BRUNCH

SET MENU
3 COURSES
300 ¥
400 ¥
BEVERAGES




200 ¥

300¥

75 ¥

100 ¥

MR BUND FREE FLOW

House White or Red, Classic Cocktail,
Soft Drink and Fruit Juices

MRS BUND FREE FLOW
MR BUND + Champagne Laurent Perrier Brut

VIENNOISERIES BAKER’S BASKET

2 Pains Au Chocolat, 2 Croissants Au beurre & 2 Pains Au Lait

VIENNOISERIES BAKER’S BASKET & COFFEE OR TEA

Served With Choice of French Coffee Press or Hot Tea Selection
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300 ¥ /3 COURSES: STARTER / MAIN / DESSERT

STARTERS 90 ¥

EGG BENEDICTE
Poached Egg on Bun, Prosciutto Crudo & Paris White Ham,
Béarnaise Sauce

EGG, GOOD MUSHROOMS & DUCK CONFIT
Poached-Grilled Egg, Duck Confit & Mushrooms Fricassée,
Garlic-Parsley, Herbs

EGG & TRIPES “ PIQUANTE”
Poached Egg, French-Braised Tomato & Capers Beef Tripes

HAM & CHEESE OMELETTE
Paris White Ham & Prosciutto Crudo, Taleggio & Gruyere Omelette

PATE DE CAMPAGNE

Homemade Country Paté, Cornichons

< &  ARUGULA MUSHROOM TRUFFLE

Soy Dressing, Truffle & Paris Mushrooms, Parmesan

LITTLE CAESAR “BACON” or “CHICKEN”

Wet Traditional Caesar Salad with Bacon or Chicken
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MAINS 150 ¥ (INCLUDING SIDE DISH)

GRILLED SEA BASS VIERGE BASIL LEMON
Pastis Ailloli

“FISH & FRITES”
Crunchy Battered Black Cod, Tartare Dip, French Frites

& PICNIC CHICKEN AILLOLI
Char-grilled Cold Hainan Chicken Breast, Butter Lettuce

BEEF TARTARE TRADITION
Hand-cut Beef Fillet, French Fried Cubes

MUSTARD & CHEESE “STEAK-HACHE-PUREE”

Bun-less Beef Burger, Mustard & Cheese, Potato Mash and Beef Jus

CONCHIGLIE & CEPS

Foie Gras Sauce, Gruyere
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DESSERTS 80 ¥
ONE CHOICE FROM EITHER MENU

- YOGURT STRAWBERRY COULIS

House Vanilla Yogurt, Strawberry Coulis

< &  MOUSSE AU CHOCOLAT MMB

Chocolate Mousse & Sorbet, Rum, Hazelnut

< & CHOCOLAT LIEGEOIS
Chocolate Ice Cream, Chocolate Sauce,
Vanilla Chantilly, Toasted Almond

~f ICE CREAM SCOOP
2 Scoops of Vanilla, Chocolate, Panacotta
or Nutella Ice Cream Cup - Tuile Sablé

- SORBET SCOOP
2 Scoops of Strawberry, Orange, Pineapple
or Coca Cola Sorbet Cup - Tuile Sablé
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400 ¥ /3 COURSES: STARTER / MAIN / DESSERT

STARTERS 120 ¥

EGG, CAVIAR & DILL
Poached Egg, Caviar, Créme Fraiche, Dill Oil

EGG, IBERICO & FRIES

Poached-Fried Egg, Iberico Ham, Rosemary-Garlic French Fries

SCRAMBLED EGG - TRUFFLE

Black Truffles, Parmesan

FOIE GRAS LIGHT CRUMBLE

Light Duck Foie Gras Mousse, Raisin Hazelnut Crumble

BEEF CARPACCIO VENISE
Hand Thick-cut Beef Fillet, Olive Oil, Lemon Juice,
Pesto, Arugula, Parmesan

SMOKED SALMON ESSENTIAL
In House Smoked Salmon / 100g

TOMATO MOZZA SALAD

Fresh Tomato Salad, Mozzarella Di Bufala
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MAINS 200 ¥ (INCLUDING SIDE DISH)

GRILLED SALMON BEARNAISE

Grilled Salmon, Spinach & Asparagus, Béarnaise Emulsion

GRILLED TUNA & BALSAMICO
Grilled Ahi Tuna Steak, Citrus, Balsamico Syrup

LE BEAU CHICKEN VOL-AU-VENT

Crunchy Puff Pastry, Chicken & Foie Gras Mushroom Fricassée

SESAME LACQUERED PORK RIBS
Lacquered Pork Ribs, Salted lime Sesame Dip,
Citrus, Spices, Fresh Herbs

IBERICO PIGGY’S DAUBE NICOISE
Tender-Braised Iberico Pork Cheeks,
Roasted Tomatoes, Smooth Polenta

LAMB SHANK ISTANBUL
Roasted Lamb Shank, Grilled Eggplant, Sesame and Herbs

GOLDEN PORK GRENOBLOISE

Roasted Pork Chop, Golden Butter, Lemon, Capers, Croiitons
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DESSERTS 80 ¥
ONE CHOICE FROM EITHER MENU

REAL FRENCH TOAST

Caramelized French Toast/ “Pain Perdu”, Vanilla Ice Cream

UNE iLE FLOTTANTE

“Floating Island” Meringue, Vanilla Anglaise, Dark Caramel

RHUM & RAISINS VANILLA MILK RICE

Panacotta Vanilla Rice Milk, Caramel Rice Crispies & Raisins

BABA AU RHUM
Citrus Syrup Soaked Roasted Brioche -
Vanilla Chantilly - Rum Flambé
Supplement +30 ¥

“LEMON & LEMON TART”
Candied Whole Lemon, Lemon Sorbet & Curd, Vanilla Chantilly, Sablé
Supplement +30 ¥
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350 ¥
480 ¥

150 ¥ -
180 ¥
360 ¥
2500 ¥
1000 ¥
600 ¥

.f

.f

.f

.f

.f
75 ¥
100 ¥

Paul Pairet Signature
& MMB’s Most Wanted
=f Vegetarian

A LA CARTE

IBERICO DE BELLOTA 5) HAM
Hand-sliced, 40g

6 OYSTERS ANCELIN* N2 TRADITION

Lemon, Shallot Vinegar - 6 Pieces

“MEUNIERE TRUFFLE BREAD”
Toasted Bread, Light Meuniére, Truffle

JUMBO SHRIMP “IN CITRUS JAR” @

Citrus, Lemongrass & Vanilla

BLACK COD “IN THE BAG”

Black Cod Fish Simmered in Heat Proof Bag with Cantonese Sauce

WAGYU RIBEYE STEAK -TAJIMA (4509)
Australian MB 9+ High Grade Tajima Full Blood Wagyu Ribeye -
Béarnaise or “Au Poivre”

AUSTRALIAN MS 4-5 WAGYU RIBEYE* (4509)

Béarnaise Emulsion, Herb Salad

“LONG SHORT RIB TERIYAKI”
Roasted Whole Rib, Teriyaki & Orange Reduction
Served with 2 side Dishes
2 Guests Recommended

XTRA SIDES 60 ¥

SPINACH GARLIC ASIATE
Garlic Butter & Soy

STEAMED GREENS ESSENTIAL

Green Pea Purée, Olive Oil

MASH TRADITION
Mashed Potato & Butter

MUSHROOMS ESSENTIAL GARLIC

Soy, Parsley, Cream

HAND-CUT FRENCH FRIES ALLUMETTES

Home Slim French Fries

BAKERY

MMB VIENNOISERIES BAKER’S BASKET
Homemade 2 Pains Au Chocolat,
2 Croissants Au Beurre, 2 Pains Au Lait

VIENNOISERIES BAKER’S BASKET & COFFEE OR TEA

Served With Choice of French Coffee Press or Hot Tea Selection
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COFFEE & TEA

FRENCH PRESS (2 Guests Recommended) 50 ¥

COFFEE BY NESPRESSO 50 ¥
RISTRETTO Origin India

ESPRESSO Origin Brazil

REGULAR Origin Guatemala

LATTE

CAPPUCCINO

DECAF

LIQUEUR COFFEE 100 ¥

FRENCH COFFEE Cointreau
IRISH COFFEE Jameson
SPANISH COFFEE Tia Maria
AMERICAN COFFEE Bourbon
ITALIAN COFFEE Amaretto

ICED COFFEE 60 ¥

CLASSIC ICED COFFEE
Espresso Double Shot, Sugar Syrup
WD RGEMIME, ¥EIR

ICED LATTE
Espresso Double Shot, Milk, Sugar Syrup
WD IRAENIME, 445, #ER

MINERAL WATER & SOFT

WATER Small (33Cl) / Large (75Cl) 45 ¥/80¥%

EVIAN still
BADOIT sparkling

COCKTAILS

VIRGIN Glass (25Cl) / Jug (1L) 50 ¥/150¥

ELECTRIC LEMONADE
Lime Juice, Lemon Juice, Brown Sugar, Soda Water

Birit, BT, B, T

BUBBLE PINEAPPLE
Fresh Pineapple, Pineapple Juice, Fresh Ginger, Ginger Ale
REERE, BET, £, FTEK

BERRIES SENSATION
Cranberry Juice, Strawberry, Blueberry, Cherry, Apple Juice
EWET, 55, E5, 28k, R+

DIABOLO GRENADINE or LEMON
Grenadine Or Lemon syrup, Lemongrass & Soda

TR TR ERN T K

COCKTAIL Glass (25Cl) / Jug (1L) 50 ¥/150 ¥
PIMM’S CUP
Pimm’s Nol, Fresh Orange & Cucumber, Citrus, Sprite

JNS, &8, BN, 718, SR &SR

MOJITO
Havana 3 years, Syrup, Sparkling Water, Fresh Mint, Lime
ISEHR3EE, HiE, Sk, Bt & S

SPRITZER
White Wine, Sparkling Water, Lemon Syrup, Citrus
BEEE, KK, TEER, ST

MAURESQUE
Ricard, Orgeat, Water
EEH, BCER, K
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HOT TEA 50 ¥
ESTATE DARJEELING

EARL GREY

ENGLISH BREAKFAST

JASMINE
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INFUSION 50 ¥
CITRUS MINT
GINGER LEMONGRASS

CHAMOMILE CITRON

ICED TEA Glass (25Cl) / Jug (1L) 50 ¥/150 ¥

THAI
Jasmine Tea, Lime, Lemongrass, Chili Syrup, Mint leaves

REIEE, BT, ITRE, FEWER, BaEn
GREEN BASIL

Jasmine Tea, Lime, Lemongrass, Basil Syrup, Basil Leaves

REIEE, BT, ITRE, SEER, SHH

B SRoKFOERER L

FRESH JUICE Glass (25 Cl) 50 ¥
ORANGE
PINK GRAPEFRUIT

WATERMELON
BEE

60 ¥
PREMIUM 90 ¥

CLASSIC COCKTAILS

OLD FASHIONED

Jim Beam Bourbon, Brown Sugar,
Candied & Burnt Orange Skin, Bitter
HiEER, EE, FHIER, =

MANHATTAN

Jim Beam Bourbon, Dolin Rouge, Orange Twist, Bitter

HBEER, HEEXE, 8K, =
BLOODY MARY

Absolut Vodka, Tomato Juice, Lemon Juice,
Tabasco, Pepper, Worcestershire Sauce

EIIAEFIN, BJh, &, EERWF, BN, FRMST

VODKA MARTINI
Absolut Vodka, Lillet, Olives
LI, EHILH, B

GIN TONIC
Beafeater Gin, Tonic Water, Lemon Skin

VEXEE, BHK, TEE
GIN FIZZ RAMOS

Beefeater Gin, Orange Blossom Sugar,
Egg White, Lemon, Soda
WEXEH, Bk, B8, T, HITK

GIN SLING
Beefeater Gin, Cherry Brandy, DOM, Cointreau,
Pineapple Juice, Grenadine

REIER, BT, ITRE, FEWER, BaEn
Tl PUNCH

Damoiseau Rhum, Lime, Sugar Cane Syrup

B EL=18E, BT, HEER

MIMOSA Add 60 ¥ - Not included in standard free flow
Laurent Perrier Champagne, Fresh Orange Juice, Candied Orange Skin

WRIUREIE, WHEHET, HIER

Maker’s Mark

Sazerac Rye

Grey Goose

Grey Goose

London Nol

Tanqueray

Tanqueray

All Prices Are Subject to 10% Service Charge
FRBEMHETEINK 10%pRSS %
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