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A Buink 2o Begin
Bloody Mary, Champagne Cocktail, Bellini,

Tsingtao Beer, Warm Spiced Apple, Virgin Mary
Fresh Orange Juice, Fruity Lemonades or Iced Teas

Hartors & alads

Wild Yun'nan Mushroom Cappuccino ~
Chanterelles & Ceps & Princesses & Buttons
all whipped up into a soup
& topped with truffl’d Porcini foam

An Autumnal Salad
Grilled artichokes, charred fennel, chili roasted oranges
& crunchy olive croutes on a bed of red radicchio,
white radish & red & white endives
dressed with chimichurri verde

Chef Hamish’s Pork and Foie Gras Pate
with fig jam and Melba’s toasts

Crunchy Cod Fritters
on a red bed of tomatoes & radishes
with a hot pot of curry sauce

M’s House Salad
fiery rocket, mixed leaves, pretty petals, pinoli & Parmesan
- simple but delicious!

A Not-So-Classic Venison Carpaccio ~
Organic New Zealand Mountain River Venison
finely sliced & topped with pickled black Princess mushrooms,
porcini aioli, Parmesan shavings and crispy shallots

A not-so-classic Tuna Nicoise
Lightly seared Tuna Fillet on a bed of green beans, olives,
chickpeas and tomatoes, topped with a happy egg

Fresh Burrata Cheese & Heirlooms
on a bed of green, red, orange & yellow heirloom tomatoes
drizzled with basil pesto & our house fermented rich dark vinegar

with J(}MA Lo {Suow

Tuscan Beef ~
Seared slices of marinated beef & scalloped potatoes
topped with arugula, olives and tomato,
dressed with lemon, garlic and herbs

A Rich Stew of Surf Clams
cooked with tomatoes & chorizo, topped with olive croutons

Southern Fried Chicken coated in Cajun spices,
with red cabbage coleslaw & mustardy gravy

Slow Cooked Lamb Shank

on creamy potato with pickled cabbage

Fresh Saffron Fettucine tossed with Sweet Prawns,
tomatoes, a pinch of chili, white wine & dill

Fans of Roasted Cauliflower & Spicy Floret Fritters
on Tahini Sauce scattered with toasted pistachios,
pomegranate seeds, caperberries and lots of fresh herbs

Bangers and Mash ~
Pork Sausages on a bed of Mashed Potato
with sweet baby peas and onion gravy

M’s Bund Burger - you choose!
~ New Zealand Venison patty

topped with brie cheese, grilled tomato, onion jam and rocket
~ Chickpea & Lentil patty, topped with avocado, rocket & pickles

served on a sesame bun with French fries of course

6’394, 5334, 5394
A Medley of Mushrooms ~

Sautéed wild mushrooms on toasted brioche
topped with a happy egg, Parmesan and peppery rocket

Eggs Benedict or Florentine ~
Poached free range happy eggs
with crispy bacon or sautéed spinach
served on toasted sourdough topped with Hollandaise sauce

Add our hard-to-resist Garlic’d French Fries +38rmb

and Hem to Fimidh...

Macha Tea Cheesecake served with coconut ice cream

Belgium Waffles served with torched Banana,
salted caramel sauce and vanilla ice cream

M’s Very Famous Pavlova
be warned... it's for the sweet toothed

Chocolate Brownies with cookies and ice cream

Crunchy Bruléed Plump Autumn Figs
with Rum-n-Raisin ice cream

lce Creams and Sorbets ~
our own ice creams and sorbets
made with the best seasonal produce

...you pick and choose!

A selection of Fresh Fruits
topped with your choice of sorbet and fresh honey comb
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A4 Qutwmm Brunch 2020

* 10% service charge applies

7/F, No.5 The Bund, 20 Guangdong Road, Shanghai
LA RS20 5 SN R BT
(86 21) 6350 9988

www.m-restaurantgroup.com
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