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Kaviari has created an exceptional selection of
caviar for the celebration of the 10" year
anniversary of The Landmark Mandarin Oriental.
The concept, called En-K de caviar, is a tin of 15
grams of '‘Oscietre’ caviar or exactly 10 scoops.

v <> Ot kaluga caviar 1,688

hybrid sturgeon ‘Kristal Schrenki’ (50g) with
russian garnish and warm buckwheat blinis,
special edition for the landmark mandarin
oriental 10" year anniversary.

MO Bar Platters

sticky platter selection with a combination
of 6 signature tapas:

for two > HKD 318
for four > HKD 528
for six > HKD 738

cheese platter > 158
manchego, queso tetilla, valdeon
cold cuts > 198

‘cantimpalos’ thin sliced garlic sausage
bellota ham & iberico chorizo sausage

MO Bar Signatures

lobster rolls > 268
toasted milk bun filled with
spicy lobster & celery mayonnaise (4 pcs)

mini teriyaki wagyu beef burgers > 208
pickled kyuri cucumber &
onion tempura (4 pcs)

bellota ham > pita bread 138
tomato salsa & olive oil caviar
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Ruinart, Oysters & Pearls

in collaboration with ruinart blanc de blancs,
we will offer an oyster & caviar menu which
coincides with art basel 2015. Our ruinart
blanc de blancs BTG pairing with an oysters
set menu promotion will give you satisfaction
for your eyes and taste buds.

ruinart ‘blanc de blancs’ with two shucked 298
oysters bento

six shucked ‘fine de claire’ oysters 180
with lemon

MO Bar Tapas

mezze > hummus > baba ganoush 105
and pita bread

sautéed squid with ‘espelette chilli’ > 105
garlic & bellpepper

croquetas de bacalao > 105
salted cod fritters

quesadilla corn fed chicken > 105
dried tomato & piquillo pepper

crispy prawns > 105
creamy spicy mayonnaise

nachos supreme > 105
warm tortilla chips with melted
cheese & guacamole

stacked crunchy onion rings > 95
grated gruyere cheese & bbg sauce

breaded pumpkin fries > 95
melted cheese & bacon bits



