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A Buink to Begin
Bloody Mary, Champagne Cocktail, Bellini,

Tsingtao Beer, Warm Spiced Apple, Virgin Mary
Fresh Orange Juice, Fruity Lemonades or Iced Teas

Free flow packages are available, please ask your waiter

Rutod & Sulads

A Green, Green Minestrone...
green beans, spinach, broad beans, asparagus,
zucchini, sweet peas with crunchy fire bread

Springs Best Asparagus Spears
topped with a soft happy egg sauced & a citrus sabayon

Warm Chicken Liver Salad~

seared chicken livers with curly endive, pickled baby beetroots,

toasted quinoa & juicy orange supremes

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!

Octopus Carpaccio
thinly sliced Octopus with a simple salad of rocket,
tomatoes, olives & preserved lemon

Artichoke Pastella
crunchy fried artichoke hearts
with smacked cucumber & Romesco

Salmon Gravlax on a crunchy potato latkes
with tart caper mayo & peppery rocket

with J@WM Lo ﬁl[ow

Flame Grilled Argentinian Beef Fillet (160g)
on sautéed green peas & ribbons of zucchini
finished with cep butter & horseradish jus

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

New Spring Chicken
roasted on the bone with orzo, olives,
roasted artichokes, lemon & parsley

A Classic Spaghetti Bolognese
served with a bowl of Parmesan

Asparagus & Mushroom Tart
pufty flakey pastry tart filled with sautéed wild mushrooms,

seasons best asparagus, truffl’d polenta & a fistful of herbs

Steam Pot Clams & Mussels

Cloudy Bay diamond clams and little sweet clams with mussels

all steamed and tossed with a white wine and herb butter
finished with some crunchy croutons

é’g34, 6394, 5334
Eggs Royal
soft scrambled eggs tossed with cured salmon & chives
served with buttery brioche toast

Crab Benedict~

Floked jumbo crab tossed with dill & chili on crunchy toast,

topped with two happy eggs & rich paprika sabayon

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

and e 2o Finid...

Sicilian Chocolate Croccante
a rich and unctuous chocolate terrine
served with a smooth mascarpone ice cream

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

Citrus, Citrus, Citrus...
luscious lemon cake served with a pot of lemon posset
& a scoop of tangy lemon sorbet

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

A good chunk of Parmesan Reggiano
served with local honey comb

Turkish Coffee with home-made Turkish delight & baklava
lce Creams & Sorbets
our own ice creams & sorbets

made with the best seasonal produce
... you pick and choose!

zwwedww&c&'mgawcuad
and limitless tea or coffee 298 rmb

quAAeaww&LMgawcbfad
and limitless tea or coffee 328 rmb

N4 Ipring Brunch 2021

* 10% service charge applies

7/F, No.5 The Bund, 20 Guangdong Road, Shanghai
W HREK205 4 TS 7%
(86 21) 6350 9988

www.m-restaurantgroup.com
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