STARTERS
House Garlic Bread 75 香烤蒜包
Bruschetta 75 意式蕃茄烤包
Loaded Pub Fries 95 煙肉芝士薯條

SALADS
Vietnamese Pulled Pork Belly Salad 130 越式豬肉沙律
Tender pork belly with a mixed leaf salad with shredded green papaya and
Vietnamese herbed dressing

Bowl of golden fried fat chips topped with our hearty gravy, diced bacon, melted cheese
and finished with sour cream

Calamari 138 香炸魷魚

Lightly crumbed calamari served with lemon wedges and tartare sauce

Soft Shell Crab Sliders 145 軟殼蟹迷你漢堡

Quinoa & Lentil Salad 135 藜麥扁豆沙律

With grilled halloumi, mixed leaves, asparagus and fresh mint

Wagyu Beef Salad 140 和牛沙律

Marinated strips of tenderloin with shredded green papaya mixed leaves,
cucumber, bean sprouts and herbs in a traditional Thai dressing

Seared Tuna Salad 145 香煎吞拿魚沙律

with zesty slaw and wasabi aioli

Seared cracked pepper coated tuna with green leaves, cucumber, roasted
peppers with a soy and ginger dressing topped with toasted sesame seeds

Pulled Pork & Crackling Steamed Buns 145
手撕豬肉軟包

Delicious BBQ pulled pork with a crunchy apple cider slaw served with hoisin sauce

Caesar Salad 120 凱撒沙律

Pork & Prawn Gyozas 135 香煎餃子

Pan fried dumplings with a spicy Asian chili dipping sauce

Cos lettuce in a classic Caesar dressing with croutons, anchovies crispy
Parma ham and parmesan cheese.
Add smoked salmon 煙三文魚+ $40 or add grilled chicken 加烤雞 + $35

Grande Nachos 125 墨西哥脆片

Warm Roasted Root Vegetable Salad 140
什菜沙律

Traditional Mexican nachos. Add Chilli Beef + 20 加牛肉

Chicken or Pulled Pork Tacos 105
墨西哥卷餅（雞或豬肉）

Your choice of Mexican spiced chicken or smoky BBQ pulled pork tacos topped with
avocado and mango salsa

Eggplant, Pesto & Mozzarella Balls 125 香蒜芝士茄子

Baby mozzarella drizzled with pesto sauce and wrapped in char grilled eggplant

Chili Chicken Lollipops 130 香辣雞肉串

Roasted carrot, beetroot and sundried tomatoes with mixed leaves and
brocolini in a balsamic dressing topped with goats cheese and toasted
almonds

Grilled Halloumi, Beetroot & Green Pea Salad 140
芝士甜菜根青豆沙律

Mixed leaves, sun blushed tomatoes and mint in a balsamic dressing

Cob Salad with Chicken or Beef 140
招牌沙律（配雞或牛肉）

Fried chicken drumsticks served with a spicy sriracha dipping sauce

Fresh leaves with avocado, hardboiled egg, crispy Parma ham, croutons and
Danish blue cheese

Seasonal Oysters 時令生蠔 Market Price 時價
Your choice of Natural, Kilpatrick or Tempura
Minimum order 3 pieces

Sweet Potato Chickpea Buddha Bowl 125

Cajun Shrimp Skillet Dip 155 香辣煎鍋蝦配長麵包

Cheesy cajun spiced shrimp dip served with crunchy baguette and chips

red onion, kale, sweet potato, broccolini crispy chickpea, amazing tahini maple
sauce. add flame grilled chicken +$30 加烤雞

Grilled Lime Butter Salmon Skewers 185

Quinoa Superfood Salad Bowl 125 藜麥牛油果沙律碗

番薯鷹嘴豆什綿碗

broccoli, edamame, kale, avocado, almonds, quinoa, sesame - soy vinaigrette
toasted sesame & chia seeds.
add flame grilled chicken +$30 加烤雞

三文魚塊串燒配青檸牛油醬
pink salmon skewers served with tangy and savory lime butter sauce

Wok Tossed Mussels 185 香蒜白酒煮青口

Lemony Herb Chopped Greek Salad 125

Fresh mussels tossed in chilli garlic and white wine

檸檬香草希臘沙律

King Prawn Cocktail 235 雞尾酒蝦配牛油果

Poached king prawns with fresh sliced avocado and marie rose sauce

quinoa, white beans, tomatoes, mint, parsly, basil, red onion, cucumber,
kalamata olives. add flame grilled chicken +$30 加烤雞

FLATBREADS
Four Cheese Flat Bread 135 四式芝士薄餅

For serious cheese lovers, a combination of Persian feta,
ricotta, mozzarella and blue cheese with fresh garlic and basil

Tandoori Chicken & Cashew 135
印度烤雞薄餅

Spiced tender strips of marinated chicken with baby spinach
roasted capsicum, fresh tomato and toasted cashews. Drizzled
with mango chutney and yoghurt dressing

Salsa Verde 120 香辣番茄薄餅

Veggie Pesto Flat Bread 120 素菜薄餅

Italian Sausage & Pepperoni 140

Char Char Char Flatbread 190

With goats cheese and semi dried tomatoes

意大利雜錦香腸薄餅

Hearty tomato sauce base topped with mozzarella cheese,
Italian sausage and pepperoni

price subject to 10% service charge

Grilled eggplant, asparagus, mushrooms with baby spinach and
sun dried tomatoes topped with our home made basil pesto

洋蔥車厘茄和牛薄餅

pizza margherita, topped with tender wagyu beef strips, bundy
rum glazed onions & cherry tomatoes

PASTA &
NOODLES
Old Fashioned Mac & Cheese 130
焗芝士通粉

Macaroni pasta topped with a MooFish special cheese sauce

Wagyu Spaghetti Bolognaise 135

BURGERS &
		SANDWICHES

MooFish Fish Sandwich 140 招牌魚柳三文治

Lightly crumbed fillet of fish topped with crispy lettuce, tomato and cheese topped with a
creamy MooFish sauce

Grilled Cheese Chip Butty 95 烤芝士三文治
Class comfort food served with our homemade tomato jam

和牛肉醬意粉

Traditional minced Wagyu beef in a rich tomato and basil sauce

Fettuccini Carbonara 135
卡邦尼意大利粉

The Works Steak Sandwich 145 牛扒三文治

Tender fillet of beef char grilled with caramelized onions, melted cheese, tomato, bacon and
lettuce. Add an egg + $20 加蛋

Deluxe Cheese Burger 145 超級芝士漢堡

Bacon, cream & parmesan cheese

Flame grilled beef patty topped with melted cheddar cheese, crisp lettuce, bacon, tomato,
onions and our home made chutney

Shrimp & Salmon Fettuccini 150
茄醬蝦三文魚意粉

FARMERS
FAVOURITES

SEAFOOD

Barbecued Ginger Ale Glazed
Pork Ribs 365 烤豬排骨

A twist on a classic dish, pulled pork infused with red wine and
a rich tomato sauce.

Sticky & sweet USA roasted pork ribs served
with a zesty slaw and fat cut chips

Tsing Tao Beer Battered Fish &
Chips 185 啤酒炸魚薯條

Lemongrass, Chicken & Baby Spinach Risotto
145 香茅雞肉菠菜意大利飯

Char Grilled Lime Crusted
Chicken 250

Grilled Salmon Steak 220

Sautéed shrimp and salmon in a creamy sundried tomato sauce

Penne Pesto Chicken 140
香蒜雞肉意粉

Fresh pan fried chicken tossed in a herby pesto sauce

Pulled Pork & Red Wine Lasagne 140
紅酒手撕豬肉千層面

Fresh lemongrass infused with garlic, herbs, white wine, baby
spinach and sautéed chicken

烤三文魚扒

炭燒脆皮春雞配烤薯

Beetroot & Goats Cheese Risotto 150

Whole roasted spring chicken with a spicy
lime crust served with garlic infused roasted
potatoes

Topped with fresh thyme

Confit of Duck 255 油封鴨髀

甜菜根羊芝士意大利飯

Seafood Risotto 185

Served with Sarladaise potatoes, buttered
spinach, fig jam and red wine jus

Medley of fresh seafood in a herb and cream tomato sauce

New Zealand Lamb Chops 275

海鮮意大利飯

雞肉炒麵

Classic stir fried noodles with soy marinated chicken, onion,
bell peppers and Asian spices

Kung Pao Chicken 130
宮保雞丁配飯

Spicy stir fried chicken with peanuts, fresh coriander, vegetables
and chilli. Served with steamed rice

Your choice of:
Grilled Chicken Breast 烤雞胸肉170
Tequila Prawns 蝦 195
Vegetarian 素菜 135
New Zealand Sirloin 西冷牛扒 185

ROSEDALE BEEF
“each steak is served with a whole roast garlic & rocket salad”

Premium quality, completely hormone and chemical free. Rosedale Ruby are all free-range beef and come from
home-grown herd of young, award-winning, cattle. The cattle is raised on pristine pastures at Rosedale Farm
in South Eastern Australia and then finished for using the proprietary blend of natural grains. Rosedale Farm
encourages the “Happy Herd” Sustainability Policy which exceeds the industry benchmark in quality assurance and
animal welfare with the cattle remaining in a caring, stress free environment to grow up. This is paramount to ensure
the finest flavour, tenderness, marbling and nutrition.

Australian Tenderloin 烤牛扒
8oz 260 10oz 290

Australian Sirloin 烤西冷扒
8oz 255 10oz 285

Rib Eye Steak 烤肉眼扒
14oz 350

Fillet Mignon 290 烤牛柳

8oz beef fillet wrapped in smoked bacon and topped
with mushroom pate

Surf & Turf 325 烤大蝦拼牛柳

Prime tenderloin cooked to your liking with 2 char
grilled king prawns with a light béarnaise sauce

Steamed Barramundi 230
清蒸盲鰽

Char Grilled King Prawns 255
烤大蝦配芥末薯蓉及烤菜

Char Grilled New Zealand lamb chops served
with potato gratin, minted green peas and
grilled vegetables with a rich rosemary gravy

MooFish Fajitas 招牌薄餅卷

Crispy skin salmon steak with a lemon caper
sauce served on a bed of double cream
mashed potatoes and grilled vegetables

Served on a bed of mixed Asian stir fried
greens and topped with a soy ginger sauce

新西蘭羊扒配薯菜

Chicken Chow Mein 135

Served with mashed green peas, fat chips
seasoned with sea salt and cracked pepper

Salt & pepper seasoned king prawns served
with wasabi mashed potatoes and grilled
vegetables

Seafood Stew 235 海鮮鍋

Green lip mussels, salmon, prawns, sole
fillet & calamari slow cooked in a rich herbed
tomato broth served with crusty bread
青口，三文魚，大蝦，龍脷魚，魷魚番茄湯
鍋配麵包

Moofish

PLATTER
Seafood Platter 798

海鮮拼盤: 新鮮生蠔，王帝蝦，王帝蟹腳，魷魚圈，麵
包碎炸魚手指及薯條
Freshly shucked seasonal oysters, poached king prawns,
calamari rings, breaded fish goujons, poached king crab
legs and fat cut chips with marie rose sauce, tartar sauce,
ketchup & red wine vinegar ( Suggested sharing for 2 )

Stockman’s Meat Platter 588

烤肉拼盤: 烤羊扒，坎伯蘭香腸，烤雞胸，西冷牛扒，
燒烤排骨及烤薯
Grilled lamb chops, cumberland sausages, chicken
breast, sirloin steak, BBQ pork ribs & roasted potatoes

Side Dishes 60
Wasabi Mash, Hot Mustard Mash, Garlic Mash, Double Cream Mash,
Garlic & Chili Steakhouse Fries, Creamed Spinach, Grilled Asparagus

Side Dishes 55
Wok Tossed Asian Greens, Honey Sesame Carrots, Garlic Mushrooms,
French Fries, Thick Cut Chips, Mixed Salad

price subject to 10% service charge

