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Soups & Salads
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Fredh N Paua Soup (Paua = Abalone)

~ A bowl of soup orin M's teacup
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a G-mmg Ghestmut Soup

Laced with olive oil & shaved Yunnan ftruffles
~ A bowl of soup orin M’s teacup
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Winter leaves & herbs layered with oranges,

almonds, chicory, rocket, sippets & fartes
~ bacon upon request
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Lovely Kuttle Lobater Tails 188

Avocado salad, chiffonade & 1,000 island dressing

WU Fa K ik

Canrved Yunnan Ham
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z(u/rvmm Xuan'wei Ham carved az your Zable...
Cured & air-dried for 3 years in the ancient caves
of the Yunnan mountains, served with sweet melon,
peppery rocket, aged balsamic & good olive oil
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Qysters
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The Freshest Seasonal Oysters Chef can muster
(Please ask our staff for today’s oyster harvest region)
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Fredly Shucked Nitual Opaters

with Chardonnay vinegar, cracked pepper & lemon aside
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Or... ad Rich as

warmed on the half shell with watercress & Pernod butter
—I1 Per Piece 52
FFT Half Dozen 298
—3¥7 One Dozen 586
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Salmon & Caviar

1056 13 BB = 30 A, L O BRI 198
%/Mg ,&Iﬂged Sudmon & a bl.'g dollop of caviar (109
with potato latkes, horseradish cream
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309 Kdzaga caviar. with blinid & dour cream
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Starters
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Carpaccio of (/‘L7+ Waggu @e&/ 198
Fine slices of Australian Rangers Valley Wagyu Beef

cross-hatched with anchovies, Lilliput capers,
peppery rocket & Armagnac mayonnaise
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Cuab dougfié light & fluffy...
baked in a flaky filo pastry,

sitting on a rich shellfish bisque
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Torchon o{ Foie-dhad 158

Pickled cherries, crisp cornichons, watercress salad,
sweet cherry compote & crunchy almond toasts
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OSeared Hokkaido cSeallsps

Yunnan morel mushrooms,

sweet pumpkin purée & crispy pancetta
3pcs / épcs
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Cuunchy Cod Fritters

on a red bed of tomatoes & radishes
with a hot pot of curry sauce
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Sweet Pstats dnocchi

smoked & lightly curried on cashew nut butter
with crispy olives & purple rice salt
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Q Protty Fihy Fugup

Deep fried goujons, prawns, calamari, mussles

168

168 /298
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148
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& soft shell crab with tart parsley salad & tamarind sauce

Y = & Vegetarian W = ZAFEHHS
S 10%R%# 10% service charge applies
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M’s Classic Mains
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Sult-encased-slowly-baked-selected-leg-oflamb 388
Provencale bake of eggplant, celery & tomato
herb-roasted potatoes, basil pesto & good rich jus
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“Loarls from. Suine’ A4 Crigny d’uau(mg 704'5 388
with Shanghainese speciality “Dou Ban Su”

fava beans mashed with pickled mustard greens,
crowned with crunchy onion rings
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Coulibiac of Stbmon 398
A festive dish of salmon, mushrooms, wild rice,

fresh herbs, organic eggs, wrapped in flaky puffy pastry
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Not-ao-clasaic Cassoulet 328

Toulouse sausages, confit of duck, smoked bacon,
braised beef cheeks & white beans
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Zangud& ~ A Catadam Cagod cStew 388
Fishes, Crustaceans, Mollusks & Cephalopods
flavoured with Spanish paprika, almonds & peppers
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Rabbit Pappardelle 298

Confit'd rabbit tossed with house-made pappardelle,
Pecorino, green peas, parsley & sage
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Pan Suaned Soa. Bass & Roypl Whitebait Frittor 328

Gay'’s tart parsley & anchovy salad & Tartare sauce
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a %ga/n Cous Cous Royale 268

Seven vegetables & seven spices

cooked in a Moroccan Tajine ~

aubergines, kohlrabi, tomatoes, heirloom carrots,
broccolini, chickpeas & marrow

served on spiced cous cous, spicy harissa if you'd like...
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%—W Auetralian N5+ Hank Steak 458
(Rangers Valley) with rosemary roasted potatoes,

horseradish’d red cabbage,
Sauce Béarnaise & Shiraz Jus
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M Platters to Share
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Our platters are designed to share with family & friends
Choose one or more of our delicious selections

and add two side dishes of your choice per platter
(Please allow 40 minutes...)

FE B R FCE 21850 4 %4 1
Prir with Mg awsrd-winning
Quetralian. Cab S or Sav Blane 335 / bottle
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Quetralian N 5 Prime Rib (1kg, Rangers Valley)
with horseradish’d red cabbage,

Sauce Béarnaise & Shiraz Jus
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A Platter of N4 Belicious Cuigpy Suckling Fig (450g)
Locally so urced from

a small sustainable farmer in rural Anhui

served with sauerkraut & a good pig sauce
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And a Bit on the Side
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Shanghainese Speciality “Dou Ban Su” 48
fava beans mashed with

pickled mustard greens... nostalgial
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Garlic'd & parsley’d French Fries, hard to resist! 48
K It it

A bowl! of sautéed Greens 48
BRELY

Truffle’d Mosh 68
SOAT 5 R

A Medley of Mushrooms 68
B RPR 1 SR b

Pink Pontiac Potatoes with pink Himalayan salt 58
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M'’s House Salad 48
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M'S GIFT TO THE WORLD!

KEK&Z= PAVLOVA 118
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&" 1999-1-23
2022-2-15 ; M'’s Very Famous Pavlova

Open 8,338 Days! |t 3k SCAN ME!

MHEREF R SRS ERFNEE 118
A Warm White Russian Soufflé
spiked with Kahlua & a cool scoop of vanilla vodka sorbet

HEEZRETRPKR 92
Ginger & Mulberry Creme Brulee

SR NH TRENEIFR NREEKERK 108
Warm Molten Chocolate Pudding
and marbled chocolate Eskimo pie... rich & unctuous!

NETCHRESEYH 98
Raspberry Frangipane Tart with sweet Chantilly cream

ALEAMTREETREEKEK 98
Sticky Toffee & Date Pudding sauced with rich caramel
served with a scoop of vanilla ice cream

BIHITEERIRITENANITIRSE 98
Citrus, Citrus, Citrus...
Luscious lemon cake, a pot of lemon posset & fangy lemon sorbet

ZEIRRIKT 96
A Very Traditional Tiramisu

JGERAEE (ZF O BIEEE)
Ice Creams & Sorbets
We have many flavors... you pick and choose

BATkK one scoop~ 38  JEK two scoops~ 68 =ZFk three scoops~ 98

TEHIHER B #5E LT ER 68
Turkish Coffee with home-made Turkish delight & baklava
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| M'’s Truly Grand Dessert Platter

M'’s Famous Pavlova,

Warm Molten Chocolate Pudding,
Raspberry Frangipane, Classic Tiramisu,
Lemon Cake & Lemon Posset
Ilce creams & sorbets foo...
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