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sharing
Sharing Is Caring
Beauty and the Yeast

Follow us @moglybar

bao-liscous
BAO-LICIOUS

Only Fries for You

10

Beer battered fries served with aioli

Nice Buns

(VEA)

Kumara Fries Before Guys
(VEA)

Just Squidding

Magical Mushrooms

16.50
14.50

Sweet Baby Cheesus

16.50

Get In My Belly

Cashew based mac and cheese with crispy onions

16.50

MOGLY Fried Chicken

18

Goan prawn curry with crispy poppadom, pickle,
mango chutney and yoghurt dressing

rain-bowl’
s
RAIN-BOWL’S END

18

Sticky ribs with pickled pear, toasted cashew nuts and chilli glaze

bigPlates
plates
Big

Beleaf In Yourself

14

Baby cos, charred broccolini, pecorino, nori, miso Caesar dressing, beetroot chips and poached egg

*

The OG

Prawn to Be Wild

P

17.50

Eat the Rain-bowl

14

Black rice, edamame, Gochujang cabbage, daikon radish, papaya, fresh sprouts, crispy mushrooms,
spring onion served with sesame seeds, crispy shallots and with lime chilli dressing

Brad Pitta

24.50

MOGLY fried buttermilk chicken with white slaw, McClure's pickles
and chef's OG berbecue hot sauce (VEA)

14

Puffed grains, unicorn hummus, avocado, fresh mint, olives, cucumber served
with toasted pine nuts, grilled pita bread and tamarind date dressing
All bowls are available vegan and gluten-free!

Flavour Raver Burger

24.50

American cheddar cheese, smashed beef patties, iceberg lettuce, pickles
and house-made burger sauce (GFA)

The Notorious V.E.G.

Add Your

26

Juicy Beyond Meat® pattie, sliced dairy-free cheese, vegenaise, McClure's
pickles, tomato slice and iceberg lettuce

Fush 'n' Chups

Beyond Meat® Patty
Market Fish
Chicken
Plant-based Crispy Chicken

+8

(contains gluten)

Flat Iron Steak

25.50

Beer battered market fush served with fresh lemon, skinny beer-battered
chups, seasonal salad and tartar sauce (GFA)

The Bad Boy

26.50

Pan-seared flat iron steak served with chipotle lime crema, chimichurri,
seasonal salad and house-made crispy corn chips

slice
baby
Slice slice
slice baby
The Da Vinci Crust
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Fun-guy

18.50

20

20

20

Spicy chicken, pickled onion, salsa, chipotle lime crema, house-made crispy
corn chips, coriander and avocado (GFA) (VA) (VEA)
|

$2 Dairy-free cheese

14

Ask our TEAM for this week's slice

Drive Me Glazy

12

Cookie Monster

14.50

Fatman Scoop

12
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Loaded vanilla sundae with chocolate brownie, cherries, honeycomb,
burnt marshmallows and whipped cream

Slow cooked beef brisket, pear, mozzarella, spring onion
and kimchi mayonnaise (GFA)

Los Pollos Hermanas

Slice of Heaven

Chocolate warmed skillet cookie with Duck Island
ice cream and fairy floss

White cashew miso base, mix of wild mushrooms, plant-based bacon
and truffle served with fresh rocket
(GFA)

What the Tuck

toothache

Gimme toothache
OTT loaded mini fluffy doughnuts with salted banana caramel glaze
and toasted hazelnut

Charred greens and mozzarella with house-made red cabbage jam
sprinkled with fresh chilli and feta cheese (GFA)

*$2.50 Gluten-free base
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Vegetarian

Vegan

16

Plant-based crispy chick-un with pickled cucumbers, lime chilli
dressing, sprouted beans and fresh coriander

SharERFECT TO
your e with
mate
s

MFC with cornflakes crust and chef's OG barbecue hot sauce

Epic Sticky Ribs

Hot Stuff

Hoisin glazed pork belly with sesame seeds, pickled cucumber, crispy
shallots and kewpi mayonnaise

Crumbed mozzarella sticks with house-made basil pesto

16

Low 'n' slow beef brisket served with shredded carrot,
fresh coriander and sprouted beans served with chef's
OG barbecue hot sauce

Glazed mushrooms served with pickled ginger and cucumber, crispy
shallots, fresh coriander and pink vegenaise

Cornmeal dusted squid with lime mayonnaise and pickled cucumber

Mac Me Happy

Awesome Sticky Beef

18

Karaage chicken served with pickled cucumber, crispy shallots, fresh
coriander and kewpi mayonnaise

10

Crispy kumara fries served with Gochujang mayonnaise

hawker
HAWKER ROCK ‘N’ ROLL

3 PACK!

10

Pull-apart bread served with fresh herbs and garlic chilli oil (VE)

moglybar.co.nz

VA = Vegetarian Available / VEA = Vegan Available / GFA = Gluten-free Available"

*Our kitchen heroes take all practical steps to avoid cross contamination, but please be aware that your dishes are made
in a kitchen alongside wheat, eggs, peanuts, tree nuts, and milk ingredients so we cannot 100% guarantee allergen-free
dishes. For more information, please speak with a manager.
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