Soups & Sadads

Diamond Clam & Tiger Prawn Broth
flavoured with tomato, ginger & lemongrass  108.00
orin M’s teacup 56.00

LLRBEEE B T BRIN T B T R A F (5 MAZARE)

A Soup of Leek & Celeriac
finished with créme fraiche & chives~ vegan upon request  96.00
orin M’s teacup 48.00

R TR IAECER WM K/ NR (AT I/ MDY 2R AR R)

Sustainably sourced South Australian green-lip Abalone

cooked into a rich and creamy soup 118.00
orin M’s teacup 58.00

Pz (RERAFIL, ATHFE L RIEHR)

An Autumnal Salad of roasted parsnips & red leaves
tossed with pearls of pomelo & slivers of pear,
pomegranate seeds, curry leaves & candied pecans,
and crowned with parsnip chips  108.00

MEBRIACRE BT AR, B =5 SEHUEK i1, £ 5, A 18 1R B R R K B AR A

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

KREAGBH ~ ZIMER Tl MCLRZ+

H4 Twkidh Sgge ~
Ezme~ Smokey tomato dip
Tarator~ Walnut and garlic dip
Chopped eggplant, tomato & mint salad
Zucchini fritters
Roasted Carrots with tahini and pomegranate
Cheese and olive cigars rolled in dried mint
Crispy fried globe artichokes
An Arabic salad & our own flatbread
118.00 / 208.00 to share
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Harterd

‘lka Mata’
A Pacific Island Ceviche of Snapper,
steeped in coconut, finished with fresh chilli & lime
and served in butter lettuce cups 108.00

EMEITRESEE R R RABNIHEER

Hamish’s Rabbit, Veal & Pork Terrine
with pickled carrots, cornichons & toasted sourdough  148.00

RA/NFREAMERERDS NBRELRE Sk

Swiss Cheese Soufflé
double-baked and served up on a parsley sauce 118.00

Ain L2 T BT &

Roasted fillets of Garfish
stuffed with prawns and wrapped in Serrano ham 108.00

e PR EEST K R B IR TR EF AT

Plump Pigeon (oh so juicy and crispy)
with boudin noir, peppery watercress leaves
and hot cherry harissa  128.00

LT EMRR SIS MR, KT R

Pan-fried Foie Gras
with apples, caramel & capers served with Melba’s toasts  148.00

BFRUSHEE S ¥R ERE ARRE LA

Potato Gnocchi
tossed with spiced cauliflower florets,
preserved lemon, lots of herbs & a pinch of chilli  108.00

T SRR BRI ATIR R

Seared Hokkaido Scallops

dressed with mango & paw paw salsa & minted avocado,
topped with paprika pearls  148.00 / 288.00

RIS 1E B3 IUEC T R B /N, SRy 4 H 3R B ZL AR

Mandarin Beluga Caviar
(sustainably farmed from Qiandaohu)
buckwheat blinis, chives & créme fraiche 30g / 488.00
with a shot of Kettle One vodka 528.00
FHMALAFERE FER BT RZG /NELERYH
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A Signature Bidhes

Our Classic hot house-smoked Salmon
truffle’d celeriac purée, sautéed sugar snap peas, a happy egg
and a sprinkling of Baltic salmon eggs  358.00

BHAEE =X &RBREFRE VHE KRER=XET

M’s Crispy Suckling Pig
with roasted apples & pears & pumpkin & purple potato chips
.....and a good pig sauce 358.00

KRR BB ERERERAMELE R

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

T RELZ R, HOR TARER LA

“Take a Buttock of Beefe”...
Best Australian Beef Fillet, Braised Beef Cheeks and Roasted Bone Marrow
and Chef’s selected mushrooms from the wilds of Yunnan 438.00

JGEOMAIES B IEAR R kA BRI R B A T

M’s rather famous slowly-baked-salt-encased-selected-Leg-of-Lamb,
with sweet potato dauphinoise, char-grilled radicchio,
aubergine roasted with pesto .....and a good jus too  388.00

KRFERFEFRAR LT TS0, SENTLICEHBK



Other Sping

Hamish’s Best Crab Cakes

crowned with a stack of crispy soft shell crabs
& served with Gay Bilson’s tart parsley salad  328.00

IHREFRERTERRTER

Sautéed Mushrooms sourced from the wilds of Yunnan
served on creamy truffled polenta,
finished with a handful of herbs & soft duck eggs 228.00

PHEMERI AN ZEEEEEAKRBE

Sustainably Sourced Icelandic Lemon Sole
pan-fried with lemon, butter & capers
with a salad of radish, dill and cucumber (served on the bone) 338.00

BFREFITHRE CREKD, THEZLRR)
METRHARE DA RKE MERNER

BBQ'd Boned Bird
free range spring Chicken
perched on a pile of orzo, artichokes & green olives,
flavoured with preserved lemon 288.00

K& OE ] MAAT IR R TR E

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

BRI SR AR BHEETER

Braised Shanks of New Zealand Venison (free-range)
cooked with heirloom carrots, Kalamata olives, Mandarin oranges & Ruby Port
finished with a bitter-sweet chocolate sauce  318.00
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A Platterns ts Hare

Our platters are designed to share with family and friends
choose one or more of our delicious selections and
add two side dishes of your choice per platter (Please allow 40 minutes...)

SRR R St AT R A K B
( AMEE2 IR, BEEA0SHER)

A Classic Beef Wellington... prepared for two
Best fillet of beef with mushroom duxelle
and cured ham all encased in a flakey puff pastry,
served with a rich red wine sauce 320g 988.00

BRWA A~ B EIRIBIEN, EiE, KRR A RAET 3209

A Platter of M’s Crispy Suckling Pig
Locally sourced from a small farmer in rural Anhui
...... served with a good pig sauce 450g 788.00

KKK AR T 4509

Whole free range Roasted Chicken
served with grilled artichokes approx 2 kg 588.00

HIBEXS (BH2kg) BEHUFE]

1.3kg Australian Tomahawk
Grilled to your liking and served with horseradish jus  1288.00

YN ERAREAHE (1.3kg) REER

And a Bit on He Side
Sautéed Spinach  38.00

e
Roasted Pumpkin with sage brown butter  48.00
ErlRERHRERE
Garlic’d & parsley’d French Fries ~ hard to resist  48.00
EENURIEE S
A Bowl of Greens 48.00
KO B
Rosemary Roasted Potatoes  58.00
BREELE
Truffle’d Mash  58.00
EMNELER
M’s House Salad ~ simple but delicious!  38.00
NAANEE

Cauliflower Florets roasted with cumin and lemon 48.00

BRI



Besserts

M’s Truly Grand Dessert Platter ~
Hot Ginger Soufflé, Religieuse, Br0léed Lemon Tart,
Hot Fudge Brownies, Ice Cream and Sorbet
... and that very famous Pavlova tool!
148.00 per person (minimum two people)

HEHE~ (8148, BAER)

A Hot Ginger Soufflé with a cool almond ice cream 108.00
AE R E YHERES A GE AR

Salted caramel and peanut butter Semifreddo
topped with baby banana fritters  88.00

RRERETE A AR EE &

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

I55e JIE3E ~BR R 18 RIS e 1 R A R W B R

Vegan Pear Tart with a vegan cinnamon ice cream  88.00

A FLHARC AT H K

Cookies and Cream ~
Hot fudge brownie coated with chocolate cookie crumbs,
scattered with fresh berries and a scoop of vanilla ice cream  98.00

A B e BAREC IS e N F IR I 8 S R B E I GH M

Citrus on Citrus ~
Broléed lemon curd tart & a cold lemon soufflé  92.00

RETIRIE LAT IR E DR

M’s Very Famous Pavlova 108.00
KERA~ BEANRIE, 5 R0 KR T REERDH

lce 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 EE R B 530 Rtk T R Bk

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

ZTHE IBFERSHEFIE



