
2 courses including a cocktail 
and limitless tea or coffee
二道菜配鸡尾酒和茶或咖啡

3 courses including a cocktail 
and limitless tea or coffee
三道菜配鸡尾酒和茶或咖啡

M’s Big Sunday Brunch

218

258



To Start
A creamy soup of Jerusalem Artichokes

奶油洋姜汤

 
Blueberry Pancakes 

with maple syrup & crispy bacon or red berry compôte
蓝莓芝士薄饼可选配培根或糖渍浆果

 
M’s house salad with Pecorino and pine nuts

米氏蔬菜色拉配松仁及芝士

 
Poached Asparagus 

served with a soft boiled egg and truffled brioche crumbs
白芦笋配水煮蛋及黄油面包屑

 
Chicken, pigeon and foie gras ‘en terrine’ 

served with fresh figs and fig jam
鹅肝鸡肉及鸽子批伴配无花果色拉

Gravlax  
with Espen’s sweet mustard sauce and cucumber & dill salad

自制腌三文鱼配芥末沙司及莳萝黄瓜

 
 A plate of fresh seasonal fruit
 melons, stone fruits and berries, 

 with a pot of yoghurt, golden honey and fresh pistachios
时令水果盆配酸奶, 蜂蜜和开心果

 
 Fried frogs legs with Kampot pepper, coriander & lime

炸牛蛙腿配贡布胡椒及香菜

 
 A sauté of wild Yunnan mushrooms 
piled onto M’’s toasted sourdough
香炒云南野菌菇配酸面包

 
Grilled walnut and banana bread with a pot of honeyed mascarpone

扒核桃仁香蕉面包配蜂蜜芝士

 

A Drink to Begin
Bloody Mary, Sunday Pimms, Raspberry Mohito, 

Campari Soda, Champagne Cocktail, Mimosa or Screwdriver
~ or your choice of Fresh Fruit and Vegetable Juices



M’s Big Sunday Fry-up
minute steak, lamb chop, grilled sausage, crispy bacon, boudin noir, 

grilled tomato, sautéed onions, mashed potatoes
and all topped with a fried egg

烤肉拼盘 ~ 牛排, 羊排, 香肠, 脆培根和猪血肠配烤番茄, 炒洋葱, 土豆泥和煎蛋

 
Salmon Kedgeree

an Anglo - Indian dish of curried rice with flaked salmon
and exotic spices, served with chapatis and flatbreads

三文鱼咖喱饭配自制中东薄饼

 
Chicken Saltimbocca with sage, Prosciutto and Risotto Milanese

意式鸡排配香料火腿片及藏红花意米

 
‘ Ful medames ’

an Egyptian dish of fava beans accompanied by boiled eggs, 
warmed flat bread and a tomato & onion salad

 中东孜然蚕豆泥配煮鸡蛋, 煎饼和番茄洋葱色拉

Succulent Lamb shanks 
braised with winter vegetables, sitting on soft polenta

慢炖羊踺配冬季时蔬及玉米糊

Fish and Chips
snapper fillets fried in a light beer batter 

with fat chips, tartare sauce & a tart parsley salad
香炸鱼柳配薯块, 他他沙司及欧芹色拉

Trippa alla Romana
tripe braised in the Roman way with tomatoes, Pecorino & mint 

薄荷, 番茄, 芝士慢炖牛肚

 Big Boy’s Baked Beans
canellini beans baked with smoky ham hocks

 白豆焖烟熏猪肘

Eggs Benedictine or Florentine
poached eggs with crispy bacon or sautéed spinach (or both)
sitting on toasted muffins topped with Hollandaise sauce
嫩煮鸡蛋配烤松饼及荷兰沙司（可选配培根或菠菜）

Mains



Desserts

3/F, No. 2 Qianmen Pedestrian Street, Beijing 100051 China
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www.capital-m-beijing.com

Our charming sweet ‘verrines’ come in all sorts of flavours
~ please ask to see the silver tray
玻璃杯小甜食~可自由选择

A Warm Chocolate pudding and vanilla ice cream 
热巧克力蛋糕配香草冰淇淋

 Baba Baba Baba 
brioche bun soused in Limoncello & served with Chantilly cream

酒味柠檬蛋糕配香草奶油

Orange and poppyseed cake with Mandarin ice cream
甜橙罂粟籽蛋糕配桔子冰淇淋

‘Tarte Tatin’
Bernard’s adoptation of the French sister’s tart
topped with a scoop of vanilla bean ice cream

翻面焦糖苹果挞配香草冰淇淋

Poached Rhubarb and roasted Pear served with yoghurt sorbet
水煮大黄及烤梨配酸奶雪芭

M’’s very famous Pavlova
米氏名点~奶油蛋白饼

Brulee’d lemon tart with Chantilly cream
美味柠檬挞配香草奶油

Ice Creams and Sorbets ~
we make all our own ice creams & sorbets… 

you pick & chose
自选冰淇淋及雪芭拼盘

 Turkish coffee with Turkish delight and baklava
土耳其咖啡配自制糖果和核桃酥


