Nestled in the hidden backyard of MO Bar, three private luxury yurts offer an exclusive escape for discerning guests.
Surrounded by candlelight, vintage rugs, and fine leather, guests enjoy curated cocktails, premium cigars, and an intimate nomadic dining ritual.
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WARRIKRS FEAST
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STAR YURT (2-4 pax)

Perrier Jouet Grand Brut - 2 Bottles
Warrior Feast
P R 2 A4 B
153 B8 et

CNY 2,888

SUN YURT (6-8pax|

Perrier Jouet Blanc de Blanc - 2 Bottles
Warrior Feast, French Fries, Small Fruit Platter
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MOON YURT (6-8pax)

3 Cocktails: Palace Turret, Terracotta Warrior, Azure Dragon
Macallan 12-year Sherry Cask - 1 Bottle
Perrier Jouet Blanc de Blanc - 2 Bottles
Warrior Feast, Charred Eggplant, Smoked Tomato & Cucumber Salad, French Fries,
Huo La La Chicken, Sesame Prawn Toast, Large Fruit Platter
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Nestled in the hidden backyard of MO Bar, three private luxury yurts offer an exclusive escape for discerning guests.
Surrounded by candlelight, vintage rugs, and fine leather, guests enjoy curated cocktails, premium cigars, and an intimate nomadic dining ritual.
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A primal yet luxurious carnivore experience, inspired by the rugged spirit of the Mongolian steppes.
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NOMAD'S FLAME LAMB SKEWERS
WP AOR K A= A HS
Tender lamb shoulder marinated in cumin, chili flakes, and sea salt, then grilled over open flame until smoky and juicy.
Finished with toasted sesame and crushed cumin seeds — a tribute to the ancient fire pits of nomadic tribes.
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WARRIOR'S FIRE PATTIES
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Hand-shaped spiced beef patties pressed, seasoned with cumin, chili, smoked paprika, onion, and garlic powder.

Charcoal-grilled for a deep smoky crust and juicy center — bold and primal.
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GRILLED LAMB-STUFFED BAOZI
WIEF R T

Fire-grilled baozi filled with juicy cumin-spiced lamb, inspired by the charcoal roadside snacks of Xinjiang and Inner Mongolia.
Crisped over open flame for a smoky crust and bold nomadic flavor.
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STEPPE-FIRE CHICKEN SHASHLIK
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Bone-in chicken drumsticks dry-rubbed and grilled over open flame, capturing the fire-born spirit of the nomads of Central Asia.
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SERVED WITH:

Cucumber pickles & trio of signature condiments
BU3K: METT/NETR & =040 Mt
Thick plain yogurt | #WHBFBEERYS, Smoky BBQ mayo | M XA E ¥, House dry spice blend | Al T&FEHE S

CNY 688

Legend / FriE
B vegetarian EEWIE |  spicy HKAIE

Please inform us of any allergies. @A &Y, THHEHTE A,
All prices in CNY, subject to 15% service charge. Fra & LA RM T, F3ik15%0k 552k



MO BAR - PRIVATE YURT EXPERIENCE
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CHARRED EGGPLANT WITH SMOKED YOGURT & BLACK GARLIC#
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Split fire-grilled eggplant brushed with cumin-chili oil, topped with smoked yogurt and a drizzle of house black garlic oil.
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SMOKED TOMATO & CUCUMBER SALAD WITH PLUM DRESSING &
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Chilled salad of flame-charred cherry tomatoes and pickled cucumber, finished with a tangy plum-soy dressing.
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CHARCOAL CHICKEN WINGS - DRY RUB STYLE
BRIERG (THER)
Mid-joint chicken wings coated in a house dry rub of paprika, cumin, garlic powder, and chili, then charred over open flame.
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NOMAD'S FLAME LAMB SKEWERS
WK A H
Tender lamb shoulder marinated in cumin, chili flakes, and sea salt, then grilled over open flame until smoky and juicy.
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WARRIOR'S FIRE PATTIES
B KA R A DF R

Hand-shaped spiced beef patties pressed, seasoned with cumin, chili, smoked paprika, onion, and garlic powder.
Charcoal-grilled for a deep smoky crust and juicy center — bold and primal.
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STEPPE-FIRE CHICKEN SHASHLIK
BRI P b A B

Bone-in chicken drumsticks dry-rubbed and grilled over open flame, capturing the fire-born spirit of the nomads of Central Asia.
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GRILLED LAMB-STUFFED BAOZI
WRIEF RIERTF
Fire-grilled baozi filled with juicy cumin-spiced lamb, inspired by the charcoal roadside snacks of Xinjiang and Inner Mongolia.
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Please inform us of any allergies. 4NA &Y, 1HHEHTE A,
All prices in CNY, subject to 15% service charge. Fra#iig LA RME, Hil15%MR 52k,



