SAMPLE MENUS ONLY

Mr. M’s Classic 69pp FEED ME

Fdamame Hommus e Miso Butter Focaccia v

Edamame beans, chickpeas, furikake, wasabi oil, yuca crackers House baked golden focaccia with sweet miso glaze,

whipped cultured miso butter and shiso salt

Rainbow Cracker p er .
Wagyu Tataki coer

Tuna, kingfish, salmon, zesty green mojo sauce, yuzu mayo,

black sesame cracker Margaret River MB9+ wagyu beef, puff rice, sesame ponzu,
honeydew melon, red wine shallots, capers, watercress

Salmon Nori Taco i e .
Tuna Sashimi w e

Huon Valley salmon belly, sushi rice, spicy nappa cabbage,

Japanese mayo, chilli oil . . . .
2 Y Bluefin tuna, citrus ponzu, red miso, puffed black rice

Porky Parcels Salmon Nori Taco w er

Mr. M’s handmade pork gyozas, chives, black bean chilli, Huon Valley salmon belly, sushi rice, spicy nappa cabbage,
young coriander, sesame, soy & black vinegar sauce Japanese mayo, chilli oil

MEFC ¢ MEC e

Miyagi Fried Chicken, Mr. M’s secret seasoning, Japanese mayo

Soba Noodle Salad . Ramen Short Rib e

Green Tea Noodles, asian greens, cucumber,grapefruit, yuzu pickled
shimeji, creamy sesame dressing, furikake

Mr. Beans ceerv

Charred green beans, spring onion, sesame oil, peanut sauce

Menus are subject to change and dietary requirements can be accommodated

Seafood origin: [A] Australia, [M] Mixed, [I] Imported
Please note: 10% surcharge on Sundays, 15% on Public Holidays

Mr. M’s Heroes 89pp FEED ME

Miyagi Fried Chicken, Mr. M’s secret seasoning, Japanese mayo

40 hr slow-cooked jorim beef short rib, toasted sesame ramen sauce,
kohlrabi noodles, pickled radish, micro herbs, served with rice

.
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