


FRESH SALAD

Caribbean Caesar Salad

Romaine lettuce, garlic crostini, blackened pineapple dressing

26

Greens By The Pool
Catch of the day, local lettuce, mango, pepper, passion fruit vinaigrette

33

LIGHT FARES

Sushi Taco
Nori, rice, spicy tuna, green onion, toasted sesame seed, tobiko

30

Sashimi

Fish - chef selection, ponzu sauce

30

Ceviche

Local catch, cucumber, crispy Scotch bonnet pepper,
Aji Amarillo Leche de Tigre

31

SUSHI

Vegetarian Roll

Christophene, cucumber, pepper, chipotle mayonnaise

28

Torch Salmon Roll
Ikura, cream cheese, crispy onion, nori, sesame, miso sauce

30

MO Signature Roll
Tempura prawn, crab, salmon, guacamole pulp

44

| Dairy | Gluten | Shellfish | Vegetarian
Our menu utilizes free-range chicken and local fish, responsibly sourced from sustainable farms and waters.
Prices are quoted in USD, subject to 16% government tax and 12% service charge.



CHEF SPECIALITIES

Godahl Bowl
Watermelon, edamame beans, cucumber, seaweed, seasoned rice coconut-lemongrass

26

Hairoun - Jerk Pork Sliders
Pickles, Caribbean BBQ) sauce
30

Street Tacos

Ribeye, pico de gallo
31

DESSERT

Blueberry Cheesecake
20

Homemade Ice Cream & Sorbet Selections
(3 scoops)
20

| Dairy | Gluten | Shellfish | Vegetarian
Our menu utilizes free-range chicken and local fish, responsibly sourced from sustainable farms and waters.
Prices are quoted in USD, subject to 16% government tax and 12% service charge.





