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[t's our pleasure to have you here...
Here at M on the Bund we count ourselves lucky to have been born &
raised in the marvellous city of Shanghai over 21 years ago.

When we opened in January 1999 our focus was all to the north... the
old Waitan. Today the action is in the East, both literally and meta-
phorically, nowadays no one pays much attention to our northern
views, it's all about the newness of the East.

Keeping up with the new whilst maintaining our authenticity and integ-
rity and our commitment to excellence is a constant challenge, but
nevertheless it is the challenge on which we thrive.

In creating our new Autumn Menu we've selected the best imported
and local ingredients, dealing only with trusted suppliers fo ensure we
are providing good quality nutritious foods.

Excellent food starts with responsible & reliable sourcing, wholesome
produce, careful handling and thorough preparation. We closely
monitor all our suppliers and if you'd like any information about our
suppliers and procedures please don't hesitate to ask.

Chef Hamish and his team, Phil, Andy and Tony and all the kitchen girls
& boys very proudly put their hearts and souls into producing every-
thing that goes onto your plates and a good dose of passion into
making sure it's truly delicious.

Whilst Matt, Mandy, Alex, Ada and their feams are here to ensure you
receive warm, attentive and caring service. And Johnny and the bar
gang will look after your libations keeping the wine, cocktails, or tea
flowing.

Happy dining!
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Soups & Salads
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JL’A Clam Gowder.
Rich chowder fuom awatninably-dounced Biamond Clama
(from C(oadg @ag, New Zealand)
laced with fagant cab ol & spiced croutoms 12800
o in N4 teacup  78.00

IS 45 i V7 M PR AR 8 2 I TR TRLOR
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Weld Yur'man Syatroom Cappuccing ~
Chanterelles & Cops & Princesses & Buttons
all whipped up ints a doup
& Lopoed with W’d Porcini fpoom 9800
or im M4 teacup  SB.00

Rt B RVES), AR, B,
R 22, 2L E, KB b R A I 4
n Qutummal Salad
Dnilled mrtichokes, charred formel, chili nonsted oranged
C?wwu%#o&mewzuﬁed oma,bedo{wdwdtﬂﬁéo,
white radish & red & white endives
dressed with chimichwns verde  108.00

RIRG AR~ M2, fEM, M 2+
¢ Classic Howse Salad
Fiorny Rocket, Hyed leanes, Protty Petals,
Prrmedan peels amd toasted Pinenuts
~ample bu delicious!  88.00

ATt BCAh3E L, B R E SR

Fredh Bunata Checse & Heindooms
omabedo{gwm, red, ow/nge&geé&yw odoom Eomatsed
' gled with basid pests
& our houde frmented rich dark wimegar  128.00

MBI 0%k %% 10% service charge applies
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Cuitpy King Prawna wrapped im Jamon dberico
Cpanidh dopuits, babyorn aprouts & mayommaide 14500

DI RE TR BE FE 2 AR 0k, B BRIMIVE B F 22 Ho PPk 3
A Classic French Foie Shas Parfuit
with mot-do-claseic buckwheat wa%/led,
N4 brandied cherry jam & espresds gelly  158.00

B RN EEK g D0 C 2828 4 7 #852  IAS,
Wi Y W) I e TR A v (T /)
Seared, Camadian Seallops
cucumber wolls filled with pickled fish akin, apple and celery
dressed with sesame pongu & umebodhi mayo 14800 | 288.00
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(/L(fd famous Sweet Pstats Hnocchi

cadhew-mut curds, olive cumbs & purple rice aalt 12800 1 248.00

Ptk BRC A n, K25 I B Wt 3

Cod Fritterd
oma,/«,edbedaffommed & radidhed
With a hot pot of cunry <auce  118.00

T 5\ ToRpt 4% 3050
S E il 3R 2 BF, /N2 b e
Sandarin Beluga Cawian (309
(awstaimably frmed pom Qiamdachu, Thejiang
buckuheat blinia, crime fuaiche & fime chives  488.00
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deelandic Qretic Char (awstainably sowced)
With cridp potats lathes, peard omions,
dowr cream & Beluga Caniar. 358,00

A ECWEBE 7L, 28 W B PC 2 RIS 028, DE g I\ K S8
N4 Cuispy Suckling Fig & Fork Saudage
With cuia, braided cabbage, conied pumpkin,
cridpy dage amd a good pig sauce  395.00

B2 B IE ) (1803 KT, R A AR )

Towenedos Rossini ~
Beat Fillet of New Zealamd grase-fod. Beef sog
senved om a Briosche croute, Jéoppedwo%adabof%ww

& finidhed with Tuflles & Hadera  488.00

K B B P I I W R T
Slowly boked solt-encased selected Sog of Kamb

with layered , potats &
4wwf€r4owoeggpwufc%aimegamdaurﬁlamb4aum 388.00

LS
And a Bit om the ofide

i g~ L]
ddicd & paralejd Fremch Frics ~ hard Lo resist 5300

YOI on] 3k oA Rk )
A bowl of gaad Sheend Zosded with lemon amd herd butter
or plain Y you widh  48.00

PR N
Ronsted Pumpkin fmidhed with a age browm butter  68.00

E2Y /N2 LR
Tuglled Spah 6800
YA i TR 2
A medley of de/d delected a‘(}waﬂwdm 68.00
R ER L T
Roasted Chat Potatoed with rodemary and gurlic 5800

KI/Mahr
N4 Howse Sulad  48.00

MBI 0%k %% 10% service charge applies
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Pork Chop Viemmese ~
Tenderised Pork %/J, W crumbed
an-fuied im butter with gurdic, sage & white Balsamic,
sorved with a cidp guoen dalad 33800

T RUE A T R R R LR
BCTHR I A 2, BTV 2275 11, 1R 25 R Arise
Ceared Tuma pom the Southen cfeasd

9a/.mx,4/ied with comfild fonmel

aauced. with NZ gueen-Lip musdels, sea éf lemom  388.00
(no mo mo mot Bluefin... &4 awstainably sounced Yelsropiny

S Py SR - 2w T W), B R B2 RN S Bz
Buck & Chestnut Rawisli
with bewrre movdette, camdied oramge 404t

& duck akin u.auu(mg: 298.00

Yo thE A C R X 1)/ 9 T e o S

W, IR, stfa, BRoeHE, WA, vl
A Rich CSE&%&OC[ oSew

with fdhes, oustaceand, molludks & ceppalopods

on {d/fu,cuxrw and, losts 0{ Iomdy herbd  388.00

dhiggled

FEAEASRLE N, TR0 JFAT R, AR 7
7ama of Konated wer & Flonet Frittors

om Tatini Sauce dcattered with toasted pistachios,
pomegranate seeds, caperberricd and Aot of fedh herbs  198.00

iz e L ) s PO TR 1A T R S B - L8
A Rich 56(941071, Rabbit cStew ~
Rabbit marimated im mudtard
then braised in dark Belgian beo.
sorved with douned cabbage & whipped potatoes 52800
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N Plattorns 2o Share

AN ZENRICEERPHE, GRAM KIS ERE~
AR P BLZE, 7535525404580
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...)

FEBCR IS ZLBE FIA 451 off S0 22870 /4H0
Prir with JLCA ade-wmAMLg Oggw Cab Sav or Sarv Blane
22800 per bottle
UM B R PR L3 AT BOBRAR T b AR ARG
The J(fbﬁg Tomataw /¢ d’féeak (1.3kg)

soed with a %ouwdu% and Mark pe/a/m, jus 138800

T 8 G SEAE VT T R B B s FE T R IR T (138

Whole Roasted Corm-fod Kombre (hickem. (appron. 1.3kg
with a herbed brioche & muwdhnoomd Aﬁ%mg
and a jug G{MWWM 588.00

KM Bz LA PFEE 450%0)

A Plattern of Mg deliciows Cuispy Sckling Fig csop
Mwmfﬁﬁmmwmmuiwmm?iwi

dered with a good. pig sauce  788.00

TR
Please select youwr sded fom the liet below...
AR L)
dudicd & paraleyd Fremch Frics ~ hard Lo resist 300
KO IFER on] 3 Ee A RL B D
A bowl 0{ gwd Iheema Losded with lemon and herb butter
or plain i,fgatc widh 4300
IR N
Ronated Fumpkin. fnidhed with a dage brown butte.  68.00
2V /NS SR
Tuflléd Spsh  68.00
YO AT i VR 2
A medley of %&/4 delected C/L(IMAOGMA 68.00
R EF I T
Ronated Chat Potatoes with rosemary amd gulic  58.00

KIC/Mahr
A Powse Salad  48.00

i o
J(]IA Fabudows Besserts

KICBUZET P~ F071587T, PIAEE KT
N4 Tudy Shand Bessert Platter ~
Spcha Cofpe Sougflé, Npcha Tea Cheesecake,
Ghocolate 71111/9@ Brownie with Cookics & Cream,
Niahd's Crome Brulée, Brulsed 7@4,
dee Cream & Sorbek...
and. hat wery famows Parvlowa. #so!

158.00 per perdom (mimimum Lwo pesple)
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Sicha Cope. G
Chocolate Liguor raising auce & chocolate chup ice cream  118.00

A E R VIR BCR D5 Rk )

d?f 'fa/n Tersion a{ﬂmxﬁb/n Pee (gluten fe
wa#Tddd%Mmeé‘mgmqum 88.00

R TCAE R ROA 2 T T IRHP R oKL A

Crunchy Buddéed Plump Qutumn Fige
with Rum-m-Raisin ice ceam  88.00

N e I UN LW N R U
Neahals Hlle Feuwille
fime filo biscuits layered with dweet baked cream
' with, butterdesteh sauce
them scattered with dhards G{ﬂﬂ«&/m 96.00

WA E AR R A B vk Lk
J@Ma Tea Checsecake sernved with cocomut ice cream 9200

KA H~
1% S F R BCh T, FrefR R T R B R Rl (asRAR
A4 7@«# Famous Parlova
be warmed... X4 for the dweet Loothed  108.00

Iy -0 T B B R
J@Lfax Ghocslate & Chestmut puddung ~ bomus, gluten el

with a seoop of wamilla bean. ice cream.  98.00

KU ZR B (S RIETBR, H D
dee Creams & Sonbets ~

%Wmamg{&mm a;mmmmmba, b(awpickamddwade
~ome dcoop 3800 ~Zwo dcoopd 68.00 ~three dcoopd 9800

T H I e B O8RS T E R
Turkidh Caﬁe with home-made Turkidh d&&#,f & baklava  68.00

S 0%AR %% 10% service charge applies



