Asian-influenced tapas is our new concept
with ingredients that are sure to tempt...
U R E T U R T Ginger, Chilli, Lemongrass, Kaffir Lime
Leaves and Kombu Herbs to name but a
few flavours. Textures and aromas that

& ‘ < KTA I L BA R will provoke and stimulate your taste buds.

The restaurant is located on the first floor

The MU experience offers sty[|sh underneath a large atrium which creates a

feeling of space and perfect for dinner

Asian cuisine in a relaxed atmosphere underneath the stars...




Hot and Sour Scallop Soup
Ginger, Chilli, and Lemongrass Broth with Scallops and Tofu

Assorted Sushi MU Style
Hand-rolled Sushi with Tuna, Salmon, Scallops and Avocado

Tuna and Sea Bass Sashimi
Fine slices of Tuna and Sea Bass served with Seaweed Salad

Salt and Pepper Squid
Hot Seared Squid, with Szechuan Pepper and a fresh
Sweet Chilli Sauce

Thai Style Mussels
Mussels steamed in Coconut Milk with Thai Basil, Green
Curry Paste and Kaffir Lime

Seafood Linguini
Linguini with Chilli Oil, Kombu and a fresh selection of
assorted Seafood

Prawn Satay (n)
Three King Prawns rolled in a Shrimp Mousse and Panko
Breadcrumbs with a fresh Oyster Sauce

Five-Spice Roast Pork
Roast Belly of Pork, with sautéed Bok Choy and Spicy Jus

Vegetable Spring Rolls (v)
Vegetables wrapped in Spring Roll Wrappers, with
Cucumber, Spring Onion and Chilli Sauce

Ho Fan Noodles (v)
Flat Wheat Noodles with Tofu, Kai Lan and Hoi Sin Sauce

This is a sample menu - items are subject to change. (v) Suitable for vegetarians (n) Contains nuts.
Please advise of any dietary requirements, allergies or special requests. A discretionary service

charge of 12.5% will be added to your bill. All prices are inclusive of VAT.

Teriyaki Beef Salad
Marinated Beef Fillet, served with crispy Baby Gem Lettuce
Bean Sprouts and fresh Coriander

Tempura Chicken
Pieces of Chicken Breast in Tempura Batter with Japanese
Black Pepper Sauce

Chicken Foie Gras Dumplings
Chicken and Foie Gras Dim Sum with Truffle Vinaigrette

MU Style Rice
Steamed fragrant Rice (v)
Served with Crab (Optional)

Edamame (v)
Baby Soy Beans in the Pod with Salt and Spring Onion

Chinese Stir Fried Vegetables (v)

Soba Noodles (v)
Cha Soba Green Tea Noodles with Dipping Sauce

Crushed Strawberries
Served with Coconut Panna Cotta and Strawberry Sorbet

Cinnamon and Cardamom Peaches
Peaches Poached in Cinnamon and Cardamom Syrup

Chocolate Fondant
Served with a Raspberry and Chilli Sorbet




