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[ GULINARY WAVE IN SINGAPCRE

moca ¥ oz

SMOKED CITRUS ENGAWA [7
Shimizu Peach, Fermented Black Beans

GOLDEN SEAFOOD BUN (O£ 9%
Jumbo Crab, Lala, Shrimp,
Gochujang Sauce

CHASIU PORK SKEWER &% 20 %Y
Pickled Cucumber, Wasabina Cress,
Ko Giku

MUSHROOM TRIO (V) () £ 2°%%
Soy Mirin, Pickled Jalapeno,
Spiced Crumble

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

AMAZAKE ICE CREAM (V) [ O & %D 2 ()

Kinako Crumble, Matcha Mochi,
Shoyu Caramel

vean K mizu

HAMACHI CARPACCIO & 2007
Spicy Cucumber & Garam Masala Ponzu

GREAT WAVE OF KANAGAWA [7
Ghondoraj, Truffle & Yuzu

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

FIRE GRILLED WAGYU 08 20 %P
Wasabi Pepper Sauce, Charred
Bhavnagari, Mustard & Curry Thadak

DRAGONROLL Q%D
Tempura Prawns & Avocado,
Togarashi Mayo

MILK TEA PARFAIT (V) (0 &
Chai Ice Cream, Matcha Cake,
Warabi Mochi, Dango,

Kidney Bean Koshian

20

28

18

20

20

24

18

68

24

16



[ GULINARY WAVE IN SINGAPORE

MOGA SIEN/ATUIRES

TAKO WASABI $£2°¢% '@
Yuzu Kosho, Shio Kombu

SMASHED BATATA (O
Wasabi Mayo, Ito Togarashi, Pancetta

TRUFFLE EDAMAME (V) & 9%
Truffle Teriyaki, Shichimi, Shio Kombu

CHICKEN KARAAGE () #8 90 g%
Yuzu Mayo, Ito Togarashi

GRILLED SHISHITO PEPPERS (V)
Edamame Hummus, Sumac,
Pomegranate

KAKIAGE (V) O & 290%%
Sweet Potato, Mixed Greens,
Daikon Dipping Sauce, Yuzu Mayo

GINDARA SAIKYO MISO %o 19
Marinated Den Miso, Hajikami

A4 KYUSHU WAGYU STRIPLOIN #2055
Yakiniku Sauce, Ice Plant,
Pickled Onion, Garlic Chips

CHICKEN KATSU SANDO (O & 4
Homemade Coleslaw, Tonka Mayo,
Cured Egg Yolk

DIETARY INFORMATION

Y@ Alcohol ‘g" Beef @ Dairy O Eggs ,@ Gluten
Fish Nuts Pork ©% Lupin Mustard
Q

g Shellfish 00(5 Soy @ Peanuts \/ Vegetarian

12

14

12

18

16

16

32

XF 88

18



[ GULINARY WAVE IN SINGAPCRE

MOGA X MIZU COCEXT/AILS

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

STRENGTH SPICE
T TR

TASTING NOTES
Fruity, Tropical, Hint of Spice

ICHIGO SOUR
Mahabaleshwar Strawberries,
Balsamic Glaze, Sake

STRENGTH

S8 & 0
TASTING NOTES

Fruity, Tart, Summery

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

STRENGTH
BBSI
TASTING NOTES

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

22 per cocktail
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[ GULINARY WAVE IN SINGAPCRE

vean J mizu

MIZU SHUMAI O & 2009
Conger Eel, Crab, Prawns & Bonito

TORO TARUTARU () g2 J
Fatty Tuna, Ma-Yu Emulsion,
62° Yolk Sauce, Mentai Bread

SCALLOP TATAKI &#7%®
Miso Corn & Mentaiko

SHORT RIB DONBURI () 8%
Miso Hollandaise, Crispy Rice,
Ambe Ginger Pickle

DRAGONROLL O #'®
Tempura Prawns & Avocado,
Togarashi Mayo

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

moca I vy

POTATO MOCHI CROQUETTES (1 &
Lup Cheong, Manchego,
Pickled Jalapeno, Padron Aioli

KELONG XL CLAMS &9 7%
Chilli Bean Paste, Saikyo Miso,
Chilli Crisp, Cilantro

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

FARMED PEARL GROUPER 7
Pepper Puree, Pickled Shimeji,
Wasabina Pesto

FUNGIROLL (V) & 9%
Roasted Lion’s Mane, Winged Beans,
Sriracha, Miso Furikake

18

32
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AMAZAKE ICE CREAM (V) (O #2282 14

Kinako Crumble, Matcha Mochi,
Shoyu Caramel



[ GULINARY WAVE IN SINGAPORE

MOGA SIEN/ATUIRES

TAKO WASABI $£2°¢% '@
Yuzu Kosho, Shio Kombu

SMASHED BATATA (O
Wasabi Mayo, Ito Togarashi, Pancetta

TRUFFLE EDAMAME (V) & 9%
Truffle Teriyaki, Shichimi, Shio Kombu

CHICKEN KARAAGE () #8 90 g%
Yuzu Mayo, Ito Togarashi

GRILLED SHISHITO PEPPERS (V)
Edamame Hummus, Sumac,
Pomegranate

KAKIAGE (V) O & 290%%
Sweet Potato, Mixed Greens,
Daikon Dipping Sauce, Yuzu Mayo

GINDARA SAIKYO MISO %o 19
Marinated Den Miso, Hajikami

A4 KYUSHU WAGYU STRIPLOIN #2055
Yakiniku Sauce, Ice Plant,
Pickled Onion, Garlic Chips

CHICKEN KATSU SANDO (O & 4
Homemade Coleslaw, Tonka Mayo,
Cured Egg Yolk

DIETARY INFORMATION

Y@ Alcohol ‘g" Beef @ Dairy O Eggs ,@ Gluten
Fish Nuts Pork ©% Lupin Mustard
Q

g Shellfish 00(5 Soy @ Peanuts \/ Vegetarian

12

14

12

18

16

16

32

XF 88

18



[ GULINARY WAVE IN SINGAPCRE

MOGA X MIZU COCEXT/AILS

MEKISHIKO
Jalapeno Stranger & Son’s Gin,
Local Peppers

STRENGTH SPICE
T T )

TASTING NOTES
Savoury, Spicy, Sharp, Refreshing

GOMAE
Short Story Rum, Clarified Spinach,
Sesame, Miso

STRENGTH
(=R e g

TASTING NOTES
Savoury, Vegetal, Clarified,
Aromatic

KYURI
Pistola Anejo, Cucumber, Sea Salt

STRENGTH
BB
TASTING NOTES

Vegetal, Slightly Smoky & Salty,
Crisp

22 per cocktail



A MODERN IZAKAYA

IZAKAVA
IS K YA

A CVLINARY 1I|N|‘ IGiAliPlQ!R?E
\\\ " 7

ST

S‘RANGER w—«—(MArYA .
&ONS™  PISTILA
GIN

AGAVEPURA



[ GULINARY WAVE IN SINGAPCRE

moca ¥ iz

SMOKED CITRUS ENGAWA [7
Shimizu Peach, Fermented Black Beans

GOLDEN SEAFOOD BUN (110 #2°%®
Jumbo Crab, Lala, Shrimp,
Gochujang Sauce

CHASIU PORK SKEWER #¥ 20 7Y
Pickled Cucumber, Wasabina Cress,
Ko Giku

MUSHROOM TRIO (V) () #£4°%%
Soy Mirin, Pickled Jalapeno,
Spiced Crumble

POTATO MOCHI CROQUETTES i () 8%
Lup Cheong, Manchego,
Pickled Jalapeno, Padron Aioli

KELONG XL CLAMS & 2°79%®
Chilli Bean Paste, Saikyo Miso,
Chilli Crisp, Cilantro

WAGYU BEEF FLANK (] &
Sansho Peppercorn Jus,
Pickled Shimeji, Ice Plant

FARMED PEARL GROUPER [J
Pepper Puree, Pickled Shimeji,
Wasabina Pesto

FUNGIROLL (V) o3&
Roasted Lion’s Mane, Winged Beans,
Sriracha, Miso Furikake

20

24

28

18

22

42

32

20

AMAZAKE ICE CREAM (V) (O R D20 14

Kinako Crumble, Matcha Mochi,
Shoyu Caramel



[ GULINARY WAVE IN SINGAPORE

vean J mizu

HAMACHI CARPACCIO 2847
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 8 o8 9 ) %F
Wasabi Pepper Sauce, Charred
Bhavnagari, Mustard & Curry Thadak

MIZU SHUMAI O &2 09D
Conger Eel, Crab, Prawns & Bonito

TORO TARU TARU () ¥ &F
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

DRAGONROLL O #%%®
Tempura Prawns & Avocado,
Togarashi Mayo

MILK TEA PARFAIT (V) [0 &
Chai Ice Cream, Matcha Cake, Warabi
Mochi, Dango, Kidney Bean Koshian

DIETARY INFORMATION

Y@ Alcohol ‘g” Beef @ Dairy O Eggs ,@ Gluten
Fish Nuts Pork ©% Lupin Mustard
Q

g Shellfish 00(5 Soy @ Peanuts \/ Vegetarian

20

24

18

68

18

32

30

26

24

16



[ GULINARY WAVE IN SINGAPCRE

MOGA X MIZU COEXUAILSS

SANYO PALOMA

Pink Passionfruit, Japanese Arima Sansho Pepper,
Pistola Reposado

STRENGTH SPICE

BHBEG S

TASTING NOTES
Fruity, Tropical, Hint of Spice

ICHIGO SOUR
Mahabaleshwar Strawberries, Balsamic Glaze, Sake

STRENGTH

(e 32/

TASTING NOTES
Fruity, Tart, Summery

MANGO ICE CREAM SODA

Clarified & Carbonated Alphonso Mango

Milk Shake, House Made Vanilla Infused Short
Story Vodka

STRENGTH

(e R3]

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

S

MEKISHIKO
Jalapeno Stranger & Son’s Gin, Local Peppers
STRENGTH SPICE

agaBE 2

TASTING NOTES
Savoury, Spicy, Sharp, Refreshing

GOMAE
Short Story Rum, Clarified Spinach, Sesame, Miso

STRENGTH
S8

TASTING NOTES
Savoury, Vegetal, Clarified, Aromatic

KYURI
Pistola Anejo, Cucumber, Sea Salt

STRENGTH

=112

TASTING NOTES
Vegetal, Slightly Smoky & Salty, Crisp

22 per cocktail



