BURGER
Two 100g premium beef patties, seared with our signature crust, cheddar, house pickles, and burger sauce
on a sesame seed bun.

MEXICAN TAWOUK WRAP
Spiced chicken tawouk (200g), grilled capsicums, melted cheeses, sriracha, garlic sauce, and
pickles in a grilled tortilla.

SCALOPPINI SANDWICH
Panko-crusted chicken breast, mozzarella, garlic aioli, sweet corn, and lettuce on toasted ciabatta.

SPECIALTIES

CHEF’S BUTTER CHICKEN
Aromatic and creamy tomato curry with tender chicken pieces.

TERIYAKI-GLAZED BEEF & BROCCOLI
250g of premium beef striploin, wok-tossed with tender stem broccoli in a rich teriyaki glaze.

MO'Z FIRE GRILLED SHRIMPS
Queen shrimps �ame-grilled and tossed in a creamy, mildly-spiced signature sauce.



FROM THE HEARTH | ARTISAN PIZZAS

MARGHERITA CLASSICA
San Marzano tomato, �or di latte mozzarella, fresh basil.

CHICKEN TIKKA
Tandoori-spiced chicken, onions, green capsicum, and mozzarella cheese.

STEAKHOUSE
Seared makanek sausage, macon, caramelized onions, mixed capsicums, and mozzarella cheese.
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TO COMPLEMENT | SIDES

SAVOURY RICE | WITH FRIED ONIONS

EGG FRIED RICE

STEAMED BASMATI RICE

FRENCH FRIES

HERB-ROASTED WEDGES | (BAKED OR FRIED)

PILLOWY POTATO GNOCCHI

SAUTÉED SEASONAL VEGETABLES

CLASSIC TZATZIKI

CRÈME FRAICHE MASHED POTATOES

MARKET SIDE SALAD

DESSERTS

STRAWBERRY CHEESECAKE

BLUEBERRY CHEESECAKE

TIRAMISU

TRES LECHES CAKE


