
                     

                                           

  FISH
-   Fine de Claire Oyster, verjus foam     38.00 per piece  

-   Smoked Mussels, sea urchin aioli,    78.00
    toasted brioche         

-   Cured Salmon Carpaccio, lime, chives,   88.00
    crispy capers & rocket       

-   Salt Cod Brandade,      68.00

    semi-dried tomatoes on grilled baguette    

-   Charred Prawn skewers,     88.00 
    on ‘skordalia’ Greek potato & garlic    

-   Marinated Squid, white wine,    78.00
    green olives, Moroccan lemons     

-   Warm Sardines crispy toast, pickled shallots 78.00

KITCHEN
Sunday - Wednesday    6pm - 10:30pm 
Thursday - Saturday      6pm - midnight 

  MEAT
-   Chefs Charcuterie ~     88.00 per person

    Serrano, terrine, salami plus accouterments   

-   Thai Beef Tartare, Pomelo, Lemongrass & chili   98.00

-   Ham & Camembert croquettes,    68.00
    peppercorn mustard     

-   Southern Fried Chicken,     78.00
    jalapeno mayo, spicy sriracha    

-   Suckling Pork Belly      78.00
    …crispy & delicious, poached apple, sea salt    

-   Pulled Lamb, olive tapenade,    78.00
    sa�ron couscous, Moroccan sauce     

-   Spicy Warm Venison Rump Salad     88.00

  VEGGIES
-   Ajo Blanco – chilled Spanish almond soup    52.00  

-   Insalata Caprese, handmade Burrata   88.00
    and heirloom tomatoes         

-   Goat’s Cheese + Eggplant + Oregano Croquettes   68.00  

-   Spanakopita with tzatziki dipping sauce   48.00  

-   Fans of Cauliflower, decorated w pomegranate, 78.00 ... V 
    tahini & caperberries      

-   Spicy Chickpeas, grilled artichokes & rice dosas   78.00 ... V  

-   Garlicky Gaelic Fries       38.00 

  DESSERT
-   M’s Glamorous Pavlova      98.00

-   Vegan Raw Chocolate Tru�es … Yum    78.00

-   Bowl of Summer Berries - cream or ice cream    58.00

-   Brulee’d Nectarines in Moscato     68.00

-   Manchego & Fruit Bread       82.00

-   Parmesan, Fresh Honey       88.00

FEAST FOR TWO
Choose two dishes from each section 

... we’ll throw in the Fries and a Glam Green Salad 

for 638rmb + 10% service charge

Every additional person charged at 298rmb per person;
choose one more dish from each section*

* Oysters & Grande Dessert Platter not included, sorry!   

We hate waste, if you have any food leftover 
please do take it with you, we’ll box it up.

   FISH
-   法国生蚝·     38.00 一只

-   烟熏青口,海胆蛋黄酱,黄油面包  78.00
-   腌三文鱼薄片,青柠,水瓜榴,芝麻菜  88.00
-   咸鳕鱼泥,番茄干及法棍   68.00
-   扒虾串,土豆色拉,大蒜   88.00
-   白葡萄酒烩鱿鱼,绿橄榄,摩洛哥柠檬 78.00
-   温沙丁鱼      78.00

魅蓝厨房
Sunday - Wednesday    6pm - 10:30pm
Thursday - Saturday     6pm - midnight

   MEAT
-   精选冷肉拼盘      88.00 每位

-   泰式生牛肉塔塔,柚子,香茅,辣椒   78.00
-   炸火腿芝士球,胡椒芥末    68.00
-   脆皮乳猪,苹果     88.00
-   泰式牛肉塔塔     88.00
-   羊肉配橄榄酱,藏红花中东小米,摩洛哥香料酱 78.00
-   鹿臀色拉       78.00

   VEGGIES
-   西班牙杏仁冷汤    52.00
-   番茄芝士色拉     88.00
-   香炸茄子山羊芝士卷   68.00
-   菠菜芝士包配酸奶黄瓜  48.00
-   烤花菜配石榴,水瓜榴及芝麻酱 78.00 ... V
-   香料鹰嘴豆,扒洋蓟,小扁豆香米 78.00 ... V
-   蒜味薯条    38.00

 

   DESSERT
-   米氏奶油蛋白饼   98.00
-   素食松露巧克力    78.00
-   夏季浆果,选配奶油或冰淇淋 58.00
-   油桃蛋奶冻及甜酒    68.00
-   芝士,干果面包     82.00 
-   帕玛森芝士,新鲜蜂蜜   88.00 
   

美味分享双人套餐
每组任选两道菜 ( 附送薯条和蔬菜色拉 )

 638元 + 10% 服务费

每增加一位收取 298元 + 10% 服务费, 每组可再多选一道菜
* 请注意选项中不包含生蚝及甜食拼盘 

** 我们拒绝浪费,任何食物剩余
我们都可以为您免费打包带走


