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A Fragrant Fish Broth
flavoured with fresh prawns, mussels & clams, scented with ginger
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or
M’s House Salad
Fiery Rocket, Mixed leaves, Pretty Petals, Pinoli & Parmesan
- simple but delicious!
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or
Chef Hamish’s Pork and Foie Gras Pate
with fig jam and Melba’s toasts
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or
A Vegan trio of Potato Gnocchi
King Edward, Sweet Kumara, Purple Majesty
tossed with saffron, cauliflower florets, preserved lemon, red pepper,
a handful of herbs and a pinch of chilli
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M’s Steak Diane (150g)
Best fillet of Beef cooked in a brandy and mustard sauce
served with French Beans & French Fries
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or
Fresh Fettucine tossed with sweet prawns,
tomato, garlic, chilli, lemon, white wine & dill
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or
Fans of Roasted Cauliflower
dressed with tahini, toasted pistachios & pomegranate seeds
spiced with mustard apple & ras el hanout (Vegan)
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or
Southern Fried Chicken coated in Cajun spices,
served with red cabbage coleslaw & mustardy gravy
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Bessert ~ FH
M’s very famous Pavlova
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or
Salted caramel and peanut butter Semifreddo
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Minted Pineapple and a scoop of coconut sorbet
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Choose 2 courses for 288rmb
or
3 courses for 338rmb
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Final bills are subject to a 10% service charge.
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