Soups & Sadade

Ajo Blanco ~
Chilled Almond Soup garnished with grapes and a good olive oil  96.00
orin M’s teacup 48.00

TIEEER P LFEHOR (A% MIFRR)

A clear Fish Broth with Scallops & Snapper
flavoured with lime, chilli and ginger 106.00
orin M’s teacup 56.00

EREZPEBNT BRETREMT (FTIE/IMDFEMK)

A Salad for Summer
Crispy endive, shredded kale, caramelized peaches from Suzhou soft goats curd,
toasted hazelnuts & fresh herbs
piled high onto hearts of butter lettuce
(vegan upon request) 108.00

BEFENRYIMAS, E25 BEEIIRHEIE,
WFZ L EEBNER EFT L EERT (TIER ST )

Wild Mushroom and Truffle Tian
served with a Parmesan and tarragon mousse  118.00

EMBEFARARLEZTE

M’s House Salad ~
Firey Rocket, Mixed Leaves, Pretty Petals, Pinoli & Parmesan
~ simple but delicious!  98.00

KREAGBH ~ ZIMER Tl MCLRZ L+

Ho Sogge ~
Ploka ~ A Neo Greek Mezze
Melitzanosalata ~ eggplant salad
Fava bean & feta dip
White bean & roasted garlic dip
Spiced and Pickled baby squid
Deep-fried stuffed olives
A modern Greek Salad
Filo pastry filled with greens
M’s warm flat bread 118.00 / 208.00 to share
KEHFE~ BEMFRBIZZ LR FWEER,
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Harterd

Mandarin Beluga Caviar
(sustainably farmed from Qiandaohu)
on a buckwheat blini with chives & créme fraiche 30g / 488.00
with a shot of Kettle One vodka 528.00

TEMALFES TELR B B R T /N K5
B — /NIRRT 1 S R4

A Torchon of Foie Gras dressed with Cassis infused black cherries,
peppery cress & almond fairy bread  168.00

HORPARRCE R AR, K RS e E |

Ricotta Pannacotta
bruléed figs, macadamia shavings and lashings of Pecorino  128.00

BARFZLARERLER ERRRLZ L

Hokkaido Scallops
wrapped in pancetta with cauliflower flourettes,
sweet corn purée and diced green apple 148.00 / 288.00

RFAEEARIEER NRALR HEKRERETERT

Seared Organic Venison
with spiced plums, pink peppercorns & red chili  158.00

=AY EAE R BT AR L A

Sweet Potato Gnocchi, vegan of course...
smoked & lightly curried on pine nut purée
with crispy olives & purple rice salt  128.00

TARNEE XA B i 2 P B A SR R AR SR

Finely sliced Octopus Terrine
with squid ink tartare & crispy sweet red onion rings  148.00

PR/ \M& R RE HEEE LA FEE

Charred Spanish Sardines
drizzled with olive oil, cumin, tomato,
preserved lemon and capers  138.00

FEPRIES DT B BRI AT K 7K A



N Fignature Bidhes

Our hot house-smoked Salmon
dressed with mango & paw paw salsa & minted avocado,
topped with paprika pearls  348.00

BB HEE = &R REARIDD E R 4R L LA

M’s Crispy Suckling Pig & Pork Loin crépinette
served on a bed of cidered cabbage, charred peaches, pommes gaufrettes
... and a good pig sauce 358.00

KRERABEMBEEESRIES ORI EMRELIER

Fans of Roasted Cauliflower
Dressed with tahini, toasted pistachios,
mustard apple, pomegranate seeds,
and spiced with ras el hanout 188.00

BRI ZHE FFOR FTRERNAHE

Chargrilled Fillet of Best Australian Beef & herbed Bone-marrow,
topped with a treat of sautéed seasonal chanterelles,
shredded celtuce .... and a rich red wine sauce 438.00

VN FEEN R4 BREN R LE SFLRLLBET

Our famous slowly-baked-salt-encased-selected-Leg-of-Lamb,
with pesto’d eggplant, chargrilled radicchio,
and rosemary roasted potatoes  388.00

AKRFERFEFRARZEN T IR L REET LS

A Bit on e Side

Shredded celtuce tossed with red chilli  48.00
A =7

Garlic’d & parsley’d French Fries ~ hard to resist  48.00
EENUNUEE RS

A Bowl of sautéed Greens 48.00
YR B

Rosemary Roasted Potatoes 58.00
BREELE

M’s House Salad ~ simple but delicious!  38.00
KE/NBRL

Truffle’d Mash  58.00
EMEBELTER



ﬁﬁm
A Classic Beef Wellington... prepared for two
Best fillet of beef with with mushroom duxelle
and cured ham all encased in a flakey puff pastry,
served with sides of roasted rosemary potatoes,

garlic green beens and a rich red wine sauce 888.00
(Please allow 40 minutes...)

BRI A~ B SEESIED &S, ABRE BEREELE,
FRAET RLIDET (AIH2ESADE, ELIFEI0DHER)

Hamish’s Best Crab Cakes
Crowned with a stack of crispy soft shell crabs
& served with Gay’s tart parsley salad  328.00

T HEFRERTERTER

A Vegetarian Provencal Platter ~
Cold red pepper mousse for a hot summer’s eve,
a salad in the style of Nice,
And tomato, Parmesan & olive palmiers  228.00

EXREHE~IMFHTAESEE NEE T 56N, 2 £ BB

Sustainably Sourced Icelandic Lemon Sole

served on the bone and pan-fried with lemon, butter & capers
with a salad of radish, dill and cucumber 338.00

BEREFITES CREXKS JRHELRR)
RETHHRENDARE MERNGR

BBQ'd Boned Bird
Free range spring Chicken perched on orzo,
artichokes, green olives and preserved lemon 288.00

¥ OEC B L AT IR R TURKLE

A Rich Seafood Stew ~
Fishes, crustaceans, mollusks & cephalopod
scented with tomato and saffron
served on ribbons of our house-made squid ink tagliatelle  318.00

R ERT IR BHR AR BHEETER

Short Ribs of Organic New Zealand Venison
with ruby grapefruit, crispy shallots, black olives crumbs,
bitter-sweet chocolate and a sherry vinegar sauce  298.00

AN = EERNHFEC LT,
INFR B, IS e AR R SFIBET



Besserts

M’s truly Grand Dessert Platter ~
Hot Raspberry Soufflé, Religieuse, Summer Berry Tart,
Chocolate truffles, melting moments, ice cream and sorbet
... and that famous Pavlova tool!
148.00 per person (minimum two people)

HEHE~ (8148, BAER)

A hot Raspberry Soufflé with cool almond ice cream  108.00
AR EIERE A CE M

Religieuse ~ Choux pastries
filled with dark chocolate & Cointreau mousse  98.00

AT e NERE~ BRI TA RIS 5 11 K AG R D B

Pretty as a Peach
Suzhou peaches marinated in Muscat de Beaumes
served with lemon melting moments and vanilla ice cream 88.00

B SN BB AT IR BT K B B KGH M

A tart of Summer Berries finished with créme Anglaise  98.00
BEERRBREET

Vegan Coconut Malabi
Rose water jelly, spiced plums and pistachio tuile  92.00

7R BRE R, TR ORER

Fig and Almond Semifreddo
with macerated figs and a light drizzle of rosemary honey 88.00

B L RFEEE T TR ERIETEE

M’s Very Famous Pavlova 108.00
KRBR~ EEEGEYH AIFRKHK KRT ZAERDE

Ice creams & Sorbets ~
we have many flavours of ice cream and sorbet, you pick and choose
~one scoop 35.00 ~two scoops 65.00 ~three scoops 95.00

HGERMEE, AMERER

Turkish Coffee with home-made Turkish delight & baklava 78.00
T EHMHE B S Xz T E B

A Selection of the Best Cheeses we can find ~
please ask your waiter for today’s selection

ZTHE IBFERSHFIE



