MISS M

MOTHER’S DAY MENU 100pp*
M& “«“V/f Treat mum with this decadent share-style menu, served with

=== i
[_,Jj ;_;;)/ j complimentary sparkling on arrival. Min 2 pax.
FIRST COURSE
[1 per person]
N N Oyster Escabeche, Cucumber, Scampi Caviar
Hiramasa Kingfish Koi Pla, Lemongrass, Fresh Herbs, Native Australian
Desert Lime Preserve
SECOND COURSE
Pato Tim: Aromatic Braised Duck, Panfried Lontong Rice Cake, Shiitake, Chives
_ - Pork Sisig: Diced Twice Cooked Pork, Onion, Calamansi, Soy, Leafy Greens,
N Soy-Cured Egg Yolk
U THIRD COURSE
[Served with fragrant rice and Burmese Ginger Salad]
Cone Bay Barramundi, Coconut Curds, Fragrant Herbs
Lengua Estofado: 12-Hour Slow-Cooked Ox Tongue, Mushroom, Chorizo, Truffle
=)
NS DESSERT
/rj?“ h \\\J q\ Maja Blanca: Coconut and Sweet Corn Ice Cream Sandwich, Latik
& r— V)

Ube Mochi, Caramel, Coconut, Ube Jam, White Chocolate, Pinipig

x,"\,y shared production and serving environment, we cannot guarantee the complete omission of such allergens
] ,49\‘\\ ‘7 or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.

A
Credit card p@eﬁ incur a 1.4% surcharge.
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