LATE

NIGHT

SET MENU
3 COURSES
300 ¥
400 ¥
BEVERAGES




aruﬁula Mushroom Trufﬂe

Coquillettes Ham & Cheese

Frog Leﬁs Gerlic Parsfelj

Grilledl Sea Bess \/ienae Basil Lewon




Lawb Shank Istanbul Beef Cheeks Steck Bordelaise

"Lewon & Lewon Tart" Une e Flotante



300 ¥ /3 COURSES: STARTER / MAIN / DESSERT

STARTERS 90 ¥

PATE DE CAMPAGNE

Homemade Country Paté, Cornichons

3007c/31&%: BRI/ EXK/FHm

HIZ 90 7T

SHAIR
BRIZHEIK, BHlEN

&  ARUGULA MUSHROOM TRUFFLE ZHRMHEEENTEERL
Soy Dressing, Truffle & Paris Mushrooms, Parmesan =, MEREBRER, NRISTERRE
SOFT EGG FRISEE LARDON BOREERIER
Soft Poached Egg, Garlic Mayonnaise, Frisée Salad, Bacon Lardon BLKEE, FmEEHSE, TEEH, ETUEIER
LITTLE CAESAR “BACON” or “CHICKEN” BRI RIS ARG PY
Wet Traditional Caesar Salad with Bacon or Chicken ZHHEES AR R TSR
6 ESCARGOTS GARLIC PARSLEY ERY, X7, BEXRIF6R
French Style Snails, Garlic-Parsley EIUB R, KR, BAFIA
&  COQUILLETTES HAM & CHEESE KEBZ @O
Paris Ham, Parmesan & Gruyére EZKBE, HIBHFZ TAGHEEZ L
MAINS 150 ¥ (INCLUDING SIDE DISH) FE 1507t (BE—HER)
GRILLED SEA BASS VIERGE BASIL LEMON RIEBIE, HETET, TH, R
Pastis Ailloli B e
&  PICNIC CHICKEN AILLOLI HEBRLGFRESEE
Char-grilled Cold Hainan Chicken Breast, Butter Lettuce RIESISIIR, 43
CHICKEN NUGGETS fERZa5 R
Salt & Pepper Fried Chicken, Wasabi Mayo YESGHRERIR, TTREES
BEEF TARTARE TRADITION EHRFINEF PSR
Hand-cut Beef Fillet, French Fried Cubes FUEENGR, NER
& BOEUF BOURGUIGNON TES4IA
Beef Cheeks & Tendon Braised in Red Wine, Butter Mash ERGRRANAR, T9k
BEEF CHEEKS* STEAK BORDELAISE BIRS TR

Roasted Beef Cheeks, Bordelaise Laque, Tendon,
You Tiao Croitons, Butter Mash

TRIPES “SAUCE PIQUANTE”

Slow Braised Beef Tripes, Tomato Capers Sauce, Black Olive

VAR, RURZIT, 4E5, HS, £ER

BREDR AL
KRR, BIONIVET, B, #LE

DESSERTS 80 ¥ iHmm 80T
ONE CHOICE FROM EITHER MENU EHRIEE—RK
« UNE ILE FLOTTANTE —EnD
“Floating Island” Meringue, Vanilla Anglaise, Dark Caramel ZRDEAERE, RERNH, REERET
« MOUSSE AU CHOCOLAT MMB MMB I55E R R
Chocolate Mousse & Sorbet, Rum, Hazelnut IS DRERRIKYDY, BRIB, BF
o TARTE TATIN FEVEERIE
Caramelized Apple on Fillo Tart, Toffee, Vanilla Ice Cream VRIS, KichE, S58KEK
« CREME CARAMEL EIVEENEINAR
Vanilla Custard, Caramel Sauce & Caramel Crystal SRR, EEENETEEN
« CHOCOLAT LIEGEOIS EXIRNERE
Chocolate Ice Cream, Chocolate Sauce, IS5 ODKGEN, 1550 hE, EEeR/EEEYNH, BT
Vanilla Chantilly, Toasted Almond
HOUSE WINE SELECTION HEEEEIE
WHITE, ROSE OR RED BiE, BTl & E
50 ¥ GLASS OF WINE (15 cl) WEFEB (15 cl)
250 ¥ BOTTLE OF WINE (75 cl) HREEEEE (75 cl)

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

All Prices Are Subject to 10% Service Charge
FREMEFENNI 10% AR5 2%



400 ¥ /3 COURSES: STARTER / MAIN / DESSERT

4007c/3 183 A%/ X3/ HHm

STARTERS 120 ¥ B3 1207T
&  FOIE GRAS LIGHT CRUMBLE BERTAR FRIDERKE
Light Duck Foie Gras Mousse, Raisin Hazelnut Crumble 2RIt RER, B THCERINEREE
SMOKED SALMON ESSENTIAL FERRE=&
In House Smoked Salmon / 100g BfREZE=& /1005%
MUSTARD TUNA TARTARE TREICEIBE
Mustard Sorbet, French Fries RN, VEEE
BEEF CARPACCIO VENISE EXFIEEFTARH
Hand Thick-cut Beef Fillet, Olive Oil, Lemon Juice, FUHENSA, MESH, iTEtT, DHEE,
Pesto, Arugula, Parmesan ZM, R/RISTES
< & TOMATO MOZZA SALAD k42 aEh
Fresh Tomato Salad, Mozzarella Di Bufala eI, DABNNZ T
FROG LEGS* GARLIC PARSLEY TR = Fr A tERR
Seared Frog Legs, Garlic-Parsley Coulis, Aero Mash ERIFHR, FRRE=FE, RKEER
MAINS 200 ¥ (INCLUDING SIDE DISH) Fx 2007t (BE—HER)
GRILLED SALMON BEARNAISE ’ {BEBFRE T =&
Grilled Salmon, Spinach & Asparagus, Béarnaise Emulsion B=x8, ExXNEE, EREEkeit-ahil
RIBEYE STEAK BEARNAISE or AILLOLI or PEPPER P RRAHHA (A BB Fa s kA &R B e ek A
Béarnaise, Garlic Mayonnaise or Pepper Sauce {BBRFEE FRA R B S T AE
DUCK CONFIT, TRUFFLE HERB SALAD HEIISER AR AR B
Crispy Duck Leg Confit, Truffle Duck Jus fERZ RETPSAR, EAATETERY+
& LAMB SHANK ISTANBUL (REFIB AR/ ERR
Roasted Lamb Shank, Grilled Eggplant, Sesame and Herbs WEBNERR, BB, ZhE, MEFEAER
& GOLDEN PORK GRENOBLOISE EENEm/REEHE
Roasted Pork Chop, Golden Butter, Lemon, Capers, Crolitons SRUEHE, ERER, T, SitEmei, KIS
DESSERTS 80 ¥ iHfR807T
ONE CHOICE FROM EITHER MENU EHERIEIE—FR
« ICE CREAM SCOOP PKGEHAE , FRRRIRLIE
2 Scoops of Vanilla, Chocolate, Panacotta BE, oI55/, @M, SiERISR 0, (AERGE
or Nutella Ice Cream Cup - Tuile Sablé
o SORBET SCOOP EFER, FFRXEE
2 Scoops of Strawberry, Orange, Pineapple BE, o5E8, oY, O %R, AR
or Coca Cola Sorbet Cup - Tuile Sablé
« TROPICAL FRUIT SALAD Pk Rek
Thai Syrup, Lime Sugar, Mint & Lemon Balm ZRIUNER, EfE, BT, BITHE
< &  CHILLED GRAPEFRUIT & POMELO FEMEHmEES)
Orange-Grenadine Broth, Granité & Orange Sugar BEM, T, BT, REIEE
< “LEMON & LEMON TART” & EEIRE “ERITFIRIE”

Candied Whole Lemon, Lemon Sorbet & Curd, Vanilla Chantilly, Sablé
Supplement +30 ¥

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

BEEHRITER, ITEEHREEE, RS NRINTERNET
4MIN307T

All Prices Are Subject to 10% Service Charge
FREMHEFENNI 10% ARS5 2%



350 ¥

480 ¥

150 ¥ -

180 ¥

360 ¥

2500 ¥

1000 ¥

600 ¥

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

“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

TR

5) FREEFITC K BB
S RECRITE 5) FHIKEE 4055

ZERZESE2S, EHENKE6R

I, 2R

FEREIAERKRE S
BEE, IFERET, Ak

EEREI “HHIEHEZE" KIF

B, ITEENEE

EEFIRE “REEER”
GEESSCE vy

BHEEMNFI4-AIRYHE (4505)
M O U AR SBANFPIRRAHE, {EARTEEUART

{AARFREETiEiM 4 E 5 RPIERH-HE (4505%)
BYAPhE, EARCHL

ERFREIE R </ AbHE
SRREARNHE, BBk, BiE
B8 2 PR
B2 AZH

fic5 60 5T

e WL IRURGRE 5

Brrafd, &l

B2k,

Rt iR
TERIE R

[RRE R
&h, BARE, =l

FIIKGEESE
EHIFES

All Prices Are Subject to 10% Service Charge
FREMEFENNI 10% ARS5 2%



HALF OFF BEVERAGE SELECTION
AVAILABLE THURSDAY TO SATURDAY FROM 10:30 PM
(Except on special events)

CLASSIC COCKTAILS 80¥ 40¥

& VODKA MARTINI
Vodka, Dry Vermouth & Olives
R0, F=IE &

& MOJITO
Havana Club 3 Anos, Lime, Mint, Brown Sugar & Soda

ISEER 3 SFBAME, BT, B, B & HHTK

MARGARITA
Tequila, Grand Marnier, Lemon Juice & Sugar Syrup

REZE, EBFEE, 75T & K

MANHATTAN
Bourbon, Sweet Vermouth & Bitters
BAELTR, HHEXE & B

CREATIONS 96-¥ 45¥%

LONDON TOUCH
Gin, Rosemary, Blackberry Liqueur & Lemon Juice

T, K&E, BEE & i

& SHANGHAI MOJITO
Havana Club 3 Anos, Lime, Lychee, Lemongrass & Mint

IEEER 3 SFEAME, BT, BT, iTRE & EREl

& PASSIONFRUIT CAIPIRINHA
Cachaca, Passion Fruit Puree, Lime, Brown Sugar

HEE, BERRR, 5iT & &1

& PALOMA
Tequila, Fresh Pink grapefruit, Grapefruit Liqueur & Soda
HEZE, i, FEE & 537K

HOUSE POUR 86¥ 40¥%

ABSOLUT
HAVANA CLUB 3 ANOS
OLMECA SILVER

Vodka 40°
Rum 40°
Tequila 40°

JIM BEAM Bourbon 40°
BEEFEATER Gin 40°
WHITE WINES
VINA CASABLANCA “Cefiro” 210 ¥
2017 Sauvignon Blanc, CHILE 420-¢
FATTORI “Valparadiso” 230 ¥
2017 Pinot Grigio, ITALY 460-¥
PIERRE CHAINIER “Tour de La Roche” 295 ¥
2017 Sauvignon Blanc, Loire Valley, FRANCE 590-¥
ROUGEOT “Les Grandes Gouttes” 340 ¥
2014 Chardonnay, Burgundy, FRANCE 680-¥
HENRI BOURGEOIS “ Les Baronnes” 375 ¥
2017 Sauvignon Blanc, Loire Valley, FRANCE 750-¥
LEEUWIN ESTATE “Prelude Vineyards” 445 ¥
2017 Chardonnay, Margaret River, AUSTRALIA 890-¥

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

FBIEEIKEM
SEMER A b+ A
S

ZEBREE
& NEGRONI

Gin, Campari & Sweet Vermouth

&if, £BF & HEGE

TI PUNCH
Martinique Rum, Lime, Sugar Cane Syrup

BT RR=I8E, Birix, HENER

& OLD FASHIONED
Bourbon, Brown Sugar, Bitter, Orange Twist

RABELR, B & 55

WHISKY SOUR
Bourbon, Lemon Juice, Sugar

RERLER, T, vER

FHRABEE

& BLACK TIME
Vodka, Coffee Liqueur, Espresso & Vanilla Syrup
R4E00, INHEDGRE, MRAEIIHE & FEFER

CHAMOMILE SOUR
Gin, Chamomile Citron Tea, Lemon Juice & Syrup

&F, FHPE, T &ER
STRAWBERRY DAIQUIRI

Havana Club 3 Anos, Strawberry Puree, Agave Nectar

IGEED 3 SFBAIE, B8, 175G & BE=ER

TEQUILA ESPRESSO
Tequila, Coffee Liqueur, Espresso & Vanilla Syrup
TE=E, MHEDEE, R & FEMER

BEERS 55-¥ 25%¥%
TSING TAO China 4.3°
ASAHI Japan 4.3°
CORONA Mexico 4.5°
GUINNESS Ireland 4.2°
HEINEKEN Holland 5°
STELLA - DRAFT Belgium 4°

RED WINES
VINA CASABLANCA “Cefiro” 230 ¥

2017 Cabernet Sauvignon, CHILE 460-¥
PIKES “Red Mullet” 230 ¥
2015 Syrah, Grenache, Merlot, AUSTRALIA 460-¥
MEZZACORONA Trentino 240 ¥
2016 Pinot Nero, ITALY 480-¥
GINEPRONE Chianti 250 ¥
2016 Sangiovese, ITALY 500-¥
TERRAZAS DE LOS ANDES Mendoza 325 ¥
2016 Malbec, ARGENTINA 656-¥
ETIENNE GUIGAL Crozes Hermitage 390 ¥
2015 Syrah, FRANCE 780-¥
CHATEAU FERRAN Pessac Leognan 395 ¥
2013 Cabernet Sauvignon, Merlot, FRANCE 790-¥
LAROSE TRINTAUDON Haut Medoc 400 ¥
2012 Cabernet Sauvignon, Merlot, FRANCE 866-¥

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



MojHo

\!

egrom‘

Old Fashioned

Black Time




