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A Classic Champagne Cocktail,
House Wines or Hot Spiced Apple Juice
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M’s Clam Chowder
Rich chowder from sustainably-sourced Diamond Clams
laced with fragrant crab oil & spiced croutons
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A Festive Terrine with all the accoutrements

And Fhen...
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Crunchy Cod Fritters on a red bed of tomatoes & radishes
with a hot pot of curry sauce
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The Mighty Tomahawk Steak
from the trolley, carved at the table

Grass-fed Australian Beef, horseradish and black pepper jus

and a medley of chefs selected mushrooms

&
K Bz FLABPHEL, wibRRERAE 16
A Platter of M's delicious Crispy Suckling Pig

Locally sourced from a small sustainable farmer in rural Anhui

served with roasted golden root vegetables
...and a good pig sauce
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M’s truly Grand Dessert Plafter to share ~
A Selection of our Festive Favourites
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595 rmb per person, plus 10% service charge

FEABVHLT » TERRT48/ NIRRT
Minimum 8 people, please book at least 48 hours ahead
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M's Private Room available on a first come first serve basis
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FHET AR 205 A AL S 78k
7/F, No.5 The Bund
20 Guangdong Road, Shanghai
Tel: (86 21) 6350 9988

www.m-restaurantgroup.com
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Soups & Sulads
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J(}'A Clam. Chowder
awstainably-sourced Biamond Clama ( Clowdy Bay, NZ)
ded/b/-ﬂgw/mfaabadé@écedmwfom
m a doup bowl 12800
or in N 4 teacup  78.00
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Weld Yur'man Syatnoom Cappuccing ~
Chanterelles & Cops & Princesses & Buttons
all whipped up ints a doup
& Lopoed with iu%/[d Porcini foom
i a doup bowl 98.00
Oh M (/‘(,'4 Leacup  53.00

e AR AR R
b, KA, A0, W 2 WE A e S BRMERE oA~ & Wb il o
a 7@-# 7@9% oSalad
a co[owu/d mdamge 0{ Ly leawes,

on a bed of cwnied almond & sedame curds,

sprimbded with olive 4sil  118.00

KRIRG AR~ 4428, JEMm, - 2+
N4 Classic Pouse Salad
Fiery Rocket, Hwed leawes, Pretty Petals,
Parimedan. peels amd toasted Pinenuts
~ample but deliciows!  88.00
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Sandarin Beluga Caviar
(auwstaimably fumed fom Giamdachu, Thejiang
159 - 32800
509 - S28.00
Soved with either ~
Buckssheat Blinis, créme faiche & fine chives
Ch

Potato datkes, hetic char, horseradidh dowr cream

= # & Vegetarian = ZEAZWHE Vegan
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Fredh Torntelline
Filled with B crab meat Mtd,umdguabeggx;
dauced with tarragon & oramge burnt butten 14800 | 288.00
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Famey French eared Foie Hhad
glaged with caramel & apple cider
with cauliflower punee, amd Bramdy anaps  153.00
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Cuitpy King Prawme wrapped im Jamon dberico
Cpanidh opuits, babyeorn sprouts & rich mayonmaise  H8.00
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Jé’d Sweet Potats Hnocchi
cadhen-mut curdd, slive crumba
& organic punple rice salt 12800 | 248.00
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Seared Camadiam Seallops
cucumber wolls filled with pickled fish akin, apple amd celery
dressed with sesame pongu & umebodhi mayo 14800 | 288.00
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Cod Fritterd
oxn,a.wdbeda{zfomwéoedé‘wdaﬁed
with a hot pot of curry dauce  18.00

W vu = AL Y
MCREIN, R W &, & RN T2
A Not-c§o-Classic Temisom Carpaccio ~
Mxﬁlg geared orgamic NZ Hountain River Tenison
fimely liced & Zopped with pickled black Primcess mudhrooms,
porcimi. aioli, Parmedan hanings and crispy shallots  153.00

S 0%Ak %5 2% 10% service charge applies
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Aot howse-amoked Sadmon
celoriac purce, dautied qpimach, a poached happy egg
and a qpinkling of Baltic salmon eggs 27800

KRKINERE LIS, N
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As Cuigpy QS’ucUmg ﬂ'g & Pork Qfamage
Weth. cider braised cabbage, curried pumpkin,
cridpy 4age amd a good pig sauce  395.00
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served om a bricche croute,

Zopped, with a slab of foie gras

& finidhed with bufles & S fpdeina 43800

AR IG5 B P IC AT ICE - SR B IR Y-
Slowly baked salt-encased selected Xeg of Lamb
with glw%i/ml, potato & guupre guatin,

dweet & dour eggplamx chutmey
amd. a xich lamb sauce  388.00
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Seared Jeelandic Qretic Char
(dudtaimably sourcedd
With cridp potats lathed, peard omioms,
dowr cheam & Ka&cga Caviar. 35800

FEAEZEBE Z i, TR,
FEARARE, AR B A R}
7ama of Roasted Cauliflower.
& ity Flonet Frittons
om 2ahimi dauce dcattered with Zonsted pietachisd,

pomegranate seeds, caperberricd and lots of lovely herbs  198.00

= #H Vegetarian = XEAEWHH Vegan
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A classic danian dish of Buckling
braised with walmuts amd pomegranate molasses
with crigny wice & cucumber & dill salad 26800

Fox A L oK ) /0N B8 18 B A R
WIHF, UG, &, Roch, e,
A Classic Rich dea%ﬂod OWew
with fiahes, crudtaceand, molluaks & ceppalopoda
with N4 house made fttuccini  388.00

18 ol LA AR V4 =22 ) HE
BC T A8, A, 20Ol B T 21
New Zealand Vemidon hort Ribe
( Free ramge Spuntain River, NZ)
dlow braised im Chinede five 4pice
soved with frmel puree, pink geapefuiit,
pomeganate seeds & crispy shallots 29800

B 2%
nd a Bit on the Side

we e g~ WA
Bidicd & paraleyd Fremch Frics ~ hard 2o reaist 5300

YOI (vl gk O AR T 7D
A bowl of good Dheens
Rossed with lemon amd herb butter  48.00

JE R ZE IS i o I BBV 2 R 3R
Roast goldon rook /Uegdﬂblu

with w.ame&ged onkomd amd rodemary  68.00
Sy /N3 SR A
Tuglled Spah  68.00
YO AT 1R 1
a mea/,(eé( 0{ (%eﬁ delected (/L(]wdi/bwm,d 68.00
R ERE Y
Ronated Chat Fotatses with rodemary and gumdic  58.00

P NIAWANEEE )
N4 Howse Salad  45.00

S 0%AR %% 10% service charge applies
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N Plattors to Share
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Our platters are designed to share with family and friends
choose one or more of selections
and add two side dishes of your choice per platter
(Please allow 40 minutes for mains)

FEBCR FC)E 2L B0s B 45 18 il AR 2287 /40
Prir with JCA aww:d-wixmu'mg Oggw Cab Sav on Suv Blane
22800 per bottle
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The J(}M Tomatawk. CFeak. (1.3kg
e Quatralian Beef
soved with a horseradiah and black pepper jus  1388.00

PN g e3ie3 A AW E R AN AT R R S8
HHF, WA, S5 fa, 2RocE, Wgfa, 71
A Rich é’w,/yod ew
with fiahes, crustaceans, molluaks & cephalopods
on a fumerie fpttuccint and, Aot oflamdé( herbd  688.00

K SCE Bz FLAE PF A (450%0)
A Platter of N o delicions Crigpy Suckling Fig c4sp
Mwwdfwmamaﬂ4um&/ammwm
wleed with a good. pig dauce  788.00
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Slow braised New Zealand Temison
e ramge foom Nguniain River ~
hont wiba alow cocked im Chinede fve 4pice
sorved with frmel puree, pomegranates & pink gapefuit 59800

PR BRI, TE S AN
Add. your two <ides, plende see overdeas..

= #H Vegetarian = FEAEFWHE Vegan
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N4 Fabulows Besserts

KIGAER &P R~ 40715870, PIHEE &
A4 Tuily Bhamd Beasert Platter ~
Soufflé, Toramiar,
Lemon Tart, dee Coeam & Sonbet...
amd #hat wery famows Farvlova. £oo!
158.00 per. perdom. (mamimum two pecple)
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Glewy dougll
with kirdch cuime Qnglaise & a cold chocolate chup ice cream.  106.00
WAL S o L VR € iR NG Y 5. 1Y

Slten Chocolate & Gheatnut Fudding ~ bomua, gluten fee!
with a dcoop of wamilla beam ice cream. 9800

2L KTV N
A wery Braditional Toamiaw 8800
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Neaha's Hille Feuwille
fime fils biscwits layered with aweet baked cream
' with butterdcotch dauce
hem scattered with hards aﬁ/pwli/ne 9%6.00

FEOBEAT S RE BB B
aed Lemom. Tart
sewed with a chantilly cveam  88.00

WRAh VR ISC VU A, REPY, A R B s R

Probiotic Fana cotta
winter cibud fuits amd fuice poured over a yoqurt custard  88.00

K% M PAVLOVA
1% 8 VDR BCh I, Fr &R R T R B R ] IR
N4 Tery Famows Parlowa.
el Breat %9/:, 2he qweet toothed  108.00

JRICHRAN ZE (S PPIETIR, H IR
Jee Creams & Sorbets ~
We hane mamy flawourds of ice cream. and donbet, you pick amd choose
~ome &oop 3800 ~Zwo dcoopd 68.00 ~Hhree dcoopd 98.00

T B I mGERS E O KA T 2 R
Turkidh Co#e with home-made Turkidh @&W & baklava 6800

HImBO 0%k %% 10% service charge applies



