JM ORIENTAL

by

andrew hung

Winner of “The UK Best Fusion Restaurant’ 2023
By The Golden Chopsticks Awards & Foundations
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Supreme

JM Signature Roasted Peking Duck

crispy duck skin, carved whole roast duck, pancakes, trimmings, crispy bean curd;
Second course, choice of lettuce wrap or wok-fried in XO sauce or black bean sauce

Entreé

Edamame
Sichuan sweet-spices & sesame
truffled sea salt

Jun Ming Classic Platter
satay chicken, vegetable spring roll, barbecued ribs,
sesame prawn toast & seaweed

Crispy Aromatic Duck Leg, Pancake, Hoi-sin Sauce
Soft-shell Crab Salad, Spicy Plum Dressings

Calamari, Peppercorn, Shichimi Salt, Japanese Seaweed
Crispy King Prawns, Thai Orange Mayo, Pomegranate
Butterfly Prawn Sesame Toast, Thai Sweet-chilli Sauce
King Prawn Ravioli, Pickles, Spicy Vinaigrette

Slow-cooked Smokey Baby Back Ribs, Fruity Barbecued Sauce
‘Pot Stickers’ Grilled Chicken Dumplings
Crispy Duck Rolls, Hoi-sin Sauce

Artisan Vegetable Spring Rolls, Crispy Enoki
Golden Crispy Silken Tofu Cube

Shimeji Mushroom Tempura

Vegetable Lettuce Wrap, Pine Nuts

Vegan ‘Peking duck’, Pancake, Hoi-sin Sauce

Dim Sum

Artisan Dim Sum Assortment

art of perfection; har-gau, prawn & chive, scallop beetroot, spicy vegetables
Truffle, Pork, Prawn & Mushroom ‘Siu-mai’
Wasabi King Prawn ‘Har-gau’

Vegetable Dim Sum, Sichuan Spices

King Prawn ‘Har-gau’

Scallop, Prawn & Beetroot

Prawn, Chive & Spinach

Egg Custard Lava Bao

Artisan Mushroom Bao, Truffle Oil

Soups

Chicken Sweetcorn Soup

Prawn ‘Wan-Ton’ Soup, pak-choi, shimejt
Sichuan Hot & Sour Soup, king prawn, egg white
Vegan Soup, tofu, bamboo pith & goji berries
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Signature Mains

SN2 e B S5 HE Truffle Barbecue Roasted Duck 35
A EZARE S 2= Slow-cooked Scottish Beef Short Ribs, boned, Red Wine Beef Jus 32
L AT i fa Steamed Chilean Sea Bass, Yellow Bean, Soya, Pine Nuts 32
AN AR RN Braised Lobster Tail, Morel Mushrooms, Truffle Sauce 35
Mains
RN 3 £ Seafood Green Curry, king prawns, fish slices, green mussel 23
AT BB King Prawns, Heads-on-butterfly, Sichuan Spicy Sauce 18
oy MR M Bk Crispy King Prawns, Garlic Flakes, Cashew Nuts, Dried Chilli 18
BREMHE Taiwanese “Three-marinates’ Chicken, Sweet Basil 15
TR e B Poached Corn-fed Chicken, ‘Bang-bang’ Dressings 18
serve as room lemperature, contain peanuls & sesame
XO# A HAL UK Grass-fed Ribeye Cube, Asparagus, XO Sauce 23
BRI A X Duke of Berkshire Barbecued Roast Pork ‘Cha-siu’ 23
W Sk e SR AK A Duke of Berkshire Pork Karaage, Ponzu Pineapple Glaze 15
B A5\ Wok-grilled Mini Pork Chop, Chilli, Garlic & Peppercorn Salt 16
ENGEEE DS ‘Pi-pa’ Minced Tofu, Truffle Sauce, Art-of-perfection 18
1| 358 R 2 TS Mapo Soft Tofu, Sichuan Gravy 12
B2 Clay Pot Sea-spiced Aubergine 12
EHEHT Mock-chicken with Honied Black Pepper Sauce 15
PO =T Mock-chicken in Spicy Sichuan Sauce 15
fFE A LR Baby Spinach in Soup Stock, Lily Bulbs, Goji Berries 12
Side Greens
SRR SR Seasonal Chinese Greens with Garlic, choice as below:
Hh BT R Chinese Broccoli 15
B3R Thai Water Spinach ‘Morning Glory’ 15
SEE) Baby Pak-choi 15

An Optional 12.5% Service charges will be added to the total bill.

All prices include current rate of VAT.




XOWIHED %
HER AT
B2 F R
EWBAA)
ERMFITRE
AT =R

FRAA T HE A DL A

A AR
RIEIHER
IR
HIPER

KRHE R

A ik B

MR J0KER

PER R R R ER

P AR
TRERDKH
B
BT
BT
) T

HAR
BT
RZHR

Noodles & Rice

Seafood Udon Noodles, XO sauce

Hong Kong Beef Ho-fun, Supreme Soya Sauce
Satay Beef ’Gai-lan” Ho-fun I'lat Rice Noodle
Spicy Singapore Vermicelli, Roasted Pork, Shrimps

Vegetable Singapore Spicy Vermicelli
Stir-fried Ramen, Oriental Mushrooms, Truffle Paste

Stir-fried Ramen, Wok-grilled Chicken Leg Fillet, Truffle Paste

‘Kamameshi’ Fried Rice Hot Pot, Seafood & Duck Meat Gravy
King Prawns Iried Rice

Special Iried Rice, Roasted Pork, Shrimps, Petit Pois

Vegetable Fried Rice, Preserved Olive Leaf

Egg I'ried Rice, Spring Onions

Jasmine Rice
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Signature Desserts
Head Pastry Chef: Jon Fayloga

JM Signature Chocolate Fondant

with Japanese ‘matcha’ lava, vanilla ice-cream

Pandan Mascarpone Cake mango jelly, raspberry reduction
Classic Creme Brulée coconut twill, exotic fruits
Assorted Mochi green tea ‘matcha’, mango, creamy coconut
Steamed Egg Custard Lava Bao

Mango Pudding, Sago and Grapefruit Soup
Banana Fritters, Vanilla Ice-cream

“Yee Kwan’ Ice-cream Selections

2 Scoops, choose of

Vegan Green Tea ‘Matcha’

Hong Kong Milk Tea
Black Sesame

Our dishes are prepared with varied ingredients and minimal amounts of

sugar, egg, wheat, milk, nuts, and chilli.

However, if you have any special dietary requirements or food allergies,

please free to tell us when placing your order.
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An Optional 12.5% Service charges will be added to the total bill.

All prices include current rate of VAT.
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