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“Jamon de Yunnan”
Hand carved from M’s trolley
...fopped with caviar, yum!
Taittinger Brut Réserve NV

To Start
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Wild Yunnan Mushroom Cappuccino ~
Chanterelles & Ceps & Princesses & Buttons
all whipped up into a soup
& topped with truffl’d Porcini foam

and
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Crunchy Cod Fritters
on ared bed of tomatoes & radishes
with a hot pot of curry sauce
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Seared Canadian Scallops
cucumber rolls filled with pickled fish skin, apple and celery

dressed with sesame ponzu & umeboshi mayo
Gavi Michele Chiarlo, Piedmonte, 2017
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lcelandic Arctic Char (sustainably sourced)
with crisp potato latkes, pearl onions,

sour cream & Beluga Caviar
Viognier Yalumba Y series, South Australia, 2019
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Tournedos Rossini ~
Best Fillet of New Zealand grass-fed Beef
served on a Brioche croute, topped with a slab of Foie gras

& finished with Truffles & Madeira
Shiraz Delaire Graff, Stellenbosch, South Africa, 2016

Bessert
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M's Very Fomous Paviova
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6 courses at 688rmb per person

and match our suggested wine pairings
3 tastings for 388rmb

TImB10%Ak 55%% | 10% service charge applies
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Soups & Salads
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J(:4 Clam Chowder.
awatpinably-sounced Biamond Clama ( Cloudy Bay, NZ)
laced with fagrant crab ol & piced croutond
in a doup bowl 12800

or in 4 teacup  78.00
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Weld Yr'mam Nlatnoom. Cappuccine ~
Clanterelles & Ceps & Princesses & Buttons
ald whipped up ints a soup
& Lopped with W’d Porcini foam
m a doup bowl  98.00
or in N4 teacup 300
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N4 Classic Pouse Salad
Fieny Rocket, Hued leawes, Protty Petals,
Prrmedan peels amd toasted Pinenuts
~ample buz delicious!  88.00

TSN L5 1- 5%~
Sandarin @e(uga Caviar
( awstainably fprmed fpom Qiandashu, Lhejiang )
/\59 ~ 328.00
509 ~ 52800
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Sorved with either ~
Buckusheat Blinis, créme faiche & fime chives
Ch

Potato latkes, hctic char, horseradidh dour cream

= #H& Vegetarian
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BBQ Octspus Leg
On a bed of Baba Janowdh sened with spiced eggplamt puttors
and a light chili dressing 13800 | 268.00
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Famey Prench eared Foie Hhas
glaged with caramel & apple cider
with, cauliflower. purée, amd Brandy snaps  153.00
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N4 Sweet Fotats dnocchi
cadhewr-mut curds, olive crumbd
& organic punple rice st 12800 | 248.00

5 RIS K g DL B2 5 P4 7 £ B2 3 NS,
Wi TH 7 ) I B PR A A B (T K B
Seared, Camadian oSeallops
cucumber. rolls W wt%p&kkl@d%dm,
apple amd celery
dressed with seaame pomgu & umebodhi mayo 1500 | 288.00
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Cod Fritterd
am,a,ﬁ,edbeda{iama/faed & radiahes
with a hot pot of curry dauce  18.00
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Chef Hamidh's Fork amd Foie Sas Fate
with pimeapple compote amd cocomut brioche  118.00
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Sudmon Sravlar
Aaxvedomaupb(pofwéam with caper berried,
baby onioms amd xed dornel, honseradich cream & cawiar  H8.00

S 0%hRk %5 %% 10% service charge applies
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N4 Cuigpy Suckling Fig & Fork Saudage
With ciden braised, cabbage,
cwnied. pumpkin,
cridpy 4age amd a good pig sauce  395.00
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Tourmedod Rossini ~
Beat Fillet of New Lealamd

( gase-fed @ee/ 1809 )
soved om a brioche croute, Zopped with a slab of fie grad

& finidhed with tuffles & fpdeira 45800
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Seared Jeelandic Qretic Ghar
( dustainably dourced )
with cidp potats latkes, peard omioms,
dour cream & Kalzcga Caviar 35300
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Fans of Ronsted Cau,&',ﬂaw%
& dpicy Fonet Frittors
om 2ahink dauce dcattered, with Ltondted pistachios,

pomegranate deedd, caperberricd and lots of lowely herbs  198.00
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A Classic Rich Seapod Stew
with, fiahes, crustaceand, molluakas & cephalopods
with 4 howse made fttuccini  388.00

= # & Vegetarian = REAEWHW Vegan
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New Zealand. Vemidon Fhort Ribe

( Free range Spuntain River, NZ)

dlow braised im Chinede fve 4pice

sorned with frmel puree, pink grapefuiit,
pomeganate seeds & crispy shallsts 29800

B I f PG/ INER f8 B DF,
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Pan Seared oSea Base
with, whitebait oyale, a Zart parsley salad
and a tartare dressing 28800

FCZE
And a Bit on the (ide

P g~ AR
Bdicd & paralefd Premch Frics ~ hard 2o resiat 5300

VS R B AL Ve SR
A bowl 0{ good Dheend
Zoaded with lemon amd herb butter  48.00
2V /NS SR
Tuflldd Npah  68.00
SO AT TR
a med(eé( 0{ cﬂ&/d delocted :/‘(Jwe%/wom,d 68.00

PR R 1 Y
Roasted Chat Potatses with rodemary amd gzu,(x;c 58.00

P BN ECE VA
N Powse alad  45.00

IO 0%k %% 10% service charge applies



WG ERRREERPHE, SR KL EERE R~
KT IE T IC2E, TS 4540708
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)

FEBOK FCRE 21800 I 245 8 (e 222878 /40
Prir with JL(,'A awa/«,d-wi/n/m/ng 0%:,@ Cab Sav o Sav Blane
22800 per. bottle

Ry R e o7 G IR A )
FC AR B BB
The JCM Tomatawk. CFeak. (1.3kg
s Quatralion Beef
seved with o horseradiah and black pepper jus 138800

KBy s it B K 1) /0 5 18 B
WIEE, UG, &, BRI, i,
A Rich (’S)ea,/yo(i Oew
with Med, crudtaceand, molludks & c@ﬂalopodd
om a Zumeric flluccink and lots offcwdg herbs 68800

K Bz FLAEPEBE 450 50)
A Platter of JL’A deliciows &Ldpg QS’lLOé/&/r\g 7043 (450g)
M4ouﬁud/wma4maﬂ4mfamblewmwldmﬂu
el with a good. pig dauce  788.00
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Slow braised New Zealand Temison
e ramge foom Ngumiain River ~
Oont riba alow coakedmC%WeMApue
soved with frmel puree, pomegranates & pink guapefuit 59800

PR LR I8, TS i T
Add. your Zwo sides, pleade see owerleas..

= ## Vegetarian
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J(]IA Fabulows Desserts
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N4 Tady Srand Bessert Platter ~
QS(’?W, Tiramidu,
Ghocolate ﬂuidi/ng, «/‘éﬂe Jewlle, Bakdara, Jee Cream & Sorbet...
amd 2hat wery famows Parvlova. £oo!
158.00 per. perdom. ( mimimum Zwo pesple )
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Glewry Gougfl
with kirdch cuime Anglaise & a cold chocolate chup ice cream — 106.00

YGSa ISR AT A Ok R R
Slten Chocolate & Cheatnut Fudding ~
bomus, gluten feel

with a scoop of vamilla bean ice cream.  98.00

22 WP K T
A wery Braditional Toramiaw 8800
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Neaha' s Hille Feuille
fime fils biscwits layered with aweet baked cream
(luggleaf with butterdcotch dauce
then scattened with dhards of pakine  96.00

K4S PAVLOVA
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A4 7@.# Famows Parlova
ol Breat {ob e dweet Zoothed  108.00

ORI S APEInR, Hik R
dee Creame & Sorbets ~
We ane mamy flawourd of ice cream.
amd, sonbet, you pick and choode
~ome deoop 3800 ~Zwo dcoopd 68.00 ~Fhree dcoopd 9800
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Turkidh Caf/ee with home-made Turkidh W & baklava  68.00

S 0%ARk 45 %% 10% service charge applies



