2019

c)
G

§<

<7§ /@§>
CHRISTMAS DAY LUNCH AT M ON THE BUND
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To Start
.. a drink & some Canapés

Champagne Cocktail, Mulled Wine or Hot Spiced App le

served with Christmas Canapés

RN S 119 BRI AR L 2 R T BE B e NI

And Then ...

A demi-tasse of Jerusalem Artichoke Soup
finished with hazelnut oil
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or

A demi-tasse of Fresh Paua served as a creamy soup
(Paua = Abalone )
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Followed by

A Pork and Foie Gras Terrine with fig jam and Melba's toasts
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or

Hokkaido Scallops, seared and served on caramalised apple cider,

with smokey bacon and an apple & caper dressing
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or
Potato Gnocchi tossed with spiced cauliflower flovets,
preserved lemon, lots of herbs & a pinch of chilli
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For the Main Course
M’s Christmas Platter ~
A ballotine of Turkey with roasted onion and herb stuﬂ:ing, baked and glazed Ham

served with all the trimmings and p[enty of cranberry sauce
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or
Our Hot House-Smoked Salmon,
with crab tortellini, fennel confit & Champagne sabayon
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or
A Rich Risotto of Pumpkin and Macadamia Nuts
with mustardi de frutta
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or
Best fillet of Beef (150 g)

with creamy mashed potato, wilted greens & mushroom sauce
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Some Cheese or Sweet Things to Share, you decide...
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A sharp English Stilton served with fig paste and fruit bread
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or
Ms Christmas Grand Dessert Platter with all the Christmas goodies ~
Christmas pudding, Stollen, Brandy Ice-cream, Yule log,

our famous Pavlova and some Gingerbreads too
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RMB 398 per person, 10% service charge applies
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