STARTERS

11:30-15:00 1 18:00-21:00

HEIRLOOM TOMATO v%cr
burrata, basil pesto

FREEMDE KbZL BHFTE

LEEK & TURNIP SOUP %

yamaimo, shimeji ,ciabatta

HAKREZTS, WE X¥F 2XWE

SEARED YELLOW FIN TUNA cFoF

avocado puree, sesame and ginger dressing
RBEEREER, FHRE, ZTHET

BUCKWHEAT LARB $acr

peanuts, jalapeno, mango
BELEAEB, f£4, BHIFTHEM =R

BEETROOT SALAD cr

comte, mortadella, tamarind dressing

AR, LBZE, BRTARE, BRTE

TOASTED FOCCACIA hummus, romesco %%
EAHEWE, EETR BAMBRE

BOWLS

FUKUOKA RAMEN YoF
yuzu xo dressing, japanese egg, shiitake, edamame

wELE, MTESGE BAHRE TH KE

CHILLED SPICY SOBA %

sesame, cucumber, nori, pickled daikon

FHERBEW, ZK TN, £X BEEF

ORRECHIETTE

broccoli rabe, sausage, parmesan, garlic oil

SMEZM BRI, A, EBEEZL &

BUCKWHEAT FALAFEL %cr

roasted cauliflower, baby gem, jalapeno yoghurt

HBLERT O, BERIE, BEX, SEFHRMILE

158

138

188

138

158

88

198

198

198

198

MOXIe

MAINS

11:30-15:00 1 18:00-21:00

FREMANTLE OCTOPUS croF

ratatouille, caramelised sweet potato

FARNTE, ERNExK, BEE

TOOTHFISH & BLACK TIGER PRAWN cFoF
sauce tomatillo, kimchi and papaya salad

BFREARRRE WEHE AN E

CHEESE AND ONION TART va

pecan pastry, salad

ZhFELE, PN D@

CHICKEN SCHNITZEL or

mayonnaise, rocket salad
IEEEHE, EFE, KEEILE

MAYURA WAGYU BAVETTE (180¢g) aF
choice of two sides

BNARE DM RIS H (18032) - TIEMKACHK

SIDES

Fries Z{% 48 Salad yh{E

Sweet Potato HZE 48

vegetarian V¥ & | plant based &=

Seasonal Greens B3

388

388

198

248

398

48
48

dairy free DF %R | contains nuts & 2B ER | gluten free GF B G

10% service charge | 10% PRI &

BURGERS &

SANDWICHES

SMOKED SALMON SANDWICH #%oF

cucumber, whole grain bread

BR=XE=30a, £FmE &N

TUNA MELT SANDWICH or

avocado, chilli mayonnaise
EERZHR, 4HR BRERE

BEETROOT SANDWICH %%
toasted ciabatta, hummus, mustard green

ARB=E, BWER, T3¢

MOXIE VEGGIE BURGER %%

lettuce, tomato, caramelised onion, fries

BREEE EER REEOX FN FE

WAGYU BURGER

lettuce, tomato, caramelised onion, fries
MHEE, K2R RHEO0X & FE
add on cheese ¥+

add on bacon JIf&ERA

DESSERTS

RICE PUDDING %%

pistachio, almond, golden raisin

WrAKHmT, FLOR, &L £REH

PAVLOVA Vv GFDF
matcha cream, seasonal fruits

BEARY, HRERER BSKR

CAKE OF THE DAY
EHRBEER

128

118

108

198

248

+18
+18

88

108

88



COFFEE

SERVIO

decaffeinated coffee, oat, soy, almond milk available
TEEEMEEE, #E, 29, FCH

Americano, Espresso,
Espresso Macchiato, Piccolo

SENUNEE, fPRuneE, DR, mHuneEE
40

Latte, Cappuccino, Flat White
ZEmneEE, JERmHEE, B
50

Matcha Latte, Mocha
HEEE, EX
60

TEA

English Breakfast, Earl Grey, Oolong,
Jasmine, Fresh Mint, Chamomile, Hojicha

RARER, BEFX B
EFETE, FE, FHE BE
50

PASTRIES

Lamington K JHBEEEE vor

Canele TJEE v

Carrot Cake HHZEEFEL V%

Oatmeal Raisin Cookie ®EFEHF I
Brownie 4k HFHRAE 4%

Scone FEILEHE O

Hot Cross Bun +=Z%me ®

Bliss Bomb &4 4 EEL dacr

45
25
30
30
30
30
40
40

BREAKFAST

Mon-Fri 08:00-10:30 E#—ZF F
Avocado on Ciabatta, Hummus, Dukkah %%
HHREEDNEAWE, BEEZR, HrER

Eggs any way on Ciabatta vor
(scrambled/fried/poached)

BEHEMIEENBEE (W/RU/R)

Smoked Salmon Benedict, Hollandaise
ElE= X aIIfeE, WEE

Scrambled Tofu, Tomato Salsa, Ciabatta ¥
WEE, EFHESY, BEXAEES

Bacon Butty, HP Sauce
BRA=30, BRRAFE

Sweet Potato Pancake, Cashew Anglaise, Berries ¥4

EEUH, BERTEE, BER

Chia Pudding, Coconut, Rhubarb $cr
FmffmT, BT, K=E

Oat Porridge, Maple Syrup, Nuts, Seeds $acr
TS, WAEER, BR BT

ADD ON

Avocado &HR 38 Toast £+

Bacon (&R 38 Hash Brown Z gt
Eggs # & 38 Smoked Salmon =X #&

vegetarian V¥ &8 | plant based $4=X

98

88

168

98

48

98

58

58

28
48
68

dairy free DF I | contains nuts @ 2HFER | gluten free GF EHHE

10% service charge | 10% R &

WINE BY THE GLASS

SPARKLING WINE

Chardonnay Blend Gls 125 / Btl 550
Les Adages, Cremant de Bourgogne, Burgundy, France

WHITE WINE

Riesling Gls 150 / Btl 660
Valentin Zusslin, “Les Chapelles”, Alsace, France

Sauvignon Blanc
Garagiste, Mornington Peninsula, Australia

Gls 120 / Btl 630

RED WINE

Pinot Noir
Justin Girardin, Burgundy, France

Gls 125 / Btl 650

Syrah Gls 110 / Btl 490

J.M. Gerin, “La Champine”, Rhone, France

SWEET WINE

Muscat =7smu) Gls 130 / Btl 390
M.Chapoutier, Beaume de Venise, Rhone, France

ask our staff for full wine list B L IRERFEE

BEVERAGE

Filtered Still or Sparkling by shui (per person) 35
BB ER/K 3 FUBK (L)

Kombucha by taboocha 75
ERmERERES

Fruit Juice by aiain miniet 7’5
orange, apricot, red grape, tomato

Bt BYT, A|EEt, FiT

Daily Fresh Pressed Juice 7’5
AEBRET
Brew 75

sapporo - lager FLIEMEE
young master - classic pale ale /D B84 ELA B FIEH
heaps normal - xpa non-alcoholic RN FE 518




