APPETIZERS

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

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

® Classic with sea salt flakes
® Flamed sake blend, sea salt 0
® Truffle & parmesan, truffle salt

Edamame

Crispy duck Gyoza with spicy Ponzu and @ @
Yuzu mayo (4pcs)

Crispy fried shrimps (6pcs)@®
with Sriracha mayonnaise

Burrata Cacio e Pepe with cherry tomatoes,@ @
crispy prosciutto and black truffle

Beef tartare with stracciatella, lemon zest @ @
and basil

SUSHI BAR

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

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

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

Caterpillar roll (8pcs) @ © @ @
breaded shrimp, cucumber, avocado,
sesame seeds, sweet chilli sauce, rice

Spicy Tuna Futomaki roll (8pcs) @ © @ @
Rice, nori, spicy tuna, avocado, sesame seeds,

cucumber, furikake & sriracha mayo

ALLERGEN INFORMATION

Dishes in our menu may contain allergens as indicated below
@ seaood / eracowa

a Celery / Zénvo

Q Dairy / TaAakTOKOUIKA

G Eggs / Avya
G Fish / Wapt

e Gluten / Mhoutévn
c Sesame / Yovodaut
G Lupin / Aovmvo

m Mollucs / Maakia

° Nuts / Kaproi pe kéhupog

e Peanuts / Quotikia

e Sulphites / @&1dn

e Soy / Toyia

M

THE M WAY OF EATING
Welcome to our bar
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° Mustard / Mouotédpda (Zvém)

o Vegetarian / Xoptogayiko

MAIN COURSES

Katsu Sando @
Our take on the Japanese sandwich with panko
fried pork and tonkatsu sauce

Bao buns (2) with spicy duck, plum sauce, @
pickled cucumber, red chilly & furikake

Bao buns (2) with soft-shell crab, miso, @ @ @
mayo & pickled daikon

Chicken Teriyaki noodles @ @
Stir fried vegetables, soya sauce, chicken strips

The M Truffle Wagyu Burger (100gr)@©
Our signature burger with truffle mayo,
double cheddar, bacon

Miso butter ramen noodles with onsen @ ©@ @
egg ramen, truffle butter & shiitake

PLATTERS
Cheese platter @ @ @
Characuterie platter ) @

Mix platter @ (G

SWEET BITES
Orange Royal @ @ © @

Crémeux Bitter with patisserie
and florentine almond

Chocolate Cloud @ @ © @

Milk chocolate Montee with bitter
chocolate valrhona caraibe 66%
and biscuit waffle

Raspberry lime Bliss @ @ © @
Crémeux Raspberry with Montee lime
and Crunch Raspberry Sable

Tropical @ @ © @

Namelaka vanilla with Crémeux
Banana-Passion Fruit, bitter ganache
and biscuit almond
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