J()Q: Lumcheon L/(,e/mc

Choose any 2 Courses from our Luncheon Menu
plus tea or coffee - 228rmb per person
Choose 3 Courses plus tea or coffee - 288rmb per person
+55rmb for a glass of Rosé or White Wine Spritzer

To Hart

A Cold Summer Soup
Rich red tomatoes topped with fresh burrata cheese & torn basil
Vegan upon request!

Artichoke Pastella
Crunchy fried artichoke hearts with smacked cucumber & Romesco

Crunchy Cod Fritters
on a red bed of tomatoes & radishes
with a hot pot of curry sauce

Salad Lyonnaise
Frisée lettuce, red endive & pork lardons tossed in a red wine
vinaigrette, topped with a soft happy egg

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

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

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

For Z{owb JCM
A Not So Classic Salade Nicoise
Sesame-crusted Tuna (no no, no not bluefin...)

served on a salad of raddicchio, heirloom tomatoes, fresh green beans &

new potatoes, topped with soft quails eggs & olive mayo

Linguine with Zucchini
tossed with shredded zucchini, preserved lemon, fresh lemon & toasted
pine nuts & plenty of Parmesan ... Vegan upon request!

Macanese Sardines
sitting on sliced tomatoes & onions served with crunchy potato fries

A Tuscan Beef Salad ~
seared slices of marinated beef dressed with arugula,
black olives, red tomatoes, lemon, garlic

Crab Benedict ~
Flaked jumbo crab tossed with dill & chili on crunchy toast,
topped with two happy eggs and rich paprika sabayon

Roasted Spring Chicken
with orzo, olives & artichokes, topped with a tower of rocket

Pan Seared Sea Bass
whitebait fritters, tart parsley salad & tartare sauce

Leasert

Fresh Watermelon with Lime sorbet,
mint leaves & candied ginger

A Very Traditional Tiramisu

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

M'’s Classic Pavlova

Citrus, Citrus, Citrus...
Luscious Lemon cake served with a pot of lemon posset
and a scoop of tangy lemon sorbet

Turkish Coffee with home-made Turkish delight & baklava

A good chunk of Parmesan Reggiano served with local honey comb

10% service charge applies
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