THE MOSO
DINNER

Island-Inspired Dining

At The Moso, dining is a relaxed yet refined experience. Our chefs craft daily-changing menus
using the freshest local seafood, premium Vanuatu meats, and vibrant seasonal produce. Each
day, you'll find three curated options for entrée, main, and dessert—designed to delight and
inspired by what's in season.

Sample Menu
Our menus change daily, but here’s a taste of what you might expect:

Entrées

— Coconut prawns with chilli and lime dipping sauce

— Middle Eastern dip duo: hummus and babaganoush served with warm pita
— Spicy Thai-style fish cakes

Mains

— 2009 grass-fed Vanuatu scotch fillet with mashed kumala
— Grilled mahi mahi with lemon-garlic green beans

— Seared yellowfin tuna steak

Desserts

— Homemade churros with chocolate sauce and ice cream
— Tahitian lime cheesecake

— Champagne and raspberry ice cream float

Vegetarian, vegan, and gluten-free options are always available. Whatever your preference, our
team will ensure you’re well looked after.

Menus change daily based on availability and freshness.






