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Jt}t Lumcheon Jtm

Choose any Two Courses from our Luncheon Menu
plus tea or coffee - 218rmb per person
Choose Three Courses plus tea or coffee - 278rmb per person
+45rmb for a glass of our award winning House Wine

To Htart

Crispy Soft Shell Crab on a bed of cucumber
and apple salad with lemon & umeboshi dressing
or
Crunchy Cod Fritters
on a red bed of tomatoes & radishes with a hot pot of curry sauce
or
Wild Yun'nan Mushroom Cappuccino ~
Chanterelles & Ceps & Princesses & Buttons
all whipped up into a soup & topped with truffl’d Porcini foam
or
Chef Hamish’s Pork & Foie Gras Pate
with pineapple compote and coconut brioche
or
Salmon Gravlax
served on crispy potato latkes with caper berries,

baby onions and red sorrel & horseradish cream
or

M’s House Salad ~
rocket, mixed leaves, pretty petals, pinoli & Parmesan

For yowb t/%ﬂ/(/n
Flame Grilled Argentinian Beef Fillet (160g)

with green beans, creamy mashed potato and black pepper sauce
or
Slow Cooked Lamb Shank
brushed with English Mustard
and served with creamed potato & pickled cabbage
or
Pan Seared Sea Bass
with whitebait royal a tart parsley salad and a tartare dressing
or
Eggplant Fesenjan ~
rich Persian stew of eggplants cooked with pomegranites
& walnuts piled onto spiced pilaf
or
BBQ Octopus Leg on a bed of baba Ganoush
served with spiced eggplant fritters and a light chili dressing
or
A Classic Spaghetti Bolognese
served with a bowl of Parmesan

Bessert

M’s classic Pavlova
or
A good chunk of Parmesan Reggiano
served with local honey comb
or
Nisha’s Mille Feuille ~
fine filo biscuits layered with sweet baked cream
drizzled with butterscotch sauce then scattered with shards of praline
or
Cookies & Cream ~
Hot fudge brownie coated with chocolate cookie crumbs,
scattered with fresh berries and a scoop of vanilla ice cream
or

Turkish Coffee with home-made Turkish delight & baklava

or
3 scoops of our delicious Sorbets and Ice Creams

10% service charge applies



