MENU

STARTERS - B ¥
By % Seafood soup “Suan La Tang” il st s 24
{ Hot and sour, house recipe
%__:é:‘ Wonton soup #iF =% 22
Langoustine and prawn dumplings, Cantonese broth (chicken broth)
SOUPS
Sweetcorn and tofu velouté txums €@ 14
. Green papaya salad with red prawns & nib 22
‘{,I\ Lime, roasted cashew nuts, fresh herbs
4
j;\L Beef salad ‘4mibi 26
—L Seared beef, mint and coriander
SALADS Salad of the moment 474 18
Inspired by the market and the chef
Vegetable spring rolls z#: @ 18
Sprinkled with parmesan, on a roasted pepper cream
Prawn rolls #¢if 22
Yoghurt sauce, preserved lemon and mint
PARNY \
v Seared scallops Mu style # i 7l x 36
HU Squid ink rice crisps, pickles and cabbage cream
- , - e e
73 Padron peppers stuffed with prawns i it 22
Four pieces, miso yoghurt sauce
HOT STARTERS o
Chicken satay skewers b2 x4 16
Two pieces
Beef satay skewers b2/ 18
Two pieces
FOUR PIECES
e Prawn har gao /kiiriz 22
Y . . .
)L\ Prawn and chicken siu mai @firugpyges: 23
DIM SUM Pork xiao long bao i/ vty 22
Chicken and vegetable gyoza piisii 20
£l Private Dining at Mu
ﬁ PRIVATE ROOM TWO SEMI-PRIVATE THE WHOLE
oo 12 guesis, T LOUNGES RESTAURANT
complete privacy. For family meals or dinners Available for private hire for
with friends. any event.

Information on allergens and the origin of our products (displayed at the entrance) is available from our staff on request.

Please ask our team for details.

Prices in Swiss francs (CHF), service and 8.1% VAT included.

This menu is still being developed and fested, and may be subject to change.

% Vegetarian



MENU
MAIN COURSES - ¥

SEAFOOD

M M

VEGETARIAN

ER
B’

RICE & SIDES

Peking-style lacquered duck Jtsutsis (7ie) 160
For 2 people - served in two courses: crispy skin with pancakes, then wok-fried breast in lettuce leaves
Line-caught sea bass, steamed or roasted i#7% /##/4: if ta 130

For 2 people - to be ordered 24 hours in advance

Kung Pao chicken it 38

The traditional recipe, cashew nuts and dried chillies

Sweet and sour chicken %t 38
With roasted pineapple

Beef fillet Rossini Mu style Ast# e 78
Signature - smoked aubergine caviar, homemade jus

Black pepper beef entrecote i) 52
Sautéed seasonal mushrooms

Stir-fried beef with Thai basil 1250077 48
Kung Pao prawns i {3iFsk 56
Four large Black Tiger prawns

Dry-fried prawns 7 TiF 58
Mu signature

Cod fillet st #mig 55

Pak choi, ginger and beurre blanc sauce

Mapo tofu with porcini #z T €@ 36
Braised tofu, dried porcini, chilli and Sichuan pepper

Cabbage blossom stuffed with mushrooms iz €@ 22
Shang Palace fried rice &gk 28
Egg, prawns, barbecued pork, chicken and spring onions

Lo mai gai 4Rk 28
Sticky rice in lotus leaf, chicken, prawns, chestnuts, lobster jus

Steamed jasmine rice ¥#EkE €@ 8
Japanese rice HAck €@ 10

Sautéed seasonal vegetables iz €@ 18



