The Mars Bar

DINNER MENU

MAINS

MARS Wagyu Ribeye with In-House Sauce

Phoenix wagyu ribeye 200g, micro-greens salad, in-house sauce

Grilled Salmon with Thyme Citrus Sauce

Cured salmon, asparagus, lemon, herb oil, micro-greens salad, citrus sauce

Wagyu Burger with Fries and Mesclun Salad

Beetroot soft bun, wagyu patty, tomato, caramelised onion, parmesan, mesclun salad

Fish Burger with Fries and Mesclun Salad

Beetroot soft bun, breaded barramundi, egg, tar tar, parmesan, light spices, mesclun salad

MARS Salad with Smoked Duck

Mesclun salad, raddish, picked onion, cherry tomatoes, sesame apple cider vinaigrette

PASTA

Creamy Truffle Alfredo

Shitake, morell, truffle pate, muschroom powder, organic onsen egg, freshly sliced parmesan

Spicy Tiger Prawn Aglio Olio

Garlic, butter, tiger prawn, chill, baby basil, dried chilli julienne

PIZZA

Napolitana

Fior di latte julienne, confit gralic tomato sauce, basil, freshly grated parmesan, maldon sea salt

Pepperoni

Salchichon, tomato sauce, dried oregano, spicy honey, fior di latte juliuenne

Parma Ham

fior di latte juliuenne, tomato sauce, parma ham, rocket, balsamic glaze, grated parmasan, maldon sea salt

34

22

22

20

18

28

22

22

22

26

"SIDES

Sakoshi Oysters - 3pc
Seafood Cappacio

Grilled Octopus Leg

Chicken Karaage with Devi Chilli Mayo
Grilled Sausage with Devi Chilli Mayo

Wagyu Beef Cube

Nachos with Guacamole & Beetroot Hummus
Truffle Fries withg Freshly Grated Cheese and Garlic Mayo
Fries with Garlic Mayo

Lightly Spiced Peanuts / Spicy Chilli Peanuts

DESSERT

Tiramisu

Basque Cheescake

For reservations : contact@themarsbarsg | +65 9618 1013




