
M’’s Weekend Brunch

A Drink to Begin

Bloody Mary, Champagne Cocktail, Bellini,
Mulled Wine or Warm Spiced Apple, Tsingtao Beer, Virgin Mary

Fruity Lemonades or Iced Teas, Fresh Orange Juice

Starters & Salads

A Soup of Leek & Celeriac 
finished with crème fraiche & chives, vegan upon request~  

A Winter 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  

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

with Mains to follow...

Chicken & Mushroom Carbonara- 
Spaghetti tossed with chicken, smoky bacon, mushrooms & chives 

finished with shavings of Parmesan  

Eggs Benedict or Florentine ~
Poached happy eggs with crispy bacon

or sautéed spinach [or both] sitting on toasted muffins
topped with Hollandaise sauce

Potato Gnocchi
tossed with spiced cauliflower florets, preserved lemon, 

lots of herbs & a pinch of chilli  

M on the Bund Burger
Choose from ~ an Organic New Zealand Venison patty 

or a vegetarian Chickpea & Lentil patty
served with grilled tomato, brie cheese, onion jam and rocket

on a sesame bun with French fries  

Best Fillet of Beef (150g) with creamy mashed potato, 
wilted greens & mushroom sauce  

…and then to Finish

Buba au Rhum, yum!  

Flourless Chocolate Cake with a scoop of vanilla ice cream  

M’s Very Famous Pavlova 

2 courses including a cocktail
and limitless tea or coffee 298 rmb

3 courses including a cocktail
and limitless tea or coffee 328 rmb

10% service charge applies

米氏周末早午餐菜单

餐前酒

Bloody Mary, Champagne Cocktail, Bellini,
Mulled Wine or Warm Spiced Apple, Tsingtao Beer, Virgin Mary

Fruity Lemonades or Iced Teas, Fresh Orange Juice

前菜及沙拉

京葱芹根汤配酸奶油及小葱(可不含奶制品)  

冬季色拉配防风根,苦叶,西柚,生梨,石榴,
糖渍碧根果及防风根脆片  

鹅肝杂肉冻配无花果酱及黑麦脆面包  

主食

意大利面烩鸡肉,烟熏培根,菌菇及芝士片 

嫩煮鸡蛋配荷兰沙司及烤松饼,可选配培根或菠菜 

土豆团配香料花菜,柠檬及辣椒  

汉堡配芝士,番茄,芝麻菜,洋葱酱及薯条
可选新西兰有机鹿肉汉堡
或鹰嘴豆小扁豆素食汉堡    

牛菲力(150g)配奶油土豆泥,
炒时蔬及黄油蘑菇沙司    

甜品

朗姆酒味蛋糕  

无粉巧克力蛋糕配香草冰淇淋  

米氏名点~ 烤蛋白饼配奶油,百香果冰淇淋,
水果丁及百香果沙司  

二道菜配鸡尾酒和茶或咖啡
每位298元

三道菜配鸡尾酒和茶或咖啡
每位328元 

另加收10% 服务费


