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All Our Set Menus Are Designed For 2 People To Share

����������

THE ESSENTIAL ����
Price per person……788 ����……788

THE BUND TOWER �bW
Oysters 6pc - La Bourriche Spe�ciale Grand Cru Nº5 Marennes-Oléron �#&��������� *�$%���
�
+ Shucked Clams + Poached Whelks ���")+�����'�

+ 6 Tiger Shrimps ���
�!��������������������������������������������

Crab Mimosa ?LVD1

Prime Rib - Asutralian Angus MS 3 (300g) -n&�����
���
��������������

Jacket Potato +N/G�4@9�
Butter lettuce, Garlic & Croutons �5�r�f����$JX�

Real French Toast ��
�,M2��
Strawberry Strawberry Chantilly Ae+lo

THE SPLURGE ��
Price per person……988 ����……988

Caviar Tradition (30g) & Condiments  �R#=,��	�<����:>
Oysters 6pc - La Bourriche Spe�ciale Grand Cru Nº5 Marennes-Oléron 7hk�"'
%���6TqOij�����

Lobster Fricassée "À L'Américaine" �,BUp�

Prime Rib - Australian Angus MS 3 (300g) -n&�����
���
��������������

Mash Tradition #=@9[�
Butter lettuce, Garlic & Croutons �5�r�f����$JX�

Raspberry Essential �FZa�
Baba Au Rhum Yg*IQ�

THE GALATICA �	��
Price per person……1288 ����……1288

Caviar Tradition & Condiments (30g)  �R#=,��	�<����:>
Oysters 6pc - Gillardeau Spéciale Nº2 Marennes-Oléron S8��%���6TqOij
Iberico De Bellota 5j Spanish Ham 30g 
�\�)E(K�	�<

Le Beau Seafood Vol-Au-Vent 	����

Prime Rib - Australian Angus MS 3 (300g) -n&�����
���
��������������

� Mash Tradition #=@9[�
� Steamed Greens Essential dH�_5

Butter lettuce, Garlic & Croutons �5�r�f����$JX�

Lemon & Lemon Tart PP �]0;+P`cW
Soufflé Au Grand Marnier (15 Min) !.)Cm^���
�3�
Flambé Grand Marnier......Add 30 ��������������

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


������10��	� ��  Vegetarian - ����

BRUNCH SET MENUS



3 COURSES……420 ��
�������
1 Starter or Egg + 1 Main + 1 Dessert �
	�������
������
��

STARTERS 	�

Pâté De Campagne zuF|
� Foie Gras Light Crumble - Cremonia ��/OH�}

Rosbif "Carpaccio" nCxBF!
Smoked Salmon Essential -8p���1

� Rémoulade - Celeriac, Celery, Apple Truffle +8LV~��I���PX ²* ²m�]f
Chicory, Walnuts & Blue Cheese D­²wy�W��Q~

Crustacean Bisque - Hazelnuts ��`�{s���«�
Escargots Garlic Parsley (6pc) @�q x¡B��	��

� Charred Octopus - Lemon, Pastis ¥x21�����²ª@>

EGGS SELECTION 


Egg, Caviar & Dill……Add 50 1�~¯�®�L������#��
Egg "Chakchouka" <.+8®�L
Scrambled Egg - Truffle……Add 50 ]flL������#��
Egg Benedicte 9a�SL

MAINS ��

� CARVING TROLLEY - Roast Of The Day �Cdx&"���$�©x�
Prime Rib - Australian Angus Ms 3 (150g) - Served "Au Jus" With Butter Lettuce �2�30
�)��(�
�*+����	�%����,
�/�� ��"

Scallops Lemon-Ginger - Mash Tradition ���8�[���.A5TZM�

Grilled Seabass Vierge Basil Lemon - Spinach Sesame ¥x,¬1²�^�~U²r�²������c�I
� Grilled Tuna "Steak Frite" x4�17�0

Very rich Man's Breakfast: Steak & Egg - Tomato, French Fries ;3�6
)N³B7%L�����²�0
Mustard & Cheese "Steak-Haché-Purée" ¦h�QBFj

Grilled Lamb Chops Balsamico - House French Fries xW7² �=?�����C�0
� Le Beau Chicken Vol-Au-Vent _F¤r�

� Croque Mrs Bund - Grilled Egg .A:o�¢��g°�Q±���§xL

DESSERTS ��

VIENNOISERIES ��
Recommended To Share for 2 !�����

� � MMB Viennoiseries Baker's Basket ����
����
2 Pains Suisses, 2 Croissants Au Beurre, 2 Pains Aux Raisins ��1$��3��&�'#��3��-.���

� � Real French Toast �'
.AtG
� � Baba Au Rhum......Add 50 ��>k}������#��

� � Chilled Grapefruit & Pomelo *�@�Ks
� Strawberry Strawberry Chantilly \�@£¨

� � Lemon & Lemon Tart PP......add 50 ��ER@{���������#��

� Paris Brest - Hazelnut Y�"b«�i¤
� Le Bon Gâteau au Chocolat ���
vS�L}

� � Une Île Flottante �e(J

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

�	�����10�
�
 ��  Vegetarian - ����

BRUNCH MENU CARTE


