
An exploration of stories, traditions,
and contemporary influences.
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MO BAR invites you to experience 
Singapore in all its forms — from nostalgic 

reflections of the past to the vibrant, 
bustling present, and a future that is both 

innovative and mindful.

Each sip takes you closer to the soul of the 
city, capturing the essence of a community 
that thrives on connection, creativity, and a 

spirit of constant evolution.

This volume offers a journey through the 
heart of Singapore, celebrating the stories 

and lives that make it truly unique.
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'Banana Dollars' were 
currency issued during the 
Japanese occupation.

They were referred 
to as banana 
money because
of the banana tree 
motif printed on 
the note.

B A N A N A

M O N E Y

S A M S U I

H E A D

S C A R F

Samsui women were 
female immigrants mainly 
from the Sanshui district 
of Canton province in 
southern China.

They were known for 
their iconic red headscarf, 
which they wore while 
they worked.
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Banana Dollar
Lemon Peel-Infused Ryukyu Baijiu, 
Giffard Banane du Brésil Liqueur,

Sonic Bubble, Banana Guava Foam

$26

Miss Samsui
Maker's Mark, Lapsang Tea,

Imo Sochu, Heering Cherry Liqueur, 
Luxardo Maraschino

$27

Gao Lak
Los Siete Misterios Doba-Yej Mezcal, 

Roasted Chestnut,
Black Bean Vinegar

$26

*Available as a mocktail at $22
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A buzzing enclave in 
the heart of Kampong 
Gelam full of eclectic 
boutiques, bars, cafes 
and street art.

A popular local breakfast 
dish that has been 
around for generations - 
toasted bread with a 
sweet spread made from 
coconut, eggs and sugar.
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Haji Lane
Clairin Communal Rum,

Ale, Branca Menta, 
Sugarcane, Egg White

$26

Sarapan
Nonya Kaya Roku Gin, 

KOPI Perfect Mix Vermouth, 
Bourbon-Oak Campari

$26

R E:TOX
Codigo Blanco Tequila, 
Detox Juice of the Day

$27

*Available as a mocktail at $22
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S H R I M P

C R A C K E R S

V O LU M E  5 ' S

M O S T  P O P U L A R

C O C K TA I L  M A K E S

A  C O M E B A C K !

Local shrimp crackers — 
perfectly light and crispy, 
making them the ultimate 
snack to pair with a cold beer!

As a hotel, sustainability is one of 
our key values. By using the 
rotary-evaporator, we are able to 
extract all the pleasant flavours 
of a Singapore Sling into a 
crystal clear liquid. All of the by 
product is then upcycled into our 
garnish as well as the ingredient 
for a classic Singapore Sling.



Hop 'n' Rol
Seara Vodka, Cold Distilled Beer, 

Passion Fruit, Aperol

$27

Plant-ish
Hennessy VSOP, White Miso Vanilla, 

Cacao, Hojicha, Milk

$26

Reclaimed 
Sling 2.0

London No.3 Gin, 
Singapore Sling, Lollipop

$26
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T H A N K

YO U
F U R A

LO N D O N

E S S E N C E

With the support of 
our local cocktail 
community, we've had 
the privilege of 
receiving a SCOBY to 
brew our very own 
Oolong Kombucha.

Presented in repurposed 
bottles from London 
Essence, RECAP celebrates 
the refreshing essence of 
creativity and collaboration 
within our community.



"Espresso Martini"  
Bacardi 8 Ocho, Prefer Bean-Free Coffee, 

Planteray Cut&Dry Coconut,
Guinness, Egg White, Mirin

$27

T.Y. F.
Michter's US*1 Kentucky Straight Bourbon 

Small Batch, Oolong Kombucha, 
Applewood, Lemongrass  

$26

*Available as a mocktail at $22

R EC A P
Bombay Sapphire Premier Cru Murcian Lemon, 

Lychee, Sake, Champagne,
London Essence Soda

$26
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Mandarin Martini
Hayman’s Old Tom Gin, Noilly Prat 
Dry, Mandarin Bitters, Caper Berry

Incorporating a slightly drier gin than the 
traditional Dutch Genever, this mix of Old 
Tom gin and dry vermouth pairs perfectly 
well with our homemade mandarin bitters 

with a side of caper berry.

$27



MO Whiskey Sour
Angel's Envy Bourbon,

"Exceptionally Singapore" Tea Blend, 
Lemon, Sugar, Meringue

Using our custom tea blend from 
Haflong Tea, the MO BAR team brings 

a unique flavour into the traditional 
whiskey sour with a fluffy meringue texture 

to the classic cocktail.

$27

Oriental Heritage
The Macallan 12yr Dbl Cask, 
Hennessy XO, Osmanthus,
Devil Wood, Pimento Dram

For those that appreciate the complex 
flavour marriage of The Macallan 
12yr Dbl Cask with Hennessy XO, 

we embodied two spirits into an elevated 
twist on a traditional Vieux Carre.

$38
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