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WHERE
THE AEGEAN
MEETS SOUL

GOOD FOOD, SEA BREEZE, AND
LONG NIGHTS - THIS IS WHAT
MOI IS ABOUT. SIMPLE, FRESH,
AND MADE TO ENJOY.
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HOMEMADE FOCACCIA AND GRILLED SOURDOUGH BREAD, SERVED WITH AEGEAN TAPENADE.

AT MOI, SOME OF OUR FINEST OFFERINGS

FROM THE DISPLAY

ARE EXPERIENCED, NOT WRITTEN.

We invite you to select directly from our mezze and seafood displays

COLD STARTERS

OYSTER (HALF DOZEN / DOZEN)
Fresh oysters, tabasco,
and mignonette

3 KIND / 5 KIND CHEF
SELECKON MEZZES
Chef’s choice spread
Aegean mezzes

TARHANA CRUSTED ANCHOVY *
Anchovy breaded with authentic
homemade tarhana served with
pickled red onion and roca salad

MARINATED OCTOPUS
Tender octopus marinated with
capers onion garlic yuzu juice dill

SEA BREAM CRUDO

Thinly sliced fresh seabream
seasoned with olive oil sea salt
and lemon dressing serving with

celery leaves and fennel

SALMON PASTRAMI %

Thinly sliced cured salmon with a
delicate smoky aroma and a
smooth savory texture

WAGYU TARTAR
Fine chopped Japanese wagyu
served with homemade crackers
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SALADS

BEETROOT SALAD

Baked sliced beetroot terrine
served with spinach, goat cheese
cream, fresh thyme, pomegranate
glaze

ANATOLIAN SALAD *
Moi’s Signature spoon salad

CITRUS GROOVE SALAD
Romaine lettuce, baby arugula,
baby spinach, vine tomato,
cucumber, corn, avocado, roasted
hazelnut, citrus dressing, olive oil

GREEK SALAD

Cherry tomato&feta cheese
serving with tomato &
strawberry dressing

000K

000K

000K

000K
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HOT STARTERS PASTA & RISOTTO

SEAFOOD FRISO MISTO 000K TRUFE TAGLIOLINI 000K
Breaded baby squid, shrimp,

mussels, zucchini with garlic MANTI * 000K
tartare sauce

WILD MUSHROOM RISOSO 000K
FETA SAGANAKI 000K
Baked boiled cheese along with
LOBSTER LINGUINI (HALF / FULL) 000K
milky butter sauce sesame seeds,
fresh thyme and honey
SEAFOOD ORZO 000K
KOLOKITHAKIA TIGANITA % 000K
Greek style fried zucchini served
with tzatziki FROM THE FIRE
BUSERED ROCK SHRIMP 000K GRILLED AUSTRALIAN 000K
Sauteed with smoked paprika LAMB CHOPS
CHAR-GRILLED OCTOPUS 000K G LA 000K
with potato terrine and salsa
VOREIE SENGEE CHAR-GRILLED 000K
CHICKEN SKEWERS
MOI MEATBALLS * 000K
Signature meatballs with AUSTRALIAN RIB-EYE (300 GR.) 000K

homemade tomato sauce

WAGYU TENDERLOIN (240 GR.) 000K

CRISPY CHICKEN WINGS 000K
Served with sea salt and lime

SIDES

LEMON & HERBS GREEK RICE 000K
GRILLED BROCCOLINI & 000K
ASPARAGUS

CRUSHED POTATO 000K
GRILLED CORN ON THE COB 000K
TRUFE MASHED POTATO 000K

4
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WHERE THE AEGEAN
MEETS SOUL

IG moicanggu ~ WEB moibalicom  EMAIL Info@moibali.com
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WHERE
GOOD FOOD, SEA BREEZE, AND
LONG NIGHTS - THIS IS WHAT
T H E A E G E A N MOI IS ABOUT. SIMPLE, FRESH,
MEETS SOUL

AND MADE TO ENJOY.
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