
 
 
 

THREE-COURSE CHRISTMAS LUNCH  

12pm – 2:30pm | includes Christmas cocktail on arrival 

sample menu, subject to change 

 
 
 
 

 

 
 
 

Pre-order only add-ons (additional charge) 

½ Dozen Freshly Shucked Oysters, Jaggery Calamansi Mignonette (a)  +45 ea 
 

½ Dozen King Prawns, Red Curry Aioli (a)  +55 ea 
 

Premium Beverage Package, free-flowing selection of sparkling, red, white, 
rose, tap beer, soft drinks  +59* pp 

 

ENTRÉES  

 Fresh & Pickled Vegetables, Bagoong Bagna Cauda, Balao Balao (i) 
 

Embutido: Pork and Chicken “Sausage”, Quail Eggs, Raisins, Aromats, 
Daikon Salad   

  
Smoked Fish Salad: Smoked Rainbow Trout, Heirloom Tomato, Green 

Mango, Shallots, Calamansi Dressing (a) 
 

MAINS 

Baby Whole Humpty Doo Barramundi, Coconut Cream, Crab Fat, 
Lemongrass, Coriander, Shrimp Paste, Banana Leaf (m) 

  
Marque Whole Roasted Lechon Belly, Sukang Pinakurat, Mang Tomas 

 
served with Pickled Ginger Salad & Fragrant Rice 

 

DESSERTS 

Bibingka: Cheese and Salted Duck Egg Cake, Burnt Coconut Ice Cream 
 

Mango Float: Yellow Mango, Lady Finger Biscuits, Cream, Condensed 
Milk 

      
@missmi.melbourne 

 

(a) Australian seafood,  (i) imported seafood,   (m) mixed origins   



 
 
 

 
 
 
 
 
 

Our menu and kitchen contains multiple allergens and foods which may cause an 
intolerance. Our team will make efforts to accommodate dietary requirements. 
However due to the shared production and serving environment, we cannot 

guarantee the complete omission of such allergens or foods which may cause an 
intolerance. Please inform our team if you have a food allergy or intolerance. 


