MISS M

SAMPLE MENU, SUBJECT TO CHANGE

ENTREE
Pandesal, Chili Sambal Butter, Sea Salt Flakes
Oysters, Ginger Coconut Dressing, Charred Lemon

Crayfish Salad, Soy-Sesame Dressing, Hot Oil, Asian
Summer Herbs

MAIN

Chinese Ham, Five-Spice Berry Glaze, Spiced Pineapple

Slow-Cooked Duck Leg, Orange Glaze, Star Anise,
Smoked Chili

Grilled Tiger Prawns, Garlic Sauce, Coriander, Soy,
Fragrant Thai Basil

Aromatic Jasmine Rice, Garlic, Lemongrass

(=
// J% = DESSERT
AT S A
J M AN ) _ .
A= Cheese Parfait, Mandarin Glaze, Mango Jelly, Passion
o Fruit Sauce
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~—Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will
> ;gake efforts to accommodate dietary requirements. However due to the shared production and serving
= j' _environment, we cannot guarantee the complete omission of such allergens or foods which may cause an
N \%} intolerance. Please inform our team if you have a food allergy or intolerance.
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