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Mott 32 Vegetarian Menu

Starters

Marinated Cucumber & Garlic (VG)

Assorted Wild Mushroom in Lettuce Cup, Black Truffle Sauce (VG)
Deep Fried Crispy Beancurd Skin in Salt & Pepper (VG)

Seasonal Fruit Salad with Truffle Dressing (VG)

Steamed Wild Mushroom, Water Chestnut Dumpling (VG)
Deep Fried Wild Mushroom Spring Roll (VG)

Crispy “Eel”, Fried Shredded Mushroom, French Green Bean, Sesame
(PBP)

Soup

Goji Berry, Shiitake Mushroom Soup (VG)
Hot & Sour Soup (VG)

Vegetables

Wok-Fried Ma Po Tofu, Vegan “Pork” (PBP)

Sautéed Asparagus, Water Chestnuts, Ginkgo Nuts (VG)
Sautéed String Beans, Vegan “Beef” (PBP)

Kung Po Vegan “Chicken”, Cashews, Chili (PBP)

Crispy Vegan “Chicken”,
Szechuan Red Peppercorns, Chili (PBP)

Sautéed Asparagus, White Fungus in Truffle Sauce (VG)

Rice & Noodles

TP Wok-Fried Vegetarian Fried Rice (VG)
5 Yo A0 A A Shanghainese Fried Noodles, Supreme Soy Sauce (VG)

& i Desserts

i 1845 ¥ Sweetened Guava Soup, Sago, Pomelo
75 55 5 Lychee Sorbet

(VG) Vegan (PBP) Plant Based Protein

Prices are subject to 10% service charge and prevailing Goods and Services Tax

Please let your server know of any food allergies or dietary preferences.
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Mott 32 Gluten Free Menu Mott 32 Gluten Free Menu

%6 Starter W2 Meat
FF IR LM AN 4k A4E 3240 Stir Fried Cubed Australian M9 Wagyu Beef in Lettuce Cup, 30 i A= BT E RS Shunde Style Pan-Fried Free-Range Chicken, 38
Mustard Oil Sand Ginger
M FEETE A A Assorted Wild Mushroom in Lettuce Cup, Black Truffle Sauce 28 VYJIBHT A Free Range Chicken, Dried Ebili’ (5130
Szechuan Red Peppercorns (L) 57
% Soup %% Vegetables
FGHE IR Garoupa Soup, Chinese Cabbage 25 R L EE LD 95 Sautéed Asparagus, Water Chestnuts, Ginkgo Nuts* * 29
AT AT 7% Shiitake Mushroom Soup, Goiji Berry 18 RATI PG % 4%  Wok-Fried Broccoli, Ginkgo, Red Dates* * 28

W Rice & Noodles

1 37 1 it .
Hi4i#EE Market Seafood W JEEFIR Signature Lobster Fried Rice, King Oyster 98
Yo% Wok-Fried Fresh Whole Crab (Golden Garlic & Chili / 18 Mushrooms, Edamame™* * (CSS)
P 3 NTTRz, W H H Per 100 N \
B X/ B FARLD)  Black Pepper in Singapore Style] o R 47 7 0 8 Y K HUFF B IR Alaskan Crabmeat Fried Rice, Flying Fish Roe* * 62
JRZZ EBE Whole Tiger Garoupa (Steamed with Sea Salt & Ginger / . ]O(;B 4% VU S I Scallops, Prawns, Crispy Rice in Fish Soup 47
(IZEHFEE7% / W1kZ&)  Steamed with Shredded Pork, Red Dates & Mushroom) ™ * er 1vg
JR 45550 Whole Marble Goby (Deep Fried / Steamed with 15
(JHIR / 7H7%) Ginger & Scallion)** Per 100g i Desserts
T H T Lychee Sorbet 10
VKAE i E #  Double-Boiled Imperial Bird's Nest Soup, Rock Sugar 86
%t Fresh Seafood TP AR K Fresh Mango, Coconut, Glutinous Rice Roll 10
PO R ¥ Wok-Fried Broccol with South Australian Scallops* * 68
THZAWFER  Steamed Giant Garoupa™* 68
MR B e T A b A BR Wok-Fried Giant Garoupa Fillet, Sarcodon, Fennel* * 68
P
AT IR ER %8 King Prawn, Black Pepper, Garlic, Soya Sauce™* * (CSS) 42

(CSS) Certified Sustainable Seafood '
N L -y
**Change to Gluten Free Soy Sauce ‘7’

Prices are subject to 10% service charge and prevailing Goods and Services Tax

Please let your server know of any food allergies or dietary preferences.



