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Mo-Delicacies Selection

B1. K- ¥ Nl 10.-
Mo-Golden Gua Bao

- BHRRHI SR B I e X1 B, SRAE TRAR AL JGe A,
— T B T T

A crispy yet tender golden bao filled with
rich braised pork, each bite bursts withsa-
vory delight.

B2. 2K BB 20.-

Mo-Fried Chicken

MERRE, BRAANK, SNENE, §—COFEE
SERHRERE =%
Exclusive in Zurich, infused with squid ink for a
unique flavor, crispy on the outside and tender
inside, delivering an authentic crunch in every
bite.

B3. X h &4 28.-

Mo-Five-Spice Beef Slices

HET *fFF’?ZIfEE (RIRIS RN, F—F
HRUR
Slow—cooked w1th five-spice marinade that seeps
deep into the beef, creating a tender and aromat-
ic delicacy.

S1. K- M7 —EREL ) 40.-

Mo-Spicy Duck

-F RN, RIENE, T —HAREREN, BRSNILT,
Chef's creation- succulent duck breast
immersed in a spicy broth, delivering just the
right amount of heat.

S2. K-IRPRA 5 35.-

Mo-Dongpo Pork

-IXTEBMLLSR A, 7 B R TR — e 55T A

TR AR, THTEAN, Bt TR AT F%ﬂi’i?’hc

A slow-braised pork dish inspired by the poet Su
Dongpo's culinary creativity. Gently simmered
to perfection, it is rich yet not greasy, preserv-
ing the essence of its '[hOLlS"ll’ld\ ear tradition.

N1. 52158 P 32.-
Mo-Beef Noodle Soup

AL SR ERRE, e 2 EER, BRI AR
Bk,

A rich and hearty broth infused with a blend
of spices, simmered to perfection, creating the
signature taste of Mo.
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2 ) i f 84k /Starters & Cold Dishes
Bloom with Jasmine

B1. Z&-#g X 10.-

Mo-Golden Gua Bao

(Pork belly, stir-fried pickled cabbage, coriander, fried
Bao.)

B2. 3R BEXE 20.-
Mo-Black-Gold Fried Chicken

(Boneless chicken thighs with squid ink seasoning.)

B3. R-HHhEF 28.-
Mo-Five-Spice Beef Slices

(Sliced Beef with five-spice marinade,

B4. AR ) 30.-
Spicy Boiled Chicken

(Marinated chicken thighs, spicy oil with Sichuan
pepper and sesame, sliced cucumber lined at the base.)

B5. DirEEkS: & 18.-
Okra Salad

Be. H1H{T, # 10.-

Crushed Cucumber

B7.¥ET-% # 20.-
Spiced Bean Curds

BS. BN 16.- (5pc)
Golden Potsticker (Pork)

BI. JEBE4E & 12.-
Fried Enoki Mushroom

B10. WlEh Ex # 10.-

Salt & Pepper Fries

Bl1l. /5% & 10.- (4pc)

Mini Spring Roll
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F¥t3%/Signature Dishes

S1. R-WM7 —HREL ) 40.-
Mo-Spicy Duck

(Duck breast with Sichuan pepper and dried chili
soup, bean sprouts, sesame topping.)

S2. R-IRPRA b 35.-
Mo-Dongpo Pork

(Slow-braised pork belly with soy sauce, green
onions, five-spice, served with pok choi.)

S4. BHIEM ) 48.-
Spicy Roast Duck With Soup

(Roasted duck in spicy soup with lotus roots,
black fungus, ham, bean sprouts, pak choi.)

S5. BRIAEH RS 23.-
Sweet & Sour Chicken

(Pan fried chicken with green and red bell peppers, onions.)

S6. B 30.-
Kung Pao Chicken

(Stir-fried chicken with red and green peppers, onions,
peanuts, savory-sweet sauce.)

S7. %A ) 32.-

Pickled Fish Fillets With Soup

(Fish fillets with pickled cabbage soup, Sichuan
pepper, dried chili, ginger.)
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S8. — kil 60.-

Steamed Sea Bass

(Steamed sea bass with scallion, ginger, and soy sauce)

S9. KUBUFER 36.-
Pineapple Shrimp Delight

(Fried shrimps with Japanese mayonnaise and pineapple.)

S10. Hikgz sk 38.-
Crystal Steamed Shrimp

(Steamed shrimps with soy sauce, minced garlic and
fresh chili topping, served with glass noodle.)

S11. tHERUP 40.-
Salt and Pepper Shrimp

(Crispy fried shrimp tossed with green and red peppers,
salt-pepper seasoning.)
S12. &N ) 32.-

Pickled Broth Tender Beef With Soup

(Thin sliced beef with pickled cabbage soup, enoki mush-
rooms, Sichuan peppers, dried peppers, ginger.)

S13. ZESE5T 2 36.-
Oysters Sauce Beef and Kale

(Sliced beef with oyster sauce, Chinese kale,
garlic, red chili.)

S14. EERE(HN/Z)  28.-/26.-
Mapo Tofu(Pork/Vegi)

(Minced pork or vegetarian alternative, garlic, oyster
sauce, bean paste.)
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(Stir-fried with minced garlic and fresh chili topping.)

V1. mkba3i03E Stir-fried water spinach  22.-
V2. mikb i 3E Stir-fried Cabbage 22.-
V3. B & i1 Basil Eggplant 24.-

—# % Three Cup Series

(Original three cups means:sesame oil, rice wine, soy sauce,
fry with basil and garlic and chili, ginger.)

T1. %P Chicken 30.-
T2. G Tofu # 30.-
T3. #6liZ5King Oyster Mushrooms #  30.-

B FR% Sizzling Plate Series

(Green and red bell pepper, onion, flat beans with black pepper sauce.)

34.-
T4. BHIMEAH: Black Pepper Beef

T5. S Tofu
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F- 8 Main Course

N1. H-L5e2 Rmi 32.-
Mo-Beef Noodle Soup

(Slow-simmered beef bone broth, beef brisket, carrot,
radish.)

N2. b0 (/5 RS) 30.-
Shacha Stir-fried Noodles (Beef/Tofu)
N3. IRTENS 7 i 35.-
Duck Noodle Soup

N4. Jb¥R (/4 /8M=) 18.-/24.-/24.-
Fried Rice (Vegetarian/Beef/Shrimp)

N5. K& KM Rice 3.-
Fidh Soup

C1. #&#ki% Sichuan Soup ) 10.-
C2. {&ili Wonton Soup 10.-

C3. 5iL{% Pork meatball Soup  10.-

Hihi Dessert

D1 EHAEYS 10.-

Jasmine Milk Pudding
(A light and floral chilled dessert made with
jasmine-infused milk.)

D2 .5k H &% 18.-

Mango Pomelo Sago
(A refreshing Hong Kong-style dessert made with
mango, pomelo and tapioca pearls.)







