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WORLD SELECTION
OF CURED MEATS

Until 10:00 PM
Served with 2 condiments and 2 starches.

Prosciutto - s per 100g

Ibérico Bellota 50% - 15 per 100g
Spianata Calabrese - 4,5 per 100g
Bresaola - 7,5 per100 g

Mixed Selection - 17,5 per 4x 50g

lie vsar [a‘zﬁm(m, cnved meats ave
T;wt ;:( ww{ o A Vi w{;ﬂﬁ(k Bevicel.

these machines ave still

V@Mﬂ{(k NVVMWWM ad A/fjmlélv/ Vjﬁ
ﬂﬁzj{}lfvwmj

S o |
- mejﬁtimm.rn? ];

ON THE SIDE

Frites Truffle & Parmesan
Frites Mo-sauce
Bread & Dips

Thai Green Side Salad
Bok Choy - bean sprouts
edamame - thai herbs

Padron Peppers

Spanish Potato Tortilla
Lime - onion - aioli

BISTRO MENU
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SIVAR{IERS

Bread and Dips 9,5
2 dips and 2 types of bread to share for 2 p.

Blood Mary Carpaccio 1o
Thinly sliced tomatoes with sellery,
olives and horseradish

Warm Smoked Salmon 14
With avocado, radishes and buttermilk dressing

Beef Tataki 15

With wasabi, scallions, garlic and Sanbaizu sauce

IVIPNIINIS

French Steak au Poivre 22

Beef with mashed potatoes, caramelized onions
and peppercorn sauce

Worldly Ribs Trio 20

Three pieces of spareribs glazed with BBQ sauce,
chimichurri and teriyaki. Served with
fries or truffle fries (+1,5)

Indian Butter Chicken 21

Made with tomato, garam masala and cashews.
served with jasmine rice

Italian Mare Trio 22
With cherry tomatoes, basil and garlic,
served with a focaccia

Brazilian Moqueca Baiana 2
Fishstew with coconut milk, bell pepper
and lime, served with white rice

Japanese Spicy Shrimp Ramen 19
Finished with nori, scallions and bok choy

Chinese Peanut Butter Noodles 15
Finished with scallions and cucumber

Thai Yellow Curry 15

With bell pepper, carrot and eggplant,
served with white rice

American Mac & Cheese 15
Straight out of the BEECH oven,
served with salad
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FLAMMKU CHEN (CUTIN 8) TACO’S (2 PER SERVING)

Crispy 6 Cuban Mojo s
Garlic oll - fresh herbs - served with a dip Pulled chicken - avocado - salsa verde
French s . Carnitas s
Comte cheese - leek - bacon - onion Pulled pork - pico de gallo - refried beans
Spanish ¢ Mi

: - iddle East 4
Chort.zo e Beetroot - raspberries - labneh - dukkah
Italian ¢
Mozzarella - cherry tomatoes - basil // \\
Indian 9
Yellow curry - shrimps - scallions D ESS ERTS
Mexican ¢ Sticky Banana Bread g5

Pulled pork - BBQ sauce - corn - red onion With miso crumble, hot honey

PINSA'S «curng e IE8 Ere

Pina Colada s

Burrata 11 : : Grilled pineapple with coconut
Sundried tomato - grilled vegetables - balsamico ice cream, rice pudding,

. caramelised chocolate
Prosciutto 12 and foamy virgin pifia colada.

Cherry tomato - parmesan cheese - pesto

Mo Meoloige.
bittillery Wit
Mo’s Boozy Hotpot 9

EHAREB D'EHEE Our home-made brownies
served hot with ice cream
ha?gbczreewieths %ﬁf %’o@r;[ég—r(]jeigtilled
MEAT atStalety Caramel liqueur. (optional)

.

Beef Sliders (2pcs) 16
Two burgers with Big Mo-sauce, cheddar,
salsa and lettuce FIBH
Chorizo Croquettes (6pcs) 9

Bao Buns (3pcs) 15

With jamon and shallot mayonnaise : , ' ,
Karaage (6pcs) 9,5 Three buns filled with shrimps, kimchi

With ranch dressing and yuzu sauce

Rice Cakes 9
VEEE'E Topped with spicy salmon and fresh herbs

Veggie Sliders (2pcs) 16

Two falafelburgers with labneh,

salsa and lettuce Mosoxime Mofowja Recommends

Corn Ribs (3pcs) 9
Finished with butter, lime and chili

Nacho’s 9,5
With corn, beans and cheese,
finished with sour cream

Oysters - Redwine vinegar
1pcs - 4 & shallots
6pcs - 21



