


All Our Set Menus Are Designed For 2 People To Share

THE ESSENTIAL
Price per person……788 ……788

THE BUND TOWER
Oysters 6pc - La Bourriche Speciale Grand Cru Nº5 Marennes-Oléron

+ Shucked Clams + Poached Whelks

+ 6 Tiger Shrimps

Prime Rib - Asutralian Angus MS 3 (300g)

Jacket Potato 
Butter lettuce, Garlic & Croutons 

Real French Toast 
Fresh Fruits Salad 

THE SPLURGE
Price per person……988 ……988

Caviar Tradition (30g) & Condiments
Oysters 6pc - La Bourriche Speciale Grand Cru Nº5 Marennes-Oléron

Lobster Fricassée "À L'Américaine" 

Prime Rib - Australian Angus MS 3 (300g)

Mash Tradition 
Butter lettuce, Garlic & Croutons 

 Mango liquorice Sable
Baba Au Rhum 

THE GALATICA
Price per person……1288 ……1288

Caviar Tradition & Condiments (30g)
      Oysters 6pc - Gillardeau Spéciale Nº2 Marennes-Oléron

Iberico De Bellota 5j Spanish Ham 30g

Turbot Meunière Champagne & Clams

Prime Rib - Australian Angus MS 3 (300g)

Mash Tradition 
Steamed Greens Essential
Butter lettuce, Garlic & Croutons 

Lemon & Lemon Tart PP
Soufflé Au Grand Marnier
Flambé Grand Marnier......Add 30

All Prices Are Subject to 10% Service Charge    MMB's Most Wanted - MMB 
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BRUNCH SET MENUS



3 COURSES……380
1 Starter or Egg + 1 Main + 1 Dessert

STARTERS & EGGS

Country Pâté en Croûte
Duck Foie Gras Light Crumble - Mostarda Cremonia……Add 50
Rosbif "Carpaccio"

 Rémoulade - Celeriac, Celery, Apple Truffle
 Tomato Burrata

Crustacean Bisque - Hazelnuts

Escargots Garlic Parsley (6pc)
Charred Octopus - Lemon, Pastis
French Frogs' Nuggets - Yogurt & Celery

Egg, Caviar & Dill……Add 50
Scrambled Egg - Ceps & Foie Gras……Add 50
Ham & Cheese Omelette
Egg Benedicte

 Mushroom Bacon & Cheese Toast - Grilled Egg

MAINS

CARVING TROLLEY - Roast Of The Day 
Prime Rib - Australian Angus Ms 3 (150g) - Served "Au Jus" With Butter Lettuce

Scallops Lemon-Ginger - Mash Tradition
Grilled Seabass Vierge Basil Lemon - Spinach Sesame
Grilled Tuna "Steak Frite"

Croque Mrs Bund - Grilled Egg
Mustard & Cheese "Steak-Haché-Purée"
Bavette Echalote

Duck Confit - Truffle Herbs Salad

Grilled  Lamb Chops - House French Fries
Golden Pork Grenobloise - Mash Tradition
Blanquette de Veau

Le Beau Chicken Vol-Au-Vent

DESSERTS

MMB Viennoiseries Baker's basket  
2 Pains Au Chocolat, 2 Croissants Au Beurre, 2 Pains Au Lait

 Real French Toast
 Baba Au Rhum......Add 50

 Yogurt Vanilla - Berries

 Chilled Grapefruit & Pomelo
   Fresh Fruits Salad
 Raspberry - Raspberry Chantilly......Add 50
 Mango Liquorice Sablé PP
 Lemon & Lemon Tart PP......add 50

 Paris Brest - Hazelnut
 Une Île Flottante

 Chocolat Liégeois

All Prices Are Subject to 10% Service Charge    MMB's Most Wanted - MMB 
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BRUNCH MENU CARTE





SEAFOOD TOWERS
All Seafoods Are Served with Tableside Condiments 

THE BUND TOWER......688   (From 1 to 2 Guests to Share as a starter )
6 Small Oysters + Shucked Clams + Poached Bulots + 6 Tigers Shrimps

MR & MRS TOWER......1488   (From 2 Guests to Share)
6 Large Gillardeau nº2 Oysters + 6 Small Oysters + Shucked Clams
+ Poached Bulots + 12 Tiger Shrimps 

THE ROYAL TOWER......2988   (From 2 to 4 Guests to Share)
8 Large Gillardeau nº2 Oysters + 8 Small Oysters
+ 8 Tiger Shrimps + 4 Jumbo Tiger Prawns + 1 Snow Crab

CAVIAR
Caviar Tradition & Condiments
50g......988 / 100g......1888 / 250g......4888 / 500g…...8888

Oysters & Caviar "La Folie"......788
Small Oysters 6pc & Caviar 30g 

OYSTERS
La Bourriche Speciale Grand Cru Nº5 Marennes-Oléron
6pc......238 / 8pc......298 / 12pc......448 / 24pc…...828

Black Pearl Speciale Nº4 Brittany
6pc......288 / 8pc......368 / 12pc......488 / 24pc......988

Gillardeau Spéciale Nº2 Marennes-Oléron
6pc......728 / 8pc......988 / 12pc......1388 / 24pc......2788

CRUSTACEANS - SIMPLY STEAMED
Boston Lobster (500g+)......488

Snow Crab (900G+)......988
Whole King Crab (2kg+)......3888

STARTERS
Duck Foie Gras Terrine Natural......200
Iberico De Bellota 5j Spanish Ham
30g......220 / 50g......380

The Small Charcuterie - Recommended for 1 to 2......180
Hams & Salumni (160g)

The Big Charcuterie - Recommended for 2+......380
Hams & Salumni - Foie Gras & Pâté en Croûte (360g)

Smoked Salmon Essential......200
Mustard Tuna Tartare…...180
Scallops Tartare - Ponzu & Hazelnuts......180

  Scallops Tartare - Oyster - Caviar......580
Beef Tartare Essential (100g)......180
As Main With Cube Fries......200

Beef Tartare - Oyster - Caviar......580

La Caesar......130
With Chicken......150

 Butter lettuce, Garlic & Croutons......60 
With Pancetta......70

Arugula, Mushroom, Truffle......120

Picnic Chicken Aïoli......130
Shrimp Cocktail Salad......150

Crustacean Bisque - Hazelnuts......140

French Onion Soup......150
"La VGE" - Truffle & Foie Gras Broth (20 Min)......250
Inspired By Mr Paul Bocuse

 Meunière Truffle Bread PP......150
Cheese Soufflé (20 Min)......120

Jumbo Tiger Prawn "In Citrus Jar" PP......188
Crab Cake MMB......250

All Prices Are Subject to 10% Service Charge    MMB's Most Wanted - MMB 
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SEAFOOD BAR & STARTERS



GRILLED SEAFOOD
Grilled Crustaceans Are Served With Bearnaise-Asiate & Condiments

Grilled Jumbo Tiger Prawns (3pc)......488
Grilled Boston Lobster  (500g+)......488

Grilled Seabass Vierge Basil Lemon......180
Grilled Tuna "Steak Frite"......220
Grilled Salmon Béarnaise - Spinach & Asparagus……220

GRILLED STEAKS
Grilled Steaks Are Served "Au Jus" With Condiments 

The Solo Cut
Solo Cuts Are Served With a Choice* of 1 Sauce or 1 House Butter

Grilled Ribeye "Steak Frite" - Ranger Valley MS 5+ (200g)......500
Grilled Tournedos - Fillet - Bearnaise - Australian Angus MS 3+ (200g)......350
Tournedos "Pepper Steak" - Fillet - Australian Angus MS 3+ (200g)......360

The Large Cut To Share
Large Cuts Are Served With a Choice* of 1 Sauce + 1 House Butter

Recommended To Share for 2

Entrecôte: Ribeye Lexington - Angus - USDA Prime (450g)......800
Entrecôte: Ribeye - Ranger Valley, Australian Wagyu - MS 5+ (450g) ......1250

Recommended To Share for 2+

Côte De Boeuf / Bone-In Ribeye - Australian Angus MS 5+ (1kg)......1700
Côte De Boeuf Tomahawk - Australian Wagyu - MS 5+……Price of the Day

OTHER GRILLED MEATS
Chargrilled 1/2 Chicken - Onion - Asiate......240
Grilled Lamb Chops......220

MIXED GRILL
Mixed Grills Are Served With Tableside Condiments

Mixed Turf......900
Recommended To Share for 2+

1 Chicken Fillet + 4 Lamb Chops 
+ 1 Pork Chop + 1 Beef Tournedos + Bacon 

Mixed Surf......1450
Recommended To Share for 2

 2 Jumbo Tiger Prawns + 2 XXL Langoustines 
+ 1 Boston Lobster

Mixed Surf & Turf......2250
Recommended To Share for 4

1/2 Chicken + 4 Lamb Chops + 1 Beef Tournedos + 2 Bacon 
+ 2 Jumbo Tiger Prawns + 2 XXL Langoustines
+ 1 Boston Lobster

ADDENDUM
Sauces*: Béarnaise, Aïoli, Red Wine Or Pepper Sauce......40
House Butters*: Garlic or Escargot or Anchovy......40
Grilled Foie Gras (60g) - Per Pc......120
Grilled Thick Bacon Slice - Per 2 Slices......70
Grilled 1/2 Lobster - Per Pc......258
Grilled Jumbo Tiger Prawn - Per Pc......150

All Prices Are Subject to 10% Service Charge    MMB's Most Wanted - MMB 
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GRILL



CARVING TROLLEY
Roast of the day......Price of the Day

LAND
Blanquette de Veau……180

Le Beau Chicken Vol-Au-Vent......220
Golden Pork Grenobloise……220

Recommended To Share for 2

Rack Of Lamb Provençale......500
Long Short Rib Teriyaki PP......988

SEA
Scallops Lemon-Ginger......180

Le Beau Seafood Vol-Au-Vent......320
Lobster Fricassée "À L'Américaine"......498
Half Lobster......258

Black Cod "In The Bag" PP......520

SIDES
 Asparagus Essential......130
 Spinach Sesame......70
 Steamed Greens Essential......80
 Mushrooms Essential Garlic......80

 House French Fries......70
 Mash Tradition......80

Coquillettes Ham & Cheese......90

VIENNOISERIES 
Recommended To Share for 2

 MMB Viennoiseries Baker's Basket
2 Pains Au Chocolat, 2 Croissants Au Beurre, 2 Pains Au Lait......75

Add Coffee or Tea......ADD 25

DESSERTS
 Yogurt Vanilla - Berries......90

 Real French Toast......100
 Baba Au Rhum......110

 Chilled Grapefruit & Pomelo......80
 Strawberry Strawberry Chantilly……120

   Fresh Fruits Salad......90
 Mango Liquorice Sablé PP......90
 Lemon & Lemon Tart PP......120

 Paris Brest - Hazelnut......90
 Une Île Flottante......80

 Chocolat Liégeois......90
 Soufflé Au Pralin (15 Min)......120

Flambé Rhum......Add 30

 Soufflé Au Grand Marnier (15 Min)......120
Flambé Grand Marnier......Add 30

All Prices Are Subject to 10% Service Charge    MMB's Most Wanted - MMB 
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OTHER MAINS 

DESSERTS


