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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

Rutod & Sulads

Wild Yun'nan Mushroom Cappuccino ~
Chanterelles & Ceps & Princesses & Buttons
& topped with truffl’d Porcini foam

M’s Clam Chowder
sustainably-sourced Diamond Clams (Cloudy Bay, NZ)
laced with fragrant crab oil & spiced croutons

M’s Famous Sweet Potato Gnocchi
cashew-nut curds, olive crumbs & organic purple rice salt

Chef Hamish’s Pork & Foie Gras Pate
with pineapple compote and coconut brioche

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!

Salmon Gravlax
served on crispy potato latkes with caper berries, baby onions
and red sorrel & horseradish cream

Blueberry Pancakes
topped with berry compote and a side of vanilla cream

with J@WM Lo fyuow

M’s Steak Diane (150qg)
Best fillet of Beef cooked in a brandy and mustard sauce
served with French beans & creamy mashed potato

Pan Seared Sea Bass
with whitebait royal a tart parsley salad and a tartare dressing

Eggplant Fesenjan ~
A rich Persian stew of eggplants
cooked with pomegranate molasses
& walnuts piled onto spiced pilaf

Slow Cooked Lamb Shank
brushed with English Mustard
served with creamed potato & pickled cabbage

Truffl’d Macaroni & Cheese Croquettes

crumbed & fried then served with Serrano ham and peppery rocket

on a bed of rich tomato and capsicum sauce

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

A Classic Spaghetti Bolognese
served with a bowl of Parmesan

5994, 5994, 5994
Eggs Royal
soft scrambled eggs tossed with smoked salmon and chives
served with buttery brioche toast

Classic Eggs Benedict or Florentine ~
poached free range happy eggs
with crispy bacon or sautéed spinach
served on toasted sourdough topped with Hollandaise sauce
(choose a spicy hollandaise if you wish...)

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

and them to Fimidh...

Molten Chocolate & Chestnut Pudding ~ bonus, gluten freel
with a scoop of vanilla bean ice cream

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

Cookies and Cream ~
Hot fudge brownie coated with chocolate cookie crumbs,
scattered with fresh berries and a scoop of vanilla ice cream

A very traditional Tiramisu

Nisha’s Mille Feuille ~
fine filo biscuits layered with sweet baked cream
drizzled with butterscotch sauce then scattered with shards of praline

Turkish Coffee with home-made Turkish delight & baklava

lce Creams and Sorbets ~
our own ice creams and sorbets
made with the best seasonal produce
... you pick and choose!

2 courded a cocktail
and limitless tea on coffee 298 rmb

3 courded a cocktaild
and limitless tea or coffee 328 rmb

N4 Wintern Brunch 2021

7/F, No.5 The Bund, 20 Guangdong Road, Shanghai
EIBTHT ARER205 A BT
(86 21) 6350 9988

www.m-restaurantgroup.com
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