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A Brink %o éegm

Bloody Mary, Champagne Cocktail, Belini
Hot Spiced Apple, Mulled Wine, Tsingtao Beer, Virgin Mary
Fruity Lemonades or Iced Teas, Fresh Orange Juice

Mutod & Salads

In Celebration of Celery
Celtuse, Celery & Celeriac blended into a soup
finished with Roquefort cream

Poood

A Vegan Salad for Winter
Chickpeas Spiced with Ras-all-hanout,
tossed with bitter leaves, crispy kale,
golden beets & toasted almonds
finished with preserved lemon dressing

Pooed

Sautéed Chicken Livers in a mustard cream sauce
and served on toasted brioche

Pooed

A Bowl of Fresh Seasonal Fruit
including melons, stone fruits and berries
served with a pot of whipped honey yoghurt and pistachios

Pooadd

Cured Salmon on potato rosti
with peppery rocket and a tangy caper mayonnaise

Pooald

Blueberry Pancakes served with maple syrup
and your choice of crispy bacon or red berry compbte

PN
Salt & Pepper Squid served with a Lime Aioli

Pooed

A Not-So-Classic Carpaccio ~
Organic New Zealand Venison thinly sliced
and drizzled with truffle oil

with J(,MA Lo fyuaw

A very vegan Chestnut Risotto
finished with Yunnan truffle shavings

Pooeld

Fans of Roasted Cauliflower
dressed with tahini, toasted walnuts,
organic apple vinegar, pomegranate seeds,
caper berries and lots of fresh herbs

PSSO
Duck Leg Confit on a bed of bitter leaves
served with lardons and a poached happy egg
PSSO

Fish and Chips ~
fillets of fish fried in a light beer batter with fat chips,
tartare sauce & a tart parsley salad

Poeod

Steak Diane ~
Paillard of beef with a cognac, butter & shallot sauce
served with creamed potatoes and spinach

5934

Eggs Benedict or Florentine ~
Poached happy eggs with crispy bacon
or sautéed spinach [or both] sitting on toasted muffins
topped with Hollandaise sauce

Pooeld

Baked Eggs — the Spanish way ~
with spicy chorizo, black olives,
red tomatoes and Manchego cheese

oS

M’s Weekend Fry-up ~
Minute steak, lamb chop, grilled sausage,

crispy bacon, grilled tomato, sautéed onions and mashed potatoes

and a fried egg, of course

on e Bund @Mge/u

A Burger of Organic New Zealand Venison
from Mountain River Farm

with Gruyere cheese, grilled tomato, onion jam and rocket

served on a sesame bun with sweet potato chips

and Bhem Lo Finidh

A Very Vegan Pear Tart
with a scoop of vegan cinnamon ice cream

Aoy

Flourless Chocolate Cake
with a scoop of vanilla ice cream

PSS
Ginger Créme Brulée served with Almond Biscotti
Feold
M’s very famous Pavlova
ol
Baba au Rhum — Yum!

Foeald

A nice piece of Cheese
served with nuts and fruit bread

Foeald

lce Creams and Sorbets ~
our own ice creams and sorbets
made with the best seasonal produce ~
you pick and choose

ol
Turkish coffee with Turkish delight and baklava

waedunc&u&mg' mq a cocktail
WWWOLC@%&Z%M

waedmr,&;dmg' mg a cocktald
amd limitless Lea or coffee 328 rmb

0% sevice charge applies
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