APPETIZERS

Green olives, lountza, pickled peppers @
and cucumber pincho style

Crispy fried shrimps (6pcs) @
with Sriracha mayonnaise

Burrata with cherry tomatoes, @ @
prosciutto crudo, zucchini, extra virgin
olive oil, and truffle salt

Eggplant croquettes, caramelised onion jam,
spicy mayo (3pcs) @

® Classic with sea salt flakes
® Flamed sake blend, sea salt @
® Truffle & parmesan, truffle salt

Edamame

Baby fried potatoes with flower of salt

SUSHI BAR
Spicy tuna Nigiri (4pcs) @
Tuna / spicy mayo / shiso / tobiko

Beef tartar Fried Nigiri (4pcs) @
Beef tartar / toasted sesame / sriracha
honey / fried nigiri rice

Our signature ceviche - Don't ask just order it@ @
Tuna / tigers milk / sushi rice /avocado / cucumber
Peruvian chilly / quinoa

Ceviche Roll (8pcs) @ @ © @
Seabass / cucumber / avocado
mango tigers milk / yuzu tobiko / quinoa

Tuna tiradito (8pcs) @
Tuna / amazu ponzu / truffle / Peruvian chilly

Salmon Tower (8pcs) @ © @
Rice, nori, salmon, shrimp, avocado, spicy mayo,
teriyaki, sauce, salmon eggs and microgreens

Beef tatami roll (8pcs) @ @ ©
Beef tataki / shrimp tempura

amarillo dressing / truffle / teriyaki mayo

ALLERGEN INFORMATION

Dishes in our menu may contain allergens as indicated below
@ searood / oracowa

© ceery/sawo
e Dairy / TaAaKTOKOUIKA

G Eggs / Avya
o Fish / Wapt

e Gluten / Noutévn
° Sesame / Zouodapt

° Lupin / Aovmvo

@ Mollucs / Mahdkia

0 Nuts / Kaproi pe kéhugpog

e Soy / Loyia
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THE M WAY OF EATING
Welcome to our bar
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G Peanuts / QuoTikia

© suiphites/ oeiion
Q Mustard / Mouotdpda (Zwvam)

o Vegetarian / Xoptogayikd

MAIN COURSES

Chicken Teriyaki @ @ €8
Chicken thigh, brown sugar, white rum, fresh lime
Katsu Sando @ €12
Our take on the Japanese sandwich with panko

fried pork and tonkatsu sauce

The M Truffle Wagyu Burger (100gr) @ €106
Our signature burger with truffle mayo,

double cheddar, bacon

PLATTERS

Cheese platter @ @ © €19
Characuterie platter @ @ €20
Mix platter @ @ © €24
SWEET BITES

Brownies @ €10
with three types of chocolate

and forest fruit marmalade

Basque@ €10
burnt cheesecake

Mille-feuille @ €10

with Madagascar vanilla cream
and caramelized phyll
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